LE FRENCH CAFÉ
PETITS DEJEUNERS
Le Petit Dejeuner

OMELETTES & EGGS
$9.45

Half french baguette, butter, jam, and one plain croissant

France Amerique

Served with salad or potatoes.
Make it a baguette or a croissant sandwich for $2.00.

$11.45

Two eggs, sausage or bacon, potatoes, and one plain
croissant

VIENNOISERIES

Plain

$8.95

1 Ingredient

$9.95

2 Ingredients

$10.95

3 Ingredients

$11.95

4 Ingredients

$12.95

Croissant

$3.45

Chocolate Croissant

$3.50

Chocolate chips roll

$3.50

Apple Turnover

$3.65

Almond Croissant

$4.60

SPECIALITIES

Chocolate Almond Croissant

$4.85

Served with salad or potatoes.

Mini raspberry croissant

$2.25

Croissant au Jambon

Baguette

$3.30

French Pastries

$8.00

Add $2.00: smoked salmon, brie, prosciutto, raclette, goat cheese.

Quiche Lorraine

$6.00

Quiche Jambon et Champignons
Quiche Epinard et Chèvre

Wynona

$6.00

Half cheese and half charcuterie served with salad and
baguette.

$7.00

Assiette de Fromage

$7.00

Croq' Monsieur

Crêpe Lemon and Sugar
Crêpe Butter Salted Caramel
Nutella Crêpe
Crêpe a la confiture
*Choose between Strawberry, Raspberry and Apricot jam*

$6.60

$11.50
$11.50

Goat cheese and spinach

Assiette Gourmande

Olivia

$11.50

Mushrooms, ham, and swiss cheese

Crêpe Butter and Sugar

Alyce

$11.50

Bacon and swiss cheese
Leeks and swiss cheese

Add homemade chantilly for $1.00 / Add vanilla ice cream for $1.00 /
Add fresh strawberry for $1.00 / Add Jam for $1.00
Choice of buckwheat flour (gluten free) or white flour.

Lorenzo

$11.55

Toasted ham and cheese croissant with a bechamel sauce

Quiche aux Poireaux

DESSERT CREPES

Paulito

Choices Include: ham, bacon,chicken, spinach, swiss cheese, mozarella, blue
cheese, leeks, tomatoes, potatoes, mushrooms, onions, turkey, bell peppers,
feta, sausage.

$18.95

$16.95

Assorted cheese with salad and baguette

$12.95

Toasted ham and cheese on bread with a delicious
bechamel sauce

Croq' Madame

$13.95

Croq' monsieur with an egg sunny-side-up

FRENCH PEOPLE ARE SO HARDCORE, THEY EAT *PAIN* FOR BREAKFAST.

CREPES

BAGUETTE SANDWICHES

Choose between buckwheat flour (gluten free) or white flour.

Served with salad or potatoes.
Make it a croissant sandwich for $2.00 extra.

Served with salad or potatoes.

Swiss cheese

$8.95

Swiss cheese and Ham

$9.95

Swiss cheese and Bacon

$9.95

Swiss cheese, Bacon,Mushroom

$10.10

Swiss cheese, Ham, Mushroom

$10.10

Meridionale

$11.55

Swiss cheese, leeks, and tomatoes

Parigot
Bayonne
Le Mans

Complete

Avignon

Paysanne

$11.10

Poitou

$11.50

Versailles

$11.50

Marseille

Swiss cheese, bacon, potatoes, and egg

Campagnarde
Sausage and onions in a cream sauce

Basquaise

$12.10

Chicken, onions, bell peppers, tomatoes, swiss cheese, and
basil

Forestiere
Bacon, mushrooms, and onions in a cream sauce

$14.55

Smoked salmon and caramelized onions in a cream sauce

Poularde

$11.50

Chicken and mushrooms in a cream sauce

Grenobloise

$13.65

Brie, blue cheese, swiss cheese

Savoyarde

$14.95

Potatoes, raclette cheese, and prosciutto

Landaise

$13.95

Spinach, goat cheese, tomato and walnut in a cream sauce

$10.60

$10.50

Turkey, tomatoes, mayonnaise, and mixed greens

$10.75

Ham, tomatoes, eggs, mayonnaise, and mixed greens

$10.75

Albacore tuna, tomatoes, mayonnaise, onions, and mixed
greens

Monte Carlo

$11.75

Prosciutto, tomatoes, mozzarella, olive oil, and basil

$11.50

Norvegienne

$10.50

Tomatoes, mozzarella, olive oil, and basil

$11.95

Swiss cheese, ham, and egg

$10.50

Pâté and french pickles

Chicken, tomatoes, eggs, mixed greens, mayonnaise, and
onions

Bell peppers, tomatoes, onions, and olive oil

$10.55

Prosciutto, butter, and french pickles

Brest

St. Tropez

$9.75

French ham, swiss cheese, and butter

Biarritz

$14.95

Smoked salmon, tomatoes, olive oil, basil, and mixed
greens

Normand

$13.60

Brie, swiss cheese, prosciutto, and butter

St. Malo

$10.95

Bacon, tomatoes, lettuce, mayonnaise, and swiss cheese

SOUP
Soupe du Jour

$6.45

Soup of the day, ask your waiters

French Onion Soup
Meat stock and onions soup served gratinée with croutons
and cheese.

Consuming raw or undercooked meats, poultry, seafood, shellfish,
eggs or unpasteurized milk may increase your risk of foodborne illness.
* 18% gratuity will be added for party of 6 or more *

$7.45

TOASTED SANDWICHES

SALADS

Served with salad or potatoes

Caesar

St. Germain

$10.50

Chicken add $2.50; smoked salmon add $4.50

$12.95

Roasted bell peppers, mushrooms, corn, tomatoes,
cucumbers, onions, and mixed greens

Ham and cheese

Nice
Tomatoes, mozzarella, prosciutto, and pesto

Cherbourg

Parisienne
$12.95

Apples and brie cheese

Menton

$13.75

Olive tapenade, goat cheese, and tomatoes

Cannois
Eggplant, tomatoes, roasted pepper, Parmesan cheese, and
pesto

Provençale

Tomatoes, basil, olive oil, and mozzarella
Apples, walnuts, raisins, parmesan cheese, and mixed
greens

Chavrotine
$12.95

Chicken, tomato, bacon, Parmesan cheese, and pesto

Montagnard

Tomatoes, swiss cheese, ham, hard boiled eggs, and mixed
greens

Automne
$13.65

Montpellier

Vegetarienne

$12.95

Toasted bread with goat cheese, bacon, and mixed greens

Nantaise

Turkey, prosciutto, hearts of palm, asparagus, tomatoes,
and mixed greens

Proscuitto and Raclette cheese

Niçoise

CROISSANT SANDWICHES

Aoste

Served with salad or potatoes
Add one egg any style for $1.00

Aquitain

$13.95

Smoked salmon, cream cheese, cucumber, basil, olive oil

Breton

Briarde

$13.50

Nordique

$10.95

Cretoise

Smoked salmon on toast, tuna salad, sour cream, tomatoes,
and mixed greens
Tomatoes, cucumbers, feta cheese, onions, olives, and mixed
greens

$10.95

Swiss cheese, Bacon and egg

Bacon, grilled onions, fried potatoes, cheese, poached egg,
and mixed greens
Toasted brie, walnuts, bacon, and mixed greens

Choose between Apricot, Raspberry, or Strawberry Jam
with melted brie.

Bon Matin

Prosciutto, chicken, ham, tomatoes, artichokes, kalamata
olives, mixed greens, and mushrooms

$12.75

Eggplant caviar, avocado, sautéed mushroom

Berrichons

Carnivore

Lyonnaise

Lettuce, tomatoes, chicken curry

Auvergnat

Tomatoes, mozzarella, artichoke hearts, prosciutto, basil,
olive oil, kalamata olives, and mixed greens

$11.75

Tuna salad, tomatoes

Limousin

Albacore tuna, tomatoes, potatoes, onions, hard boiled eggs,
olives, anchovies, and mixed greens

Exotique

Chicken, curry, pineapple, apples and mixed greens

Amandine

Goat cheese coated with almonds and nuts then fried
served on mixed greens with raisins and nuts

All our food are produced in a facility containing dairy, soy, peanuts, treenuts, eggs, wheat ...
If you have allergies, please see your server.

$8.95
$12.25
$11.55
$10.75
$10.95
$12.45
$11.45
$12.65
$13.65
$14.25
$13.75
$13.75
$17.60
$12.95
$12.75
$13.75

SIDES

BEVERAGES

Ham or Sausage or Bacon or
Chicken

$4.30

Salad

$4.00

Potatoes

$4.00

Brie or Goat cheese or Blue cheese

$5.00

Smoked Salmon

$8.45

Proscuitto

$5.00

Pâté

$5.90

Duck mousse

Coffee or Decaf

$2.50

Espresso

$2.95

Double Espresso

$3.95

Americano

$3.80

Cappuccino

$3.90

Latte

$3.90

Café au lait

$3.00

Hot Tea

$3.50

— Ask us for the tea selection.

Two eggs any style

$5.30

Tuna Salad

$5.35

— Ask us for the flavor of the day. Free refill

Side baguette

$2.00

Ice Tea

Side jam

$1.00

Ice Tea of the day

$3.50
$3.00

— Free refill

Choice between Raspberry, Strawbery and Apricot

Soda

LE FRENCH CAFÉ

Perrier

$3.20

Glass of milk hot or cold.

$2.50

Hot Chocolate Gran'ma way

$3.95

Apple Juice / Orange Juice

$2.50

BREAKFAST - LUNCH - AND MORE...

Monday: Closed
Tuesday-Saturday: 7:30am-4:30pm
(Kitchen closes at 3:30pm)
Sunday: 9:00am-4:30-pm
(Kitchen closes at 3:30pm)
2525 Arapahoe Avenue, Unit C1, Boulder, 80302
303-284-2265
lefrenchcafe@gmail.com
www.lefrenchcafeboulder.com

$3.00

Pepsi, Diet Pepsi, Lemonade, Mist twist lemonade lime,
Dr pepper.
— Free refill

Catering:
Le French Café is available for catering parties, events, weddings or platters.
Please ask us or email us at "lefrenchcafe@gmail.com" for more informations.

