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RED WINES
2021 
Tramontane 
Cotes Catalanes Grenache Noir, 
France                       12 / 45

2019 
Borgo Paglianetto 
Marche Rosso Protetta, 
Italy                            12 / 45

2020 
Santa Cruz Mtn Vineyards 
Cabernet Sauvignon, 
CA                               16 / 52

2021 
Domaine Cristia Collection
Châteauneuf-du-Pape, 
France                        19 / 67

WHITE WINES
2022 
Brassf ield 
Pinot Gris, High Serenity, 
High Valley        11 / 35  
   

2022 
Assiduous 
Pinot Gris, 
Santa Cruz       12 / 42

2022 
Famille Ventoura 
Petit Chablis, White Burgundy, 
France               16 / 56

ROSE

2023 
Le Provençal 
Rosé de Provence, 
France               14 / 46

SPARKLING WINES
2023 
Paladin Spumante 
Prosecco,
 Italy                      12 / 41

Graham Beck 
Sparkling Wine, Western Cape, 
South Africa         14 / 49

BEERS ON TAP    10oz/16oz

Alpha Acid 
Crystalline Skies 
West Coast IPA 
ABV 7%                     6.5 / 9

Alpha Acid 
Belmont Bully 
West Coast DIPA 
ABV 8.7%                  6.5 / 9
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D E S S E R T S

Citrus Cheesecake    $10
Served with raspberry coulis 

& whipped cream

Hazelnut - Chocolate  $10  
Swiss Cake - Giant Macaron

Triple Berry Crumble  $12
Served with ice cream 

Vegan option  with sorbet

Lemon Meringue         $9
GF - White Chocolate Crust 

3 Flavor Profiteroles    $12
Vanilla - Chocolate - 

Pistachio - mini choux

A D O R A B L E  F R E N C H  B I S T R O

Raspberry Tart             $10
GF -  with raspberry coulis 

& whipped cream

Apple Tart                    $12
Almond - Lemon & Apple

with Vanilla Ice Cream

Apple Crumble            $12
home made Salted Caramel

Served with ice cream 

Pear Tart                       $12
Almond - Pistachio - Pear

with Vanilla Ice Cream

Vanilla Galette             $10
Almond Vanilla Frangipane
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Eclair                             $10
Choice of: Vanilla - Chocolate 

Capuccino - Specials

Dessert Du Jour          $12
Chef favorite of the day

*to go prices may vary *to go prices may vary

Dine-In MenuDine-In Menu

Quiche Ratatouille  $14

Quiche Broccoli       $14  

Quiche Lorraine       $15

QUICHES

Vegan Lasagna       $14
Vegan & Gluten Free

Shepherd’s Pie        $15  

Beef Lasagna           $18

ENTREES

Beef Bourguignon $25

Quiche Fennel         $15
Gluten Free

Chicken Pot Pie      $16

SAVORY TART

Eggplant Parmesan  $14

French Pizza              $12
Tart Provençale            

Potato Spinach Tart  $14
with Swiss cheese

Sweet Potato Leek   $14
Vegan

High Crust Pizza        $10
Choice of Pepperoni -Mushroom
- Riviera

Quiche du Jour        $15

     Soup

Soup du Jour        $ 10
(Soup of  the day)

     Side salad
Mixed green      $5

sunf lower  &  pumpkin

seeds ,  cranpberry ,

Cheery  Tomatoes


