
 
 

Appetizers and Salads 
 

 Garlic French Fries $4.95 
 Our famous garlic French fries served with ketchup, 
 ranch & chipotle aioli 
 

 Escargot $7.95 
 Snails smothered in garlic butter, shallots and fresh  
 parsley with sliced baguette for dipping 
 

 Crepe Vendome $8.95 
 Two petite savory crepes filled with chicken, melted  
 brie cheese, apples, caramelized onions and topped with  
 mango chutney and sour cream 
 

 Calamari $8.95 
 Breaded in our signature buttermilk mix and served with  
 chipotle aioli, marinara sauce and a sweet thai chili sauce 
 

 Fromage Collection $10.95 
Assorted Californian and French cheeses 
*Add pate $2.00  
 

Charcuterie Plate $10.95 
Assortment of salami, prosciutto and pate served with Dijon 
mustard, baguette and cornichons 

 

 Moules Marinere $13.95 
 Classic steamed mussels in a white wine cream sauce,  

served with fries 
 

 Pistou Soup $5.95 
 Vegetarian soup with fresh vegetables, white beans, pesto 
 and parmesan cheese 
 

 French Onion Soup $6.95 
 Gratinee of baguette and melted Emmenthal cheese 
 

 Bistro Lunch $9.95 
Your choice of two items from the following categories  
(limit 1 item per category): 
½ Sandwiches: Caprese or Pollo Verde 
½ Salads: Caesar or Garden 
Soups: Onion Soup or Pistou 
 

Caesar Salad $7.95 
Crisp romaine, parmesan cheese, croutons and classic  
Caesar dressing.   
 
Greek Salad $7.95 
Romaine, tomatoes, cucumbers, red onions, feta cheese,  
bell peppers & kalamata olives dressed in a balsamic vinaigrette 
 
*Add chicken to your Caesar or Greek salad for $2.95  
or shrimp for $3.95 

 

Creperie Chopped Salad $11.95 
Hearts of romaine, French ham, roasted chicken, turkey,  
bacon, eggs, tomatoes, cucumbers and gorgonzola  
cheese tossed in a Dijon vinaigrette 
 

Salmon Salad Nicoise $13.95 
Fresh pan seared salmon, baby greens, haricot verts,  
red onions, eggs, potatoes, Kalamata olives and  
anchovies dressed in a Dijon vinaigrette 
 

Steak Frites Salad $13.95 
Grilled skirt steak with baby greens, gorgonzola cheese,  
tomatoes and red onions tossed in a creamy parmesan  
mustard dressing, topped with shoestring potatoes 
 

Paysanne Salad $10.95 
Romaine lettuce, fried potatoes, bacon, poached eggs  
and goat cheese dressed with a Dijon vinaigrette 
  

Sandwiches 
 

Panini Caprese $8.95 
Pressed with Portobello mushrooms, buffalo mozzarella  
cheese, tomatoes & drizzled with garlic  
basil pesto.  Served with garlic fries and garden salad. 
*Add slices of prosciutto for $2.95 
 

Pollo Verde Panini $9.95 
Grilled chicken breast and provolone cheese in a 
 garlic basil Caesar dressing with a Caesar salad and  
garlic fries. 
 

Barbess Sandwich $9.95 
Grilled Merguez lamb sausage with caramelized  
onions, tomatoes and spicy chipotle. Served served in  
bun with shoestring fries and a garden salad with 
gorgonzola and ranch dressing. 
 

The Italian $9.95 
Panini pressed with salami, capicolla, mortadella, provolone,  
shredded lettuce, tomatoes, olive oil, dijon mustard, mayonnaise, 
 and red wine vinegar.  Served with shoestring fries and Caesar salad.  
 

Croque Monsieur / Madame $10.95 
Layers of Jambon de Paris and melted emmenthal  
cheese embellished with a béchamel dipping sauce.  
Served with garlic fries and garden salad. 
*Add an additional $1.00 for poached eggs and  
make it a Croque Madame! 
 
 
 
 
 
 

 
 

18% gratuity will be added to parties of 8 or more. 



 

Savory Crepes
All of our savory crepes, with the exception of the ratatouille,  are filled 
with mozzarella cheese.  Savory lunch portion crepes are available upon 
request, for $2 less every Mon-Fri between 10am to 3pm.  Lunch sized 
portions are accompanied with a small garden salad.  Add $1 for a Caesar 
or Greek salad with your lunch crepe.  Dinner crepes do not come with a 
salad, please ask your server if you would like to add one. 
  

French Riviera $9.95 
Chicken breast, artichoke hearts and fresh tomatoes in a sherry 
basil cream sauce 
 

Dipollo $9.95 
Fresh wild mushrooms and herbs de Provence in a sherry cream 
sauce.  Your choice of chicken, ham, or turkey. 
 

Parisan $9.95 
Tender chicken breast, fresh spinach and sweet red peppers in a 
basil feta cheese cream sauce 
 

Zorba $9.95 
Fresh sautéed spinach, feta cheese, tomatoes, caramelized onions 
and kalamata olives in vegetable broth 
 

Ratatouille $9.95 
A blend of fresh Mediterranean vegetables, tomatoes, onions, 
roasted red peppers, zucchini, pesto and herbs de Provence 
 

Crepe Monsieur $10.95 
A Francophile favorite—Jambon de Paris and emmenthal cheese 
embellished with a béchamel dipping sauce 
 

Crepe Carbonara $10.95 
Chicken breast slices and smoked bacon in a creamy garlic 
parmesan sauce with pesto 
 

Au Bon Curry $12.95 
Chicken and potato poached in a blend of curry, coconut milk 
and cream with mango chutney & sour cream 
 

Jambalaya $13.95 
Andouille sausage, caramelized onions, tomatoes, jumbo shrimp 
and chicken breast in a spicy Louisiana sauce 
 

Al Mare $13.95 
Jumbo shrimp, sun-dried and plum tomatoes, wild mushrooms 
and shallots in a lobster basil cream sauce 
 

Le Saumon $13.95 
Smoked and fresh filet of salmon with red onions in a tomato, 
dill, cream and caper sauce 
 
*All of our signature crepes, with the exception of the Crepe 
Monsieur, are available with pasta instead of crepes for an additional 
$1.50.  Choices are: Penne, Fettuccini, Angel Hair or Linguini 

Pasta 
Add a salad.. Garden $3.25, Caesar or Greek $3.95 
Add chicken slices $2.25 / Add sautéed shrimp $3.95 
 

Angel Hair Pesto $8.95 
Fresh basil and garlic in a creamy pesto sauce  
with parmesan cheese 
 

Angel Hair Pomodoro $7.95 
Fresh plum tomatoes, chopped garlic and basil 
 

Linguini Bolognese $9.95 
Freshly made meat sauce with garlic, basil, onions,  
whole pear tomatoes and parmesan cheese 
 

Poultry, Steak & Seafood 
Our entrees are available after 3pm daily.  
*Add a salad.. Garden $3.25, Caesar or Greek $3.95 
 

Picatta $13.95 
Panko crusted chicken medallions with a lemon caper  
chardonnay beurre blanc.  Served with sautéed vegetables  
and mashed potatoes or garlic fries. 
 

Le Cordon Bleu $15.95 
Chicken roulade filled with buffalo mozzarella   
and rolled in Japanese bread crumbs.  Served with  
sautéed spinach and shoestring fries with thyme, garden 
or greek salad, a tangy steak sauce and a savory mushroom sauce. 
 
 

Marsala $13.95 
Chicken breast in a wild mushroom marsala sauce.   
Served with sautéed vegetables and mashed potatoes 
or fries. 
 

West Indies $14.95 
Curried chicken in a cilantro, coconut & lime cream  
sauce, topped with mango chutney & sour cream.   
Served with sautéed vegetables and mashed potatoes  
or fries. 
 

Entrecote $24.95 
12 ounce rib eye served with your choice of a cracked  
peppercorn sauce or gorgonzola sauce.  Served with sautéed  
vegetables and mashed potatoes or fries. 
 

Saumon En Croute $19.95 
Salmon, spinach and mushrooms wrapped in puff pastry, garden 
or Greek salad and a dill and caper cream sauce. 

 
 
 
 

 
 
 

18% gratuity will be added to parties of 8 or more. 



Sweet Crepes and Specialty Desserts 
All of our sweet crepes are served with whipped cream and powdered sugar.   

Our signature chocolate crepes are also accompanied with chocolate sauce.  Add ice cream for an additional $1.95 
 

Famous Crepe Suzette $6.95 
Created at the Café de Paris in Monte Carlo, a sweet crepe with fresh orange juice and grand marnier sauce 

 

Bolero $6.95 
Fresh squeezed lemon juice, zest, sugar and butter 

 

Hot Feelin’ $6.95 
Spiced with everything nice… cinnamon, sugar and butter 

 

Dulce de Leche $7.95 
Light crepe folded over Argentinean caramel with a crispy brulee crust 

 

Latin Lover $7.95 
Filled with nutella and fresh bananas 

*Add walnuts and Grand Marnier for $1.50 
 

Prima Dona $6.95 
Sweet crepe filled with warm nutella 

 

Royale $7.95 
First served in the casinos at Monte Carlo.  Filled with fresh strawberries and nutella 

 

Romeo and Juliet $7.95 
Nutella, fresh strawberries and bananas 

*Add Bailey’s Irish Cream for $1.00 
 

Napoleon $8.95 
Fresh local strawberries, vanilla crème brulee custard and a caramelized crust 

 

Apple Pain Perdu $7.95 
Caramelized apples, cinnamon and brioche melded together and served with a scoop of ice cream and maple syrup 

 

Martinique $8.95 
Bananas flambéed in dark rum with brown sugar in a warm crepe with French vanilla ice cream 

 

Poire Belle Helene $8.95 
Pear, chocolate, toasted almonds and Frangelico in a crepe with French vanilla ice cream 

 

The Banana Cream Pie $8.95 
Warm crepe filled with bananas, cream pudding and shortbread cookies 

 

Crepe Tiramisu $8.95 
Tiramisu wrapped inside of a warm crepe and topped with a scoop of ice cream and crème anglaise 

 

Cerise Jubilee $8.95 
Flambéed Montmorency cherries and Brandy in a crepe with French vanilla ice cream 

 

Chocolate, Chocolate $8.95 
Warm chocolate crepe filled with nutella and strawberries 

 
 
 
 

18% gratuity will be added to parties of 8 or more. 



  
Omelettes 
Our omelettes are prepared with 3 large eggs and melted Jack and 
Cheddar cheeses, served with potatoes persillade, fresh seasonal 
fruit and your choice of wheat or sourdough toast. 
 
*Add egg whites for an additional $1.95 
 

The Belmont $9.95 
Spinach, mushrooms, tomatoes, feta and ricotta cheese 
 

Dora’s Delight $9.95 
Parisian ham, fresh mushrooms and caramelized onions 
 

The Californian $9.95 
Tomatoes, green chilies and avocado topped with sour cream and 
homemade salsa 
 

Ratatouille $9.95 
Mediterranean blend of fresh sautéed vegetables, basil and herbs 
de Provence 
 

Le Saumon $10.95 
Smoked salmon, cream cheese, capers, tomatoes, red onions, dill 
and sour cream 

 
Breakfast Specialties and Sides 
 

Spa Vichy $5.95 
Strawberry and banana yogurt parfait with granola 
 

Quiche Lorraine $9.95 
French egg custard tart with bacon, gruyere, garlic  
French fries and a small garden salad 
 

Quiche Chorizo $9.95 
Fresh Spanish sausage, spinach, emmenthal cheese,  
sour cream, garlic French fries and a small garden salad 
 

Croissant Breakfast Sandwich $7.95 
Soft-scrambled eggs, choice of bacon, ham or sausage,  
emmenthal or cheddar cheese and fresh tomatoes.  Served 
with potatoes persillade and fruit 
 

Belgium Waffles $6.95 
Your choice of coconut and cream or strawberries and cream 
with maple syrup 
 

Two Eggs, any style $2.50 
Bacon $2.25 
Potatoes Persillade $1.95 
Avocado $1.25 
Side Fruit $3.50 
 

 

Breakfast Crepes 
A collection of sweet and savory breakfast crepes— 
savory crepes are filled with mozzarella cheese,  
sweet crepes are finished with powdered sugar and  
whipped cream 
 

Maple Madness $8.95 
Sweet crepe with bananas, walnuts and maple syrup 
 

To Your Health $8.95 
Sweet crepe with non-fat yogurt, fresh strawberries,  
bananas, toasted almonds and honey 
 

Puttin’ on the Blintz $8.95 
Sweet crepe filled with ricotta cheese, non-fat vanilla  
yogurt and raspberry jam 
 

The Southwest $8.95 
Savory crepe with scrambled eggs, avocado, green  
chilies, tomatoes, homemade salsa and sour cream 
 

St. Germain $8.95 
Savory crepe with Parisian ham, scrambled eggs and 
button mushrooms 
 

Spinach Feast $8.95 
Savory crepe with scrambled eggs, fresh spinach,  
tomato, mushrooms, feta and ricotta cheese 
 

The Stallion $8.95 
Savory crepe with Italian sausage, potatoes, scrambled  
eggs, caramelized onions and basil 
 

El Chorizo $8.95 
Savory crepe with spicy Spanish sausage, potatoes and  
scrambled eggs, topped with salsa and cilantro 
 

Crepe Madame $9.95 
Savory crepe with Parisian ham and melted emmenthal  
cheese, topped with two eggs any style and béchamel  
sauce 
 

Alaskan $10.95 
Savory crepe with smoked salmon, cream cheese,  
scrambled eggs, capers, onions, tomatoes, dill and sour  
cream 
 
 
 
 
 
 
 
 
 
 

18% gratuity will be added to parties of 8 or more.



 
Juices and Cold Beverages 
 

Soda Fountain, $2.25 
Flavored Ice Tea $2.50 
Orangina $2.95 
Juices 
sm. $2.50 / lg. $3.95 
Orange, Apple, Tomato, Grapefruit or Cranberry 

Milk $2.50 
Whole or Skim 

Bottled Water $2.95 
San Pellegrino or Evian 

Kid’s Beverages $1.25 
Soda, milk or small juice 
 

Coffees and Hot Beverages 
 

Hot Tea $2.75 
Espresso $2.75 
Double Espresso $3.25 
Café Mocha $3.95 
Latte $3.95 
Cappuccino $3.95 
Hot Chocolate $2.95 
Lavazza Coffee $2.75 
Regular or Decaf 

Frappe $2.75 
A popular Greek iced coffee drink 

Café Au Lait $2.95 
French morning coffee with steamed milk 

Noisette $2.95 
Espresso with a touch of foam 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Kid’s Menu 
 

PB&J Crepe $6.95 
Peanut butter and raspberry jam 
 

Happy Face $6.95 
Strawberry or banana crepe with chocolate or melted  
butter with cinnamon sugar 
 

Kid’s Connection $6.95 
Grilled ham and cheese sandwich OR crepe with fries 
 

Les Pates $6.95 
A bowl of pasta with either butter OR alfredo sauce 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

18% gratuity will be added to parties of 8 or more. 


