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We require 24 hour notice for all orders

SandwicheS
Served with a side salad 

1 claSSic ham Sandwich  $6.95
Croissant, Ham, Lettuce, Tomato and Swiss Cheese
with Dijon Mustard

2 tomato mozzarella Sandwich  $6.95
Green Olive Bread, Fresh Mozzarella Cheese, Sliced
Tomato with Olive Oil & Garlic Pesto

3 turkey Sandwich  $6.95
Bacon Cheese Bread, Turkey, Swiss Cheese, Tomato,
Lettuce with Cranberry Relish

4 california chicken
StriP Sandwich  $6.95
Walnut Raisin Bread, Baked Chicken Strips, Oven
Roasted Red Peppers, Lettuce with Honey Dijon Dressing

5 chicken ranch wraP  $8.95
Flour Tortilla, Chicken Breast, Lettuce, Tomato with
Ranch Dressing

6 Patrick’S VeGetarian Sandwich  $7.95
Wheat Bread, Grilled Portabella Mushrooms 
marinated in Balsamic Vinaigrette, Roasted Red
Peppers, Red Onion, Tomatoes with Feta and 
Cream Cheese Spread

SaladS
20 biStro Salad  $9.95

Shredded Chicken Breast with Blue Cheese, Craisins,
Walnuts and Grape Tomatoes on a Bed of Spring
Greens served with Raspberry Vinaigrette

21 Salad nicoiSe  $13.00
Fresh Ahi Tuna, Black Olives, Green Beans,
Cucumbers, Potato, Hard Boiled Eggs and Cherry
Tomatoes on a bed of Spring Greens served with
Citrus Vinaigrette

22 chicken caeSar Salad  $9.95
Chicken Breast with Parmesan and Garlic Croutons on
a bed of Romaine Lettuce served with Caesar Dressing

23 VeGetarian Salad  $7.95
Black Bean Salsa, Hummus and Crispy Tortilla Chips
on a bed of Spring Greens served with a Citrus
Vinaigrette

24 Steak Salad  $9.95
Sliced Sirloin, Green Pepper, Roasted Red Pepper,
Red Onions and Tomatoes on a bed of Spring Greens
served with a Sun Dried Tomato Vinaigrette

25 beef briSket Salad  $9.95
Spring Mix Salad, Sautéed Bacon, Onions, Potatoes,
Cherry Tomatoes, and Hard-Boiled Eggs, Served with
vinaigrette dressing

entreeS
40 Grilled Salmon  $16.45

Grilled Salmon served with rice pilaf.

41 duo of crab cakeS  $14.45
Two Crab Cakes served with our Bistro Remoulad

42 italian Penne PaSta  $13.45
Marinara sauce with Italian Sausage, Penne Pasta and
Parmesan Cheese

43 beef bourGuiGnon  $17.45
Beef stew in a red wine reduction, Fettuccine pasta

45 oSSo-bucco milanaiSe  $18.50
Served with Fettuccine pasta and tomato sauce

47 coQ au Vin  $16.45
Cornish game hen, red wine reduction with mush-
rooms and pancetta served with fettuccine pasta.

deSSertS $4.95
60 trilloGy cake

Sponge cake, white chocolate mousse, milk chocolate
mousse, dark chocolate mousse, chocolate Ganache
covering

61 claSSic oPera cake
Sponge cake soaked with coffee, coffee buttercream,
chocolate Ganache

62 feullantine Praline
chocolate cake
Almond sponge cake, hazelnut praline wafer, dark
chocolate mousse, chocolate Ganache covering

63 chocolate raSPberry cake
Chocolate sponge cake soaked with raspberry syrup,
chocolate Ganache

64 PaSSion cake
Passion fruit mousse, vanilla mousse and 
coconut/cinnamon/almond cake

65 Vanilla chocolate crème brulee
Chocolate Ganache, vanilla crème brulee

66 Patrick’S cheeSecake
67 Sarah cake

Almond sponge cake base, chocolate fondant, pistachio
crème Brulee and dark chocolate mousse

69 Strawberry naPoleon
Puff pastry, pastry cream, strawberry slices

70 lemon merinGue tart
Pastry shell, lemon curd, meringue

71 aPPle chibouSte tart
Pastry shell, apples in vanilla flan, vanilla chibouste

72 tiramiSu
Sponge cake dipped in coffee syrup and topped with a 
mixture of mascarpone cheese mousse

73 fruit tart
Tart shell filled with pastry cream covered with fresh
fruit and apricot glaze

74 naPoleon
Layers of puff pastry filled with pastry cream and whip
cream.

**Voted Best Bakery/Café/Bistro in
Minneapolis/St. Paul Magazine

City Search
Minnesota Monthly

30  Quiche
$7.25 Served with a side salad

• Four Cheese Quiche • Quiche Lorraine 
• Sausage Quiche • Asparagus & Tomato Quiche 

• Spinach Quiche • Chicken with Feta Cheese & Tomato


