INDIVIDUAL MENU SELECTIONS

Bakery & Café

We require 24 hour notice for all orders
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SANDWICHES

Served with a side salad
CLASSIC HAM SANDWICH $6.95

Croissant, Ham, Lettuce, Tomato and Swiss Cheese
with Dijon Mustard

TOMATO MOZZARELLA SANDWICH $6.95
Green Olive Bread, Fresh Mozzarella Cheese, Sliced
Tomato with Olive Oil & Garlic Pesto

TURKEY SANDWICH $6.95
Bacon Cheese Bread, Turkey, Swiss Cheese, Tomato,
Lettuce with Cranberry Relish

CALIFORNIA CHICKEN

STRIP SANDWICH $6.95

Walnut Raisin Bread, Baked Chicken Strips, Oven
Roasted Red Peppers, Lettuce with Honey Dijon Dressing

CHICKEN RANCH WRAP $8.95
Flour Tortilla, Chicken Breast, Lettuce, Tomato with
Ranch Dressing

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

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

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

CHICKEN CAESAR SALAD $9.95
Chicken Breast with Parmesan and Garlic Croutons on
a bed of Romaine Lettuce served with Caesar Dressing

VEGETARIAN SALAD §$7.95

Black Bean Salsa, Hummus and Crispy Tortilla Chips
on a bed of Spring Greens served with a Citrus
Vinaigrette

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

BEEF BRISKET SALAD $9.95

Spring Mix Salad, Sautéed Bacon, Onions, Potatoes,
Cherry Tomatoes, and Hard-Boiled Eggs, Served with
vinaigrette drcssing
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$7.25 Served with a side salad
* Four Cheese Quiche * Quiche Lorraine
* Sausage Quiche * Asparagus & Tomato Quiche
* Spinach Quiche * Chicken with Feta Cheese & Tomato

ENTREES
GRILLED SALMON $16.45
Grilled Salmon served with rice pilaf.

DUO OF CRAB CAKES $14.45
Two Crab Cakes served with our Bistro Remoulad

ITALIAN PENNE PASTA $13.45
Marinara sauce with Italian Sausage, Penne Pasta and
Parmesan Cheese

BEEF BOURGUIGNON $17.45

Beef stew in a red wine reduction, Fettuccine pasta

0OSSO-BUCCO MILANAISE $18.50

Served with Fettuccine pasta and tomato sauce

COQAUVIN $16.45
Cornish game hen, red wine reduction with mush-
rooms and pancetta served with fettuccine pasta.

DESSERTS $4.95

TRILLOGY CAKE

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

CLASSIC OPERA CAKE

Sponge cake soaked with coffee, coffee buttercream,
chocolate Ganache

FEULLANTINE PRALINE

CHOCOLATE CAKE

Almond sponge cake, hazelnut praline wafer, dark
chocolate mousse, chocolate Ganache covering
CHOCOLATE RASPBERRY CAKE
Chocolate sponge cake soaked with raspberry syrup,
chocolate Ganache

PASSION CAKE

Passion fruit mousse, vanilla mousse and

coconut/ cinnamon/almond cake

VANILLA CHOCOLATE CREME BRULEE
Chocolate Ganache, vanilla créeme brulee
PATRICK’S CHEESECAKE

SARAH CAKE

Almond sponge cake base, chocolate fondant, pistachio
créeme Brulee and dark chocolate mousse
STRAWBERRY NAPOLEON

Puff pastry, pastry cream, strawberry slices
LEMON MERINGUE TART

Pastry shell, lemon curd, meringue

APPLE CHIBOUSTE TART

Pastry shell, apples in vanilla flan, vanilla chibouste

TIRAMISU
Sponge cake dipped in coffee syrup and topped with a

mixture of mascarpone cheese mousse

FRUIT TART
Tart shell filled with pastry cream covered with fresh
fruit and apricot glaze

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

WWW. MEETINGMEALS.COM
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