
P’TIT DEJ / BREAKFAST

CROISSANT 	 5

CHOCOLATE CROISSANT	 6

ALMOND CROISSANT	 6.5

CHOCOLATE
ALMOND CROISSANT  	 7.5

NUTELLA BANANA 
CROISSANT 	 7.5

CINNAMON ROLL 	 7

DANISH OF THE DAY 	 7

KOUIGN-AMANN 	 7

PAIN SUISSE 	  7

VERO BREAD PUDDING  	  8

BAGUETTE TRADITIONAL	  6

SOURDOUGH CROUTONS 	  7

EVERYTHING BAGEL 	  4

HAM & CHEESE CROISSANT	 12
Prosciutto cotto (imported ham), Comte cheese 
in a butter croissant 

SCRAMBLED EGGS HAM &	 16 

CHEESE CROISSANT
Scrambled eggs ham & comte cheese in a croissant

OMELETTE PARISIENNE 	 19
Omelette ham, Comte cheese, served with baguette butter and jam 

SCRAMBLED EGGS FETA & SPINACH 	 18
3 eggs scrambled, feta , spinach served with baguette, 
butter and jam

GRANOLA BOWL 	 8
Granola, fromage blanc, honey and berries 

TARTINE COMME A LA MAISON	 7
Half Baguette served with butter and jam

EVERYTHING  BAGEL   & CREAM CHEESE	       5

QUICHE LORRAINE	 18
Ham and cheese Quiche comes with a side salad

SPINACH & BRIE QUICHE 	 18
Spinach and Brie Quiche comes with a side salad

CROQUE MONSIEUR 	 18
Prosciutto cotto (imported ham), Comte cheese, 
béchamel on sourdough bread | Add Egg +3

EGGS BENEDICT 	 19

SMOKED SALMON*	

Poached eggs, hollandaise sauce, smoked salmon 
on a croissant 

EGGS BENEDICT HAM 	 17
Poached eggs, hollandaise sauce, prosciutto cotto 
(imported ham) on a croissant 	

EVERYTHING BAGEL & LOX * 	 18
Cream cheese, smoked salmon , tomato, capers, red onions, 
cucumber, radish

TOAST
AVOCADO TOAST 	 16 
Avocado, olive oil , cilantro, lemon, roasted sesame, 
balsamic glaze, radish, served on multigrain | Add egg 3 

PROSCIUTTO BURRATA  TOAST	 19
Prosciutto Parma, tomato, burrata, 
balsamic glaze, basil, served on multigrain

CAPRESE TOAST 	 15
Marinated cherry tomatoes, mint, basil, parsley, 
burrata, balsamic glaze, served on multigrain

HAM BRIE BUTTER TOAST 	 17
Butter, prosciutto cotto (imported ham) brie, cornichons, 
served on multigrain

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

BAKERY
All our viennoiserie are made with French Butter AOP Issigny from Normandie France 

SALADE DE CHÈVRE CHAUD 	 16
Frisée, walnut, tomato, goat cheese 
on sourdough with red wine shallot vinaigrette

QUINOA SALAD 		  16
Arugula , quinoa, imported goat cheese, roasted hazelnut, cilantro, 
avocado, apple vinaigrette 

GRAPEFRUIT & LOBSTER SALAD 	 24
Grapefruit, arugula, tomato, feta, cucumber, mint, sunflower seeds, 
shallots, ginger vinaigrette

POMEGRANATE SALAD	 17
Frisée, chopped apple, imported goat cheese, hazelnut, 
apple vinaigrette

SALADS

FATTOUSH SALAD     16
Tomato, onions, cucumber, romaine heart, sumac, pita chips, parsley & mint



WEHO 	 14
Tomato, burrata, balsamic glaze, basil on baguette

LYONNAIS 	 17
Saucisson, butter, cornichons on baguette 

BLT  	 15
Lettuce, tomato, comte cheese, bacon, 
mustard sauce on multigrain 

PARISIEN  “Enzo’s Favorite” 	 17
Prosciutto cotto(imported ham), brie, butter on baguette

PARMA AFFAIR 	 19
Prosciutto di Parma, tomato, burrata, 
balsamic glaze, basil on baguette 

THON	  14
Tuna salad, lettuce, tomato on baguette

CROQUE MONSIEUR 	 18
Prosciutto cotto (imported ham), Comte cheese, béchamel on 
sourdough bread | Add Egg +3 

WAGYU PASTRAMI  	 21
Tahini garlic sauce, slaw, honey mustard 
pickles on multigrain

ITALIANO 	 18
Grilled chicken breast, pesto sauce, mayo, prosciutto, 
melted mozzarella, multigrain sourdough

RAGÙ SANDWICH 	 22
8 hours slow cook beef short ribs, Dijon mustard, Comte, honey 
mustard pickles on baguette

AMERICANA LOBSTER ROLL	 22
Lobster,  mayo, shallots, spring onions lemon, chives

COFFEE	
Cappuccino 	 5
Espresso	 4 
Americano	 4
Hot Chocolate	 4

HOT TEA	
Chamomile	 5
English breakfast	 5
Green tea	 5
Peppermint	 5

BEVERAGES	

Evian Water	 5
Perrier	  4
Lemonade	  6
Coke 	 4
Coke Zero	 4
Sprite	 4
Orangina	 6
Peach Iced Tea	 6
Black Lemon Iced Tea	 6

DRINKS 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

SANDWICHES
Add a bag of Truffle or Jamon iberico chips for $4.00

SIGNATURE BEVERAGES
CLOUD NINE ESPRESSO 	 7
Bold espresso shaken over ice and topped with 
velvety cold foam.

MATCHA APRICOT GLOW 	 8
Vibrant ceremonial matcha blended with oat milk 
and a hint of vanilla with fresh apricot.

CINNAMON CLOUD MATCHA 	 8
Iced matcha latte blended with cinnamon, topped with a cold foam

GOLDEN DRIP 	 7
Layered caramel latte with espresso, oat milk, and a golden drizzle.

VANILLA ICE’D 	 7
A creamy iced vanilla latte with your 
choice of milk.

MOCHA MOOD 	 8
Iced mocha with rich chocolate, 
bold espresso, and cloud milk.

STRAWBERRY MATCHA CLOUD 	 8
Strawberry, matcha, oat milk, vanilla foam.

FRESH SQUEEZED JUICE 	 6
Orange or Grapefruit juice.

CREPES & WAFFLE
Add Chantilly $1.50

BUTTER SUGAR 	 9

BUTTER SUGAR BERRIES JAM 		 11

NUTELLA 	 12

BANANA NUTELLA	 14

DUBAI CHOCOLATE CREPE	 18

CROISSANT WAFFLE	 8

PANINI
HAM PANINI	 16
Prosciutto cotto (imported ham) , mozzarella , mayonnaise

CAPRESE PANINI		  12
Tomato, mozzarella, pesto sauce

CHICKEN PESTO PANINI 	 15
Chicken breast, mozzarella, pesto sauce

TUNA PANINI 		  14
Tuna mayo, mozzarella


