
CAFÉ  ET THÉ 
C O F F E E  B Y   |  E S P R E S S O  B Y         

T E A  B Y  

Pastry Basket  17
Croissant, Pain Au Chocolat,  

Banana Bread, Seasonal Scone 

Classic Croissant  4.5

Pain Au Chocolat  5
Banana Bread  4

Seasonal Scone  4
Brioche Doughnut  4.5

Brioche Cinnamon Roll  6.5

Chocolate Chip Cookie  2
Chocolate Explosion Cookie  2

Seasonal Cookie 2
Ménage À Trois  6

Chocolate Chip, Chocolate Explosion,  

Seasonal Cookie

Seasonal Bar  4.25

Vanilla Choux  3.25

Dark Chocolate Brownie  4.25

C A K E S / P I E S  8

Apple Crumble Pie
Devil In Ganache

Heavenly Cheesecake
Seasonal Cake

S A V O R Y

Turkey & Gruyère Croissant  6.25 

PÂTISSERIES
P A S T R I E S

PETIT  
DEJ EUNER 

B R E A K F A S T

M O N - F R I  8 A M  –  1 1 A M

S A T  &  S U N  8 A M  –  3 P M 

Drip Coffee  3.75

Draft Latte  4.75

Oat Draft Latte  5.5

Cold Brew  4
Salep 4.75

Espresso 3.5

Macchiato 4.5 

Cappuccino 4.5 

Latte 4.75

Matcha Latte 5
Chai Latte 4.75

Hot Chocolate  4.5

Iced Tea  4
Hot Tea 3.5 

JUS
N A T A L I E ’ S  F R E S H  

S Q U E E Z E D  J U I C E S  4.5

Orange
Grapefruit

Lemonade-Strawberry

Américaine*  17
Eggs Any Style, Croissant,  

Bacon, Crispy Fingerlings

Avoine De Nuit    10
Overnight Oats, Apples, Almonds,  

Mixed Berries, Granola, Raspberry Coulis

Pain Perdu   15
Brioche French Toast,  

Blueberry Compote, Chantilly Cream

0eufs Sur Le Plat*   16 

Sunny-Side Up Eggs, Mornay,  

Griddled Sourdough, Sautéed Mushrooms

 Quiche  
Florentine  15 

Green Salad

Omelette Aux Blancs 
D’Oeufs     17

Zucchini, Thyme, Goat Cheese,  

Crispy Fingerlings

Gauffres Belges   15
Belgian Waffle, Honey-Syrup Apples, 

Chantilly Cream

®

6.23

= Vegan Vegetar ian= Gluten Free=
P l e a se  N o t i f y  U s  O f  A n y  Al l er g ie s 

*Food items are cooked to order or served raw. Consuming raw or 
undercooked meat, seafood or eggs may increase risk of foodborne 

illness, especially if you have certain medical conditions

A                    Restaurant
Le C he f Exe cut if:  Cr ist ian  S os a

Fol l ow  Us         /Bistr oDuJour
A 20% gratuity is customary and appropriate. Parties of 5+ will be 

charged a 20% gratuity. Please, no more than 4 credit cards per table.

To offset the impact Of DC’s Initiative 82 on Independent 
Restaurants,  a 3.5% fee has been added to your bill.

Service @ ®


