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CREAM OF WILD MUSHROOM SOUP  brioche croutons 6.00

HOUSEMADE COUNTRY PORK PATE pistachios, grain mustard and watercress 13.00

TRADITIONAL CHICKEN POT PIE root vegetables and puffpastryy 14.00

GRUYERE and CARAMELIZED ONION QUICHE  baby lettuce and shery vinaigrette 13.00

SLOW BRAISED BEEF ‘BAVETTE’ crispy risotto cake and red wine sauce 15.00

COD CAKE white bean and roasted pepper salad 14.00

RIGATONI CARBONARA bacon, créme fraiche and parmesan 14.00

SIMPLE SALAD and CHEESE  three varieties and sourdough toast 13.00

BRAISED PORK SHOULDER ‘FELJOADA’  black beans, smoked sausage and orange 15.00

An 18% gratuity will be added to parties of 6 or more.
There is a $5.00 supplement for split dishes.
Please refrain from using cell phones in the cafe.



BEER AND WINE

08 BODEGA LURTON pinot grigio 8.00/32.00
07 SANTAEMA sauvignon blanc 7.50/30.00
08 LOS VASCOS chardonnay 8.00/32.00
04 DOMAINE CELESTIN BLONDEAU sancerre half bottle/32.00
06 SILVERADO chardonnay 40.00/btl

07 FORESTVILLE merlot 8.00/32.00
07 FIRESTONE cabemet sauvignon 7.50/30.00
05 CLOS LA CHANCE syrah 9.00/36.00
06 JOSEPH FAIVELEY bourgogne (pinot noir) half bottle/21.00

AMSTEL LIGHT (Holland) 5.00
HARPOON I.P.A (Boston) 5.00
STELLA ARTOIS (Belgium) 5.25

SPARKLING COCKTAILS

MIMOSA  sparkling wine, orange juice 8.00
MADAME GAUTREAU sparkling wine, pineapple juice, grapefruit juice, grenadine 8.00

SODA, JUICE AND WATER

COCA COLA/DIET COKE 3.25
GINGERALE 3.25
ORANGE JUICE/CRANBERRY JUICE 3.25
PELLEGRINO SPARKLING WATER/PANNA MINERAL WATER 4.00

PREMIUM LOOSE LEAF TEA AND COFFEE

ICED BLACKTEA 3.50
COFFEE/DECAFFEINATED COFFEE 3.50
HOTTEA 4.00

English Breakfast ~ breakfast style black tea
Blue Flower Earl Grey ~ black tea flavored with bergamot oil & blue comflower petals
Jasmine ~ China green tea infused with Jasmine flowers
Moroccan Mint ~ green tea with a balanced addition of organic peppermint
Ginger Lemon ~ cut ginger root, linden flower and lemon grass
Rooibos ~ Red Bush herbal tea from South Africa blended with orange and vanilla



