
L’Enfant café-bar Brunch Menu

Starters                                                      

Yogurt Parfait $5.95

Layers of Greek yogurt, raspberry sauce and fruit muesli, with sliced strawberries & 

Honey

Cedar-smoked salmon en Croute $8.00

Citrus Caper Mousse, Pickled Red Onions, Frisee, Lemon-Thyme vinaigrette

Goat Cheese Tart $8.00

Goat Cheese, Fig, Truffl  ed Onion, Peppered Bacon

Beef Carpaccio $9.00

Chanterelle Mousse, Peppered Beef Tenderloin, Baby Arugula

Tuna Nicoise $13.00

Seared Ahi Tuna, Nicoise Olives, Peruvian Potatoes, Hard Boiled Egg, Mache, 

Tomato Tarragon Vinaigrette

L’Enfant House Salad $8.95

Red and Yellow Pear Tomatoes, Pickled Red Onions, Mixed Greens, Pine Nuts, 

Collosal Crouton, Roasted Garlic Champagne Vinaigrette

Soups                                                            

Harvest bisque 7.00

Fall vegetables, pears, Toasted Hazelnut, Salted Carmel Crème

French Onion Soup 7.95

LES SANDWICHES                                         

Bistro Burger $13.00

Certifi ed Angus Beef, Goat Cheese, Crispy Prosciutto, Grilled Portobello

Classic French Dip $12.95

Baked med-rare roasted beef, Swiss cheese, au jus on baguette -Served with petite 

salad

Le Croque Monsieur $10.95

Baked French ham and Swiss cheese in Bechamel on bread-Served with petite salad

(add egg… 1.50 additional)

Main Plates                                               

Crepe Complete $11.95

Classic French crepe with French ham, gruyere cheese and an egg cooked over easy, 

served with roasted potatoes

French Toast Stick $13.00

Pure Maple Pears, Vanilla Crème, peppered Bacon

Eggs Benedict $11.95

Poached Eggs on top of French ham and croissant, champagne hollandaise , served 

with roasted potatoes

Lobster Benedict $17.00

Poached Eggs on top of Croissant, Fresh Lobster, Grilled Asparagus, Champagne 

Hollandaise, served with roasted potatoes

Eggs Norwegian $13.95

Poached Eggs on top of smoked salmon and croissant, champagne hollandaise, 

served with roasted potatoes

Steak Frites $20.00

Very tender bistrot fi let, Crispy Onions, Ruby Port Butter, Herbed Fries, Chipotle 

Cumin Ketchup

Moules Marinere $17.00

White Wine, Shallots, Fresh Thyme, Butter, Grilled Fennel, Red Onion, Crusty 

Baguette

Black Pepper Ravioli $15.00

Wild Mushrooms, Fresh Mozzarella, Herbs, Truffl  ed Cognac Butter

Frittata du jour $11.95

Our baked egg dish made with fresh market ingredients, served with roasted 

potatoes

Le Grand New York Bagel $13.95

Toasted plain bagel, smoked Norwegian salmon, cream cheese, capers, tomato & red 

onion with petite salad

SIDES                                                              

Pommes Frites $6.95

Cantaloupe Wedge or Grapefruit $2.25

Oven Roasted Potatoes $3.00

Croissant $2.95



L’Enfant café-bar Beverage Menu

Great Starter Drinks                            

Bloody Mary              7.95 

Mimosa 7.95

Kir Royale                           9.00 

 

Le Grande Mimosa 9.50

Sparkling and Crème de Cassis  

Sparkling, Grand Marnier, and Orange Juice

 

Champagnes and Sparkles                  

Veuve Clicquot $85 btl.

Champagne, Brut Yellow Label

Nicolas Feuillate                                                                               $52 btl.

Champagne , Brut

Marquis de Latour Brut $8.50 gl./$40 btl. 

French Sparkling Brut, Loire

Marquis de Latour Rose’ $9 gl./$42 btl.

French Sparkling Rose’, Loire 

 

WHITE WINES                                             

House White  $7.50 gl.

Chenin Blanc/Sauvignon Blanc/Chardonnay, R.Barbier-France

Pouilly Fuisse $10.50 gl./$49 btl.

Louis Jadot, Burgundy, 2008

Sauvignon Blanc $8.00gl./$34 btl.

Mouton Cadet, Bordeaux, 2009

Muscadet Sevres et Maine $8.50gl./$36 btl.

Remy Pannier, Loire, 2009

RED WINES                                               

House Red  $7.50 gl.

Full Bodied Blend of Cabernet Sauvignon & Syrah, JP Chenet

Pinot Noir/Grenache $8.50 gl.

Full, Fruity Blend of Pinot Noir & Grenache

JP Chenet, France

Malbec $8.50gl/$36 btl.

Diseno, Mendoza, Argentina, 2009 

Bordeaux Rouge $9.50gl./$40 btl.

Chateau le Haut de Miaile, Bordeaux, 2008

Syrah/Grenache  $8.50gl./$36 btl.

Cotes du Ventuoux, Rhone, 2008 

L’Enfant café-bar Crepes 

Savory CREPES:                                       

Crepe Complete $11.95

French ham, gruyere & egg over easy, served with potatoes

These crepes are served with petite salad

French Ham & Gruyere $9.95

Mustard cream sauce

Salmon & Boursin $12.95

Herb Cheese  

Basil cream sauce

Spinach Souffl é and $10.95

Gruyere 

Roasted Red Pepper and $10.95

Goat Cheese 

 

Additional ingredients:  1.50 per item           

(Chicken, Ham, Spinach Souffl  e, Egg, Eggplant Confi t) 

Sweet CREPES:                                       

Lemon & Sugar Crepe $6.95

Butter & Sugar Crepe $6.95

Honey Crepe $6.95

Nutella & Raspberry Coulee Crepe $7.95

Nutella & Fresh Strawberries Crepe $8.95

Nutella & Chocolate Crepe $7.95

Nutella & Banana Crepe $7.95

Banana Split Crepe $9.95

Bananas, chocolate, strawberries, walnuts, whipped cream                    

Grand Marnier & Caramel Crepe $9.95

Amaretto and Toasted Almond Crepe $9.95

Frangelico and Nutella Crepe $9.95

Cream de Cacao and White Chocolate Crepe $9.95

Spiced Rum, Brown Sugar and Raisin Crepe $9.95

Coconut Rum and Toasted Coconut Crepe $9.95

Additional ingredients $1.50 per item

(Chocolate, Bananas, Strawberries, whipped cream, Raspberry Coulee)


