
B Y  C A F É  P R O V E N C E   D I N N E R  FA R E

D I N N E R  H O U R S
M O N D AY  T O  S AT U R D AY
3 P M — 8 P M

DÎNER

CASSE-CROÛTES
ALL SANDWICHES ARE SERVED WITH HOUSEMADE PICKLED CUCUMBER

CROQUE MONSIEUR   11.5

JAMBON DE PARIS HAM, SWISS, SAUCE MORNAY,

COUNTRY BRE AD

CROQUE MADAME   12.5

JAMBON DE PARIS HAM, SWISS, SAUCE MORNAY, 

FRIED FARM-FRESH EGG, COUNTRY BRE AD 

CURRY CHICKEN SALAD 

SANDWICH   11

CHEDDAR, TOASTED COUNTRY BRE AD 

REUBEN   12

HOUSE-MADE CORNED BEEF, SAUERKRAUT, THOUSAND 

ISL AND, SWISS, MUSTARD, MARBLE RYE

CRAB CAKE SLIDER   8.5 EACH

BRIOCHE BUN, HORSERADISH AIOLI , ARUGUL A 

HANNAH   11

SMOKED TURKEY BRE AST, PESTO AIOLI , CONFIT ONION,

 BOURSIN, COUNTRY BRE AD

MOZZARELLA & TOMATO  

 BAGUETTE   10.5

SE ASONED TOMATO, FRESH MOZZARELL A, ARUGUL A, 

BASIL PESTO, BALSAMIC VINAIGRETTE

STEAK SANDWICH   15.5

STE AK, CARAMELIZED ONION, BL ACK PEPPERCORN 

SAUCE, ARUGUL A, BAGUETTE, HAVARTI

CHEESE & CHARCUTERIE

CHEESE 

BOARD   MP

WEEKLY SELECTION OF 

SPECIALT Y CHEESES

CHARCUTERIE 

BOARD   MP

WEEKLY SELECTION OF 

CURED ME ATS AND HOUSE-

MADE PÂTES

CHEESE  & CHARCUTERIE

BOARD   MP

NOAH’S WEEKLY SELECTION OF ARTISANAL CURED ME ATS, 

HOUSE-MADE PATES, AND SPECIALT Y CHEESES SERVED 

WITH SE ASONAL ACCOUTREMENTS
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SWEETS CHECK THE FRONT COUNTER FOR TODAY’S SELECTION OF SWEETS, INCLUDING CHOCOL ATE MOUSSE, 

 FRENCH MACARONS, COCONUT MACAROONS, FRESHLY BAKED COOKIES, FRUIT TARTS AND MORE.
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CONSUMING RAW OR UNDERCOOKED ME ATS, POULTRY, SE AFOOD, SHELLFISH, OR EGGS MAY INCRE ASE YOUR RISK OF FOODBORNE ILLNESS!

HORS D’OEUVRES

SMOKED SALMON RILLETTE   10

HOUSE-SMOKED SALMON, SOUR CRE AM, CHIVE, 

CAPER, CROSTINI

DEVILED EGGS (3)   5

CORNICHON, PICKLED ONION, CHIVE

MARCONA ALMONDS   6

ROASTED, FRENCH SE A SALT, THYME

MARINATED MIXED OLIVES   6

OLIVE OIL, LEMON ZEST, ROSEMARY, SALT, FRESH GARLIC

STUFFED DATE   6.5

CHORIZO, BACON, BOURSIN

THE DIPS  6 EACH

SERVED WITH CROSTINI  OR FRESH VEGETABLES (+2)

HUMMUS

TAHINI , GARLIC, LEMON, OLIVE OIL

BABA GHANOUSH

TOASTED EGGPL ANT SPRE AD

TAPENADE

OLIVE, GARLIC, ANCHOVY

SIDES

HANNAH FRIES   5

WITH PESTO AIOLI 

PHIL’S POTATO SALAD   3.5

CAPER, MUSTARD, HERBS

CARROT & CHICKPEA

SALAD   3.5

CUMIN VINAIGRETTE

WARM FRENCH BAGUETTE

& BUTTER   3

SOUP & SALAD

SOUP OF THE DAY

4.5 CUP   7  BOWL

SALADE VERTE   5

MIXED GREENS, ARUGUL A, MUSTARD

VINAIGRETTE

ROASTED BEET SALAD   7

MIXED GREENS, MUSTARD VINAIGRETTE,

PISTACHIO, GOAT CHEESE

WE ARE PROUD TO 

SERVE ORGANIC, FREE-

RANGE LOCAL EGGS


