
 - vegan       - new or back by popular demand       - gluten-free 

* contains nuts. all other items on menu may contain trace of nuts.
** consuming raw or under cooked meats, poultry, seafood, shellfish, or egg may increase your risk of food borne illness.

15% gratuity will be added to parties of six or more.
        F/W17-18

FOR THE KIDS
Small Breakfast 5
two scrambled eggs, country bacon + potato latke
French Toast 5
Bananas + Chocolate Crepe 5
Grilled Cheese 5

PETITE APPETITE
New York Bagel + Cream Cheese 3
  Seasonal Fresh Fruit 6

BISTRO SALADS
 Trois Petites Salades 11
tuna, quinoa + palikaria salads on a bed of mesclun
 Autumn Spinach Salad* 11
roasted butternut squash, roasted grapes + pecans,
wheatberry + goat cheese on baby spinach + lemon
vinaigrette
 Salmon Salad**  13
5oz caribbean-spiced seared salmon filet, sliced avocado,
grape tomatoes on mesclun + lemon vinaigrette
 Harvest Kale Salad  11
fresh kale + harvest Israeli couscous medley +
lemon vinaigrette
Grilled Chicken Caeser 11

FLATBREADS
Mediterranean 11
basil pesto, roasted eggplant + peppers, kalamata olives,
Greek feta + fresh basil
Ham + Mozzarella 11
Black Forest ham, mozzarella, grape tomatoes,
fresh basil + olive tapenade
 Falafel 11
cucumbers, cherry tomatoes, toasted chickpeas,
hummus + tahini
Chicken Avocado 12
grilled chicken, grilled red onion, pepper jack cheese,
avocado, cilantro, fresh jalapeño + salsa fresca

SANDWICHES
 Turkey + Bacon + Egg 12
all-natural oven-roasted turkey breast, country bacon +
egg, Thousand Island dressing on toasted sesame bagel
 Salmon** 12
Caribbean-spiced seared salmon, whole grain mustard,
roasted red pepper, lettuce + tomato on ciabatta
French Country 12
Black Forest ham, egg, gruyere + rosemary fig spread
on toasted ciabatta
California Croissant 12
all-natural oven-roasted turkey breast, avocado +
sun-dried tomato pesto
Tuna Salad 11
albacore tuna salad, lettuce + tomato on knotted challah
Jambon + Brie 11
Black Forest ham, brie + honey mustard on French baguette

SOUPS + SUCH
Soupe du Jour 
cup  4        bowl  6
Potato Leek Soup 
cup  4        bowl  6
French Onion Soup 8
 Chicken Pot Pie 10
 Chef Tim's Chili Con Carne 11
w/homemade cornbread {Friday, Saturday + Sunday only}

EGG DISHES
  Classic Shakshuka** 11
two eggs poached in tomatoes, peppers, onions,
extra virgin olive oil + Middle Eastern spices
 Sandwich Du Matin 11
two eggs, country bacon, avocado + basil pesto
on a croissant
B+C Eggs Benedict** 12
w/country bacon on potato latkes
Salmon Eggs Benedict** 13
w/smoked salmon on potato latkes
Big Breakfast 12
three scrambled eggs, country bacon, turkey sausage +
potato latkes

Omelettes    11
- spinach + chevre
sautéed fresh spinach + goat cheese
- french
Black Forest ham + gruyere
- western
Black Forest ham, tomatoes, red + green peppers,
onions, cheddar cheese
- mediterranean
basil pesto, roasted eggplant + peppers,
kalamata olives + Greek feta cheese

B+C CLASSICS
 Steel-Cut Banana Oatmeal 9
Birchermuesli (beer-ker-mew-slee)* 9
from the Swiss Alps, our own secret recipe, since 1978,
of rolled oats, fresh fruit + yogurt
Granola 9
w/bananas + strawberries
Norwegian Smoked Salmon Platter** 13
French Toast  
- classic 10
- apple cinnamon 11
- bananas foster 11
Crepes {gf available} 
- bananas + chocolate 10
- apple cinnamon 10
- black forest ham + gruyere 11
Quiche 
- lorraine 9
- spinach + chevre 9




