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*Eggs cooked to order. Consuming raw/ undercooked meat, poultry,  
seafood, shellfish, or eggs may increase your risk of food borne illness. 

 

 
 

Gluten-free bread available, add $1.00.            Gluten-free ingredients 

Vegan Chorizo Scramble 
A hearty tofu scramble made with vegan chorizo, spinach,  

red onions, and our paprika-roasted potatoes.  Finished with  
vegan crème frâiche and cilantro.  Served with toast.  14.95 

Pacific Northwest Benedict  * 
Wild Alaskan salmon and chanterelle mushroom duxelles  

on a toasted croissant, topped with two poached eggs and our  
creamy hollandaise. Finished with spinach-scallion gremolata.  

Served with your choice of side.  18 

Jardin Hiver Breakfast Pie  * 
A medley of braised root vegetables with garlic, herbs,  
and kale, baked in a golden pastry crust.  Topped with  
a poached egg nestled in baby greens and gremolata.   

Served with baby carrots and marble potatoes.  15 

Di Parma Omelette 
Basil, fresh mozzarella, parmesan, and sun dried  

tomatoes cooked in a hearty three-egg omelette, blanketed  
in Prosciutto di Parma and an artichoke-herb salsa.   

Served with your choice of side.  15     
Make it vegetarian without Prosciutto. 

Vegan “B”LT 
Our house vegan cheese and vegan bacon glazed with  

Charamusca sauce, shallot-jalapeño jam, lettuce, and tomato. 
Served on our freshly baked Provence Country Sourdough  

bread with your choice of side.  15 

 
Brunch Cocktails 

Bloody Mary Flight  16    
FOUR of our most popular Bloody Marys! 

The Provence Mary, Tequila Bloody Maria, Mary on Fire, and the Farmstead Mary! 

Mimosa Flight  15    
The best way to start your day, bubbly with delicious fruit flavor! 

Pick four flavors from our Classic Mimosa list below! 
Orange, Grapefruit, Prickly Pear, Hibiscus, White Peach,  
Pomegranate, Blood Orange, Mango, or Raspberry Cider. 
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Available from 7am to 3pm 

Wild Northwest Salmon Hash * 
Wild northwest smoked salmon and sautéed leeks, 

tossed with fresh-cut hash browns grilled golden brown.  
Topped with two eggs, any style, then drizzled  

with fresh lemon-dill sauce.  14.75 

Corned Beef Hash * 
Corned beef brisket, slow kettle cooked until tender,  

then shredded and grilled with bell peppers,  
red onions, and our fresh-cut hash browns.  

Topped with two eggs, any style, then finished with  
a horseradish-shallot cream sauce.  13.75 

Chorizo Hash Scramble 
Spicy chorizo sausage grilled with red onions and our freshly  
cut hash browns, then scrambled with two farm-fresh eggs.  

Served with black refried beans and finished with  
a drizzle of cilantro crème frâiche.  12.75 

Risotto Cakes & Eggs * 
Slow simmered risotto rice with sautéed bacon,  

asparagus, mushrooms, red onions, and fresh basil,  
gently formed into patties, lightly breaded  

and grilled to perfection. Topped with two poached eggs.  
Served with Provençal Potatoes & Butternut Squash.  12.75 

Chef’s Omelette 
A hearty three-egg omelette filled with our house sausage,  
bacon, tomatoes, onions, and cheddar cheese, topped with  

avocado.  Served with your choice of hash browns, fruit & chia 
parfait, or Provençal Potatoes & Butternut Squash.  13 

Steak Skillet & Eggs * 
Tender steak tips grilled up with seasonal wild mushrooms,  

sliced leeks, and marble potatoes.  Finished with a burgundy  
reduction, horseradish-shallot crème, and parmesan cheese.  

Served with two eggs and toast or a butter croissant.  17 

 

Breakfast Favorites 
Our breakfast favorites are served with toast or a butter croissant. 

We use our La Provence Farm’s produce whenever seasonally available.  
Gluten-free bread available, add $1.00.          Gluten-free ingredients 

*Eggs cooked to order.  Consuming raw or undercooked meat, poultry,  
seafood, shellfish, or eggs may increase your risk of food borne illness.  

Split-Plate charge $3.00.  An 18% gratuity to be added to parties of 6+. 
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*Eggs are cooked to order.  Consuming raw or undercooked meat, poultry, 
seafood, shellfish, or eggs may increase your risk of food borne illness.  

Bistro Breakfasts 

Warm Berry Crepes 
Two vanilla crêpes filled with local blueberries,  

then topped with our warm mixed berry sauce.  11.50 

Caramelized Banana French Toast 
La Provence brioche dipped in a rich egg batter, then grilled 

 to golden perfection.  Topped with caramelized bananas,  
white chocolate crème anglaise, and candied walnuts.  12.50 

La Provence Benedict * 
A toasted croissant topped with a thick slice of CarveMaster  
ham, two poached eggs, and house-made hollandaise sauce.   

Served with Provençal Potatoes & Butternut Squash.  14 
 

Grilled Andouille Benedict with hollandaise and pico de gallo.  14.50 
Sautéed Veggie Benedict with hollandaise.  13.50 

Baked Eggs a la Française * 
Poached eggs nestled in a French baking crock with  
grilled hash browns, sautéed mushrooms and ham,  

topped with gruyere béchamel and Swiss cheese gratiné. 
Served with toasted baguette slices.  12.75 

Ultimate Polenta & Eggs * 
Creamy chive polenta made with cheddar and parmesan cheese,  

then topped with homemade hollandaise sauce, crisp bacon,  
sautéed spinach and mushrooms, and two poached eggs.   
Finished with fresh chives.  Can be made vegetarian.  13 

Day Breaker * 
Start your day off right with two farm-fresh eggs made the way  

you like them and your choice of chicken-basil sausage,  
homemade pork & apple sausage, thick-cut bacon, or ham.   

Served with our Provençal Potatoes & Butternut Squash, 
 and either toast or butter croissant.  12.50 

Croquettes de la Mer & Eggs * 
Butter-grilled seafood cakes with fresh herbs and green onions.  

Topped with two poached eggs and hollandaise sauce. 
Served with toast or a butter croissant, and your choice of  

Provençal Potatoes & Butternut Squash, hash browns, or fruit.  17 

Available from 7am to 3pm 
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Available from 11 am to 4 pm 

*Egg, burger cooked to order. Consuming raw or undercooked meat, poultry,    
seafood, shellfish, or eggs may increase your risk of food borne illness.  
Split-Plate charge $3.00.  An 18% gratuity to be added to parties of 6+. 

 

Lunch Favorites 
Served with your choice of potato salad, fresh fruit, or green salad. 

We use our La Provence Farm’s produce whenever seasonally possible.  
Gluten-free bread available, add $1.00          Gluten-free ingredients 

Vegetarian Garden Croissant Sandwich 
A freshly baked croissant stuffed with basil pesto, organic  

mesclun greens, sliced tomato, cucumbers, sautéed mushrooms, 
roasted red bell peppers, avocado, and provolone cheese.  12 

Grilled Wild Albacore Tuna Melt 
Wild Albacore tuna mixed with premium mayonnaise  

and finely chopped celery, onions, and carrots,  
then topped with tomato and melted cheddar cheese.   
Served on our fresh Provence sourdough bread.  12.75 

Chipotle Chicken Sandwich 
Chicken breast filet smothered with caramelized onions,  

sliced tomato, lettuce, pepper jack cheese, and chipotle aioli. 
 Served in our grilled French bread.  12.75 

Monte Cristo 
Our famous double-decker sandwich!  Smoked turkey,  

ham, Swiss, cheddar, pineapple, tomato, and mayonnaise  
layered on our sourdough bread.  Stacked and dipped in  

our special egg batter, then grilled golden brown.  13 
Our Cristo is cured for 24 hours to maintain its structure. 

No substitutions or changes, please. 

La Provence BLT * 
Thick-cut bacon, green leaf lettuce, sliced tomato, avocado,  

and a fried egg, stacked together on a freshly baked croissant.  
Finished with our house-made pesto aioli.  12.75 

Fromage  Burger * 
An American Angus beef patty on a toasted brioche bun, 

topped with our homemade fromage fort—a delicious cheese 
 and wine spread—sautéed mushrooms, organic arugula,  

and tomato.  Finished with Dijon mayonnaise.  13.95 
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*Dressing contains raw eggs, salmon cooked to order,  
Consuming raw or undercooked, meat, poultry, seafood, shellfish,  

eggs may increase your risk of food borne illness.  

Available from 11 am to 4 pm 

Fresh Salades 
Salads served with slices of freshly baked bread.  Gluten-free bread, add $1.00.           

Chicken Mediterranean Salade * 
Our organic house salad blend tossed with homemade creamy  

balsamic dressing, diced tomato. cucumbers,  
artichoke hearts, Kalamata olives, and crumbled feta cheese.  

Topped with slices of herb-roasted chicken breast.  13.75 

Northwest Salmon Salade  
Organic salad greens and French lentils dressed with a  
light balsamic vinaigrette and tossed with feta cheese  
and fresh tomato.  Topped with a grilled salmon filet  

and a dollop of fresh basil pesto.  14.50 

Beets & Blue Salade 
Roasted organic beets tossed with organic greens  

and arugula, candied pecans, and crumbled blue cheese. 
Served with a creamy champagne dressing.  12.75 
Add herb roasted chicken, +$3.50, or salmon, +$4.95. 

 

Bistro Lunches 

Quiche du Jour 
A generous slice of our house-made quiche,  

served with cup of soupe du jour or a petite green salad.  11.95 
Please inquire with your server about today’s freshly made quiche. 

Upgrade your cup of soupe du jour to French Onion Soupe, +$1.75.   

French Onion Soupe 
  Our signature soup! Deeply caramelized onions in our 

rich beef consommé. Topped with toasted Provence bread loaded 
with Swiss and parmesan cheese melted under the broiler. 

Cup 5.95     Bowl 7.50 
 

Soupe du Jour — Cup 5.25     Bowl 6.50 
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Perfect Beverages 

 

Shirley Provence 
The drink famous with kids, but with a La Provence twist-  

soda with a splash of pomegranate and orange.  4.00 
 

Hibiscus Lemonade 
Homemade hibiscus-ginger simple syrup mixed  

With fresh lemonade.  4.00 
 

Citron Paradis 
Fresh lemonade shaken over ice with sweet agave syrup  

and our special Paradise iced tea.  4.00 
 

Classic Arnold Palmer  
Perfect combination of iced tea and lemonade.  3.75 

Baracolat Sipping Chocolate  
 

Parisian Affair: Intricacies of a close  
relationship between chocolate and guilt 

 

Mint: Irresistibly sinful, as well as refreshingly minty 
 

Italian: Espresso based chocolate, inspired by the  
impassioned elixirs of the cafés in Milano 

 

Spiced Champurrado:  Decadent, yet exquisitely  
powerful chocolate flavor of Latin America 

Available as Spicy or Cinnamon 
 

Coupe:  6.25      Sampling Flight:  8.25 

Try it Iced! 

Hot from the Barista 

3.00 

 8oz 12 oz 16 oz 

Cappuccino  3.50 4.00  

Americano / Café Au Lait 3.00 3.50 4.00 

Latte  3.50 4.00 4.50 

Mocha / Chai Latte / Green Tea Latte 3.75 4.25 4.75 

Hot Cocoa / Steamer 3.00 3.25 3.75 

Add: Flavor / Shot / Milk Alternative 0.85 0.85 0.85 

Shot in the Dark 
A double shot of espresso in a cup of our coffee. 

   

Espresso    

Cubano / Macchiato     3.25 

3.50 

Herbal: South African Rooisbos  -  After Dark 
Peppermint  -  Chamomile 

Green:  Dragon Pearl Jasmine 

Black: Earl Grey  -  English Breakfast  -  Assam Irish 

Townshend’s Teas 3.50  
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Breakfast Cocktails 
 

Provence Bloody Mary  9 
Our made from scratch Mary mix shaken with Belvedere vodka, served in a  

Bitterman’s Flake Salt rimmed glass, and garnished with  
pickled asparagus, green bean, and a lemon wedge.  

Make it a Provence Bloody Maria with Don Julio Silver instead —same price! 
 

Petite Mary  7 
Have you ever looked longingly at your neighbors Bloody Mary and  

thought to yourself, “Can I just have a sip?” Well here’s the drink for you,  
—A mini version of our Provence Bloody Mary— 

garnished simply with an olive and lemon in a salt rimmed glass. 
 

Mary on Fire   9 
Crater Lake Pepper vodka shaken with our scratch Mary mix, served with a 

Fleur de Hell salt rimmed glass, and garnished with pepperoncini,  
sweet cherry,  peppadew pepper, and a lime wedge.  

 

Down the Hatch!!  9 

Crater Lake Hatch Green Chile vodka shaken with Clamato and fresh lime 
juice, served in a lemon flake salt rimmed glass, garnished with olive and lime.  

 

Farmstead Mary  10 
Our scratch Mary mix, vodka, and Bittermen’s Smoked Chili bitters, shaken 

and served in a smoked sea salt rimmed glass, garnished with a crisp strip of 
bacon, a smoked gouda and pickled potato skewer, and a beef jerky float.  

 
 

Classic Mimosa  7.75 
A bubbly combination of Brut Champagne and your choice of fruit juice.   

Available in orange, grapefruit, prickly pear, hibiscus, white peach,  
pomegranate, blood orange, mango, or raspberry cider. 

 

Mimosa Flight  15 
Bubbly mimosas made four ways.  Choose from the above Mimosa flavors. 

 

Man-Mosa  9 
Ketel Oranje vodka, fresh squeezed OJ, brut champagne, and a  

Grand Marnier float served in a tall glass over ice with an orange slice. 
 
 

French Connection Coffee  9 
Hennessy, Amaretto, and fresh brewed coffee, topped with whipped cream.  

 

Café Rendezvous  9 
Our version of an espresso martini with Smirnoff Vanilla vodka,  
Frangelico, Kahlua, Dark Crème de Cacao, and espresso, shaken  

and served in a martini glass, topped with whipped cream.  

 

Creamsicle Driver  8 
Smirnoff Vanilla vodka, fresh orange juice, dashes of orange and  

vanilla bitters, served over ice with a whipped cream float. 
 

Salty Dog  8 
Belvedere vodka, grapefruit juice, dash of grapefruit bitters,  

served over ice in a lemon flake salt rimmed glass. 
 

Limoncello Collins  9 

Limoncello liqueur, Tanqueray 10 gin, fresh squeezed lemon juice, and  
club soda served over ice in a tulip glass make this refreshing beverage  

good for any time of the day or night! Garnished with a fresh mint sprig.  
 

Pearrier Spritzer  8 
Absolut Pear vodka, Clear Creek Pear Brandy, and Perrier soda water,  

 
 

Split-Plate charge $3.00.  An 18% gratuity to be added to parties of 6+. 


