
 

French Onion Soupe 
Caramelized onions in our rich beef consommé, topped with toasted Provence bread,  
melted Swiss and parmesan cheese.  8 bowl  |  6.50 cup  
 

Signature Truffle Parmesan Pommes Frites  
Our crisp fries tossed with truffle oil and parmesan cheese.  Served with roasted garlic aioli.  Vegetarian  7.25 
 

Petite Hazelnut Sockeye Salmon *  
Salmon filet with toasted hazelnuts and brown butter served on a bed of sautéed leeks and roasted artichoke hearts.  9 
 

Petite Roasted Beet Salade 
Roasted red and yellow beets on wild arugula, finished with marinated red onions, chèvre cheese, toasted hazelnuts,  
and served with champagne vinaigrette.  Vegetarian  9 
 

Watermelon Poké Salade 
Diced watermelon marinated with citrus-soy dressing, cucumber ribbons, avocado slices, and shredded carrots served 
 over organic arugula and quinoa.  Finished with toasted sesame and green onions.  Vegetarian  10 
 

Grilled Sockeye Salmon & Summer Salade * 
Grilled Sockeye filet served over a fresh and hearty salad of quinoa, fresh herbs, and cubed cucumber and tomato tossed with 
rice vinegar dressing with a touch of sweetness.  15.95 
 

Chicken Mediterranean Salade  
Organic house salad blend tossed with homemade creamy balsamic dressing, tomato, cucumbers, artichoke hearts,  
Kalamata olives, and crumbled feta cheese. Topped with herb-roasted chicken breast.  Served with La Provence bread.  14.75 
 

Monte Cristo    Side Options: Green Salad, French Fries, or Fresh Fruit 
Smoked turkey, ham, Swiss, cheddar, pineapple, tomato, and mayonnaise layered on our sourdough bread.   
Stacked, dipped in egg batter, then grilled to golden brown.  Served with raspberry jam and a side of your choice.  14  
Our Cristo is cured for 24 hours to maintain its structure.  No substitutions or changes, please.  
 

Fromage Burger *   Side Options: Green Salad, French Fries, or Fresh Fruit 
A 1/3 lb. American Angus beef patty on our toasted brioche bun, topped with our homemade fromage fort cheese,  
sautéed mushrooms, organic arugula, and tomato.  Finished with Dijon mayonnaise.  Served with a side of your choice.  15  
 

Basque Burger *   Side Options: Green Salad, French Fries, or Fresh Fruit 
A 1/3 lb. American Angus beef patty on our toasted brioche bun, topped with roasted red pepper piperade, a fried egg,  
mozzarella cheese, organic lettuce, tomato, and finished with mayonnaise.  Served with a side of your choice.  15  
 

Chicken Pistou Pasta Bread Bowl  
Tender pasta tossed with creamy pistou sauce, roasted chicken, and chopped bacon, served inside a toasted La Provence  
bread bowl, then topped with roasted tomatoes and melted mozzarella cheese.  Served with a petite green side salad.  15.75 
 

Chicken au Gingembre 
A grilled chicken breast marinated with a savory ginger and spice blend, then served with a refreshing peach & fennel  
relish with a touch of mint.  Accompanied by our vegetables du jour.  16.75 
 

Northwest Beef Bourguignon 
Tender beef braised in a velvety red wine jus with potatoes, carrots, celery, and pearl onions.   
Served with our horseradish cream sauce and vegetables du jour.  18.50 

 

Gluten-free Ingredients 

 

Happy Hour:  $2 off all Appetizers, Entrées, and Alcohols from 3pm - 6pm 



 
Perrier  3.75 
Carbonated mineral water 

Shirley Provence  4.25 
Citrus soda with a splash of pomegranate & orange 

 

Soda  3.25    
Ask about our soda selection 

Hot Tea  3.50 
Please ask your server for hot tea selection 

 

Iced Tea  -  Espresso  -  Latte  -  Mocha  -  Cappuccino  -  Hot Cocoa  -  Steamer  -  and More 
Please ask your server about our Barista Beverages 

 

 
Provence Bloody Mary  9  -  Rose City Vodka, house Mary mix, salted rim, olives, celery, and lemon wedge 

Jalapeño Bloody Mary  10  -  House-infused jalapeño-peppercorn vodka, house Mary mix, Geno’s NW Chili Rim,  
pepperoncini, olive, celery stick, and lemon wedge 

Classic Mimosa  8  -  Brut champagne with fresh juice: Orange, Strawberry, Grapefruit, or Pineapple 

Mimosa Flight h  16  -  Four mimosas, one of each flavor: Orange, Strawberry, Grapefruit, or Pineapple 

BFK Latte  11  -  Baileys, Frangelico, Kahlua, espresso, and steamed milk 

Bastille Margarita  10  -  Sauza Gold Tequila, triple sec, agave, lime juice, salt rim, with a Grand Marnier float 

Provence Sangria  8  -  Made in house: Red Sangria or White Sangria 

Raspberry Mule  9  -  Rose City Vodka, lime juice, ginger beer, and raspberry cider 

Spiked Hibiscus Lemonade  8  -  Rose City Vodka, lemonade, and hibiscus syrup—served over ice 

Oregon Pear 75  9  -  Clear Creek Pear Brandy, lemon juice, sugar cube, and champagne 

Fruit Drop  9  -  Rose City Vodka, triple sec, simple syrup, sugar-rimmed glass, and a flavor of your choice:  
Lemon, Pomegranate, or Strawberry 

Peach Bourbon Tea  10  -  Bourbon, Combier Crème de Peche, lemonade, iced tea, and simple syrup 

Pardon My French  9  -  Pfriem Pilsner, Acrobat Pinot Gris, and lemon juice—inspired by a trip to a local pub in France. 

Please ask your server for our current wine and beer list. 

 

Happy Hour:  $2 off all Appetizers, Entrées, and Alcohols from 3pm - 6pm 


