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*Eggs cooked to order. Consuming raw or 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 

Crêpes au Citron Breakfast  
Two large crêpes stuffed with delicious lemon curd  

and topped with our fresh red berry sauce.   
Served with thick-cut bacon or chicken-basil sausage.  13 

Honey & Spice French Toast 
Slices of golden brioche French toast stuffed with a  

spiced pecan and raisin jam.  Finished with house-made  
cranberry & honey compote.  13.50 

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 

Crab Cakes & Eggs * 
Handmade crab cakes loaded with blue crab and  

seasoned with fresh herbs and green onions.  Topped with  
two eggs and finished with traditional hollandaise sauce.   
Served with toast or a butter croissant, and your choice of  

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

Pork Adobo & Polenta *  
Slow-braised pork adobo served over sautéed spinach  

and our famous cheese polenta.  Topped with a poached egg  
and finished with spicy pickled vegetables.    15.95 

Ribeye Steak & Eggs * 
A 10oz juicy ribeye steak grilled to perfection,  

served with two eggs and our famous red wine reduction sauce.   
Accompanied by toast or a butter croissant, and your choice of  

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

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 

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

Finished with a drizzle of cilantro crème frâiche.  12.75 

Colette Omelette 
Three eggs cooked as an open-face omelette with  

fresh basil, topped with artichoke hearts, fresh tomatoes,  
and mozzarella cheese melted under our broiler.   

Served with Provençal Potatoes & Butternut Squash,  
grilled hash browns, or fresh fruit.  12 

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

avocado.  Served with Provençal Potatoes & Butternut Squash,  
grilled hash browns, or fresh fruit.  13 

 

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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Available from 7am to 3pm 

Bistro Breakfasts 

Roasted Oatmeal Brûlée 
Our pan roasted oatmeal over mixed berries and  

crème anglaise, then brûléed for the perfect crunch.  
Served with fresh fruit.  11.50 

Traditional oatmeal available. Served with skim milk,  
brown sugar, and raisins, accompanied by a side of fresh fruit.  9 

Caramelized Banana French Toast 
Fresh Brioche dipped in 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 

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 toast or butter croissant.  12.50 

*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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Available from 11 am to 4 pm 

Grilled Wild Albacore Tuna Melt 
Wild Albacore tuna mixed with premium mayo,  
and finely chopped celery, onions, and carrots,  

then topped with tomato and melted cheddar cheese.   
Served on our fresh sourdough 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  

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

please no substitutions or changes. 

Chipotle Chicken Sandwich 
Chicken breast filet smothered with caramelized onions,  

sliced tomato, lettuce, pepper jack cheese, and chipotle aioli,  
 all inside grilled French bread.  12.95 

Vegetarian Garden Croissant Sandwich 
A freshly baked croissant stuffed with basil pesto, organic 
 greens, sliced tomato, cucumbers, sautéed mushrooms,  

roasted red bell peppers, avocado, and provolone cheese.  12 

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

ripe avocado, and a fried egg, stacked together on a Provence 
croissant with our signature fresh basil aioli.  12.75 

Fromage  Burger * 
 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 

 

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 

*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+. 
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Fresh Salades 
All salads are served with slices of our freshly baked bread. 

Beets & Blue Salade 
Roasted organic beets tossed with organic greens  

and arugula, candied pecans, crumbled blue cheese.   
Served with creamy champagne dressing.  12.75 

Add herb roasted chicken to your salad for +$3.50, or salmon, +$4.95. 

Chicken Mediterranean Salade  
Our organic house salad blend tossed in our creamy  

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

Topped with 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  
tomato.  Topped with a grilled Sockeye salmon filet  

and a dollop of fresh basil pesto.  14.50 

 

Bistro Lunches 

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 

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

served with a 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.   

Soupe du Jour and Petite Salade  
 A cup of our made-from-scratch soup of the day  

and a garden fresh green salad with tomato, cucumber,  
Kalamata olives, and parmesan cheese.  9.75 

Available from 11 am to 4 pm 

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

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

An 18% gratuity will be added to parties of 6 or more. 

 

Ask about our other 
beverage choices  

Refreshing Beverages 
Soda 3.25 

Lemonade 3.75 

Cock & Bull Ginger Beer 3.75 

San Pellegrino Aranciata 3.75 

Perrier 3.75 

Juice:  Orange / Apple-Raspberry 
Grapefruit / Cranberry / Apple  

3.00 /3.50 /4.25 

Citron Paradis 
Fresh lemonade shaken with ice,  

sweet agave syrup, and iced tea.  4.00 
 

Hibiscus Lemonade 
Napa Valley hibiscus puree stirred into our lemonade.  4.00 

 

Italian Soda 
Sparkling water and a splash of milk, sweetened with your 

 choice of flavor, and topped with whipped cream.  4.00 

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 / Green Tea Latte 3.75 4.25 4.75 

Chai Latte  3.75 4.25 4.75 

Hot Cocoa / Steamer 3.00 3.25 3.75 

Add Flavor / Add 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 

Townshend’s Hot Tea 

 

Assam Irish Breakfast: Black Organic  Robust and malty, for a strong tea. 

Earl Grey: Black  Perennial favorite with just the right touch of bergamot oil. 

Masala Chai: Black Organic  With cinnamon, ginger, and cardamom.  
 

Dragon Pearl Jasmine: Green Organic  Aromatic jasmine scented tea pearls.  

Dragonwell Lung Ching: Green Organic  Smooth, buttery, and fresh taste. 
 

Chamomile Classic: Herbal Organic  Subtle apple-honey aroma, calming. 

Peppermint: Herbal Organic  U.S.-grown mint proves bright and refreshing. 

Superberry: Herbal Organic  Elderberries, currants, rosehips, hibiscus. 

$3.75  
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Classic Cocktails 
Pear Cosmo  10 

Wild Roots Pear Vodka, Cranberry Juice, Cointreau,  
Fresh Lime Juice— Shaken & Served Up  

 

French Old Fashioned    11 
Bastille French Whiskey, Orange Bitters, Angostura Bitters—On the Rocks  

 

Apple Cinnamon Bellini  10 

Wild Roots Apple Cinnamon Vodka, Apple Cider, Sparkling Wine—Served in a Flute  
 

Marionberry Whiskey Hot Toddy  10 
Oregon Marionberry Whiskey, Honey, Cinnamon, Fresh Lemon—Served Hot 

 

Cranberry Ginger Gin Fizz  12 
Bombay Gin, Cranberry Juice, Cock & Bull Ginger Beer,  

Sparkling Wine—Served on the Rocks with Sugared Cranberries 
 

The Bombay Classic  10 
Bombay Dry Gin, Noilly Prat French Vermouth—Served Up with a Caper Berry   

 
 
 

Hot Coffee Cocktails 
 

Grand Latte   10 

A shot of French Orange Cognac Liqueur—Served in a Latte 
 

Nuttyman Irish Coffee   10 
Irish Whiskey, Frangelico, Baileys Coffee, Whipped Cream—Served Warm 

 
Breakfast Cocktails 

 

 Bloody Mary Flight  16 
Classic Mary - Spicy Mary - Bacon Mary - Tequila Mary 

That’s right, you get one of each! 
 

Mimosa Flight  17 
Orange - Prickly Pear - Blood Orange - Hibiscus 

That’s right, you get one of each! 
 

Classic Mimosa    8 
Orange - Prickly Pear - Blood Orange - Hibiscus 

Your choice of Fresh Juice and Sparkling Wine.   Upgrade to Prosecco, +$2 
 

Moremosa    14 
A Mimosa plus Grey Goose Vodka and Cointreau—Served in BIG glass 

 

Provence Mary  9 
A classic and spicy tradition—shaken with Vodka and our Spiced Tomato Blend.   

Served with Pickled Vegetables and Salted Rim.   Upgrade to Bacon Vodka, +$2 

 

Bières & Cidres 
Goldbrau Lager, Austria  6   —   Left Hand Milk Stout, Colorado  6  

Caldera IPA, Oregon  5   —   Anderson Valley Boont Amber, California  5 
 

Elemental Apple Cider-Semi Dry, Washington  5 
Swift Seasonal Fruit Cider Ask for current selection, Washington  5  

 

St - Germain Spritz   10 
St-Germain Elderflower Liqueur, Sparkling Wine, Club Soda 

If you’re feeling celebratory, order a St-Germain Spritz Carafe!  35  (Serves 4) 

Try it Iced! 

Try it Iced! 
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  Vins Blancs   

Chardonnay—White Salmon Vineyard NV “Big White”  
Columbia Gorge, WA—A bright layer of acid envelopes an 
unoaked and full-bodied white, deep color, citrus-kiwi finish.  

10 39 

Pinot Gris—Wine By Joe  2017  
Oregon—A dry, soft wine with ripe flavors of honeysuckle  
balanced with bright acidity of Oregon fruit. 

8 31 

Ugni Blanc/Colombard—Chiroulet  “ Java”  2016  
Gascony, France—A bone-dry, crisp, and refreshing  
white wine from the Southwest of France. 

8 31 

Ge wurztraminer Blend—White Salmon Vineyard NV  
“Spicy White”  Columbia Gorge, WA—Slightly sweet and 
spicy, this unique blend of Gewurztraminer and Chardonnay 
is perfect with spicy food, dessert, or enjoyed with friends. 

8 31 

Sauvignon Blanc/Semillon—Fontenille   2016  
Bordeaux, France— An elegant, structured white with layers 
of subtle oak, ripe peach, and a lingering peppery finish. 

 39 
bottle 

only 

 

 Vin Rosé   

Rosé—Haut Rian 2018  
Bordeaux, France—Dry, Fruity and true to varietal and  
region. Displays bright acid around a ripe strawberry core. 

9 35 

 

 Vins Rouges   

Merlot/Cabernet Franc—Chiroulet “ Java”  2016   
Gascony, France—Soft, supple, full-bodied red from the 
Southwest.  Dark, wild berry notes, & a mouth-coating finish 

8 31 

Grenache/Syrah—Edmond Burle Côtes du Rhône  2016  
France—Spicy and structured red from Rhone Valley.   
Features ripe, dark fruit, subtle oak, and bright acidity. 

10 39 

Gamay—Domaine Depeuble  2018  
Beaujolais, France —The renowned jewel of northern  
burgundy. Gamay’s light body, complex aromas, violet color 
and low tannin make it a versatile and approachable food or 
cocktail wine. Sure to please both Pinot Noir & Syrah drinker.  

10 39 

Syrah/Malbec/Pinot Noir—White Salmon Vineyards 2009  
Columbia Gorge, WA—An unfined and unfiltered  
winemakers blend which is only just reaching its prime. This 
wine is medium-bodied with tart cherry fruit and elegant  
minerality that is reminiscent of the finest reds of Burgundy 
and rarest Nebbiolos of Peidmont.  Very limited production. 

 40 
bottle 

only 

Syrah Blend—La Bernarde  2018  
Côtes de Provence, France —A gorgeous and supple sun-
kissed red wine from the heart of Provence. This wine has 
grace, elegance and rich depth of flavor. It is best enjoyed with 
richly flavored foods and the company of family and friends   

 38 
bottle 

only 

 

 Vin Effervescent   

Rotating Prosecco of the Week  
Italy—Crisp and refreshingly dry with bright fruit and  
large bubbles.  Please ask what we’re currently pouring. 

10 39 

 

 Fin—After Dinner   

Warre’s White Port—NV 10  

Warre’s Tawny Port—NV 10  

Please ask your server about our seasonal selections  
and suggested wine pairings for today’s specials. 
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Townshend’s Hot Tea 

Black Tea 

 

No. 3 Assam 
Organic.  A robust and malty Irish Breakfast with  

well-ground leaves that add to the strength of the cup.   
 

No. 14 Earl Grey 
Classic blend of bergamot oil added to  

a very fine Chinese orange pekoe. 
 

No. 49 Masala Chai 
Organic.  Crisp black tea, cinnamon, ginger,  

and cardamom.  Sweet and a little spicy. 

 

 

Green Tea  
 

No. 27 Dragon Pearl Jasmine  
Organic. Scented with aromatic jasmine flowers and rolled  

tightly into pearls that unfurl when infused. 
 

No. 31 Dragonwell Lung Ching 
Organic. Globally popular Chinese green tea,  

this selection has a buttery texture and fresh taste. 

 

 

Herbal Tea 

 

No. 82 Chamomile Classic 
Organic.  Egyptian sweet chamomile blossoms produce  

a subtle honey-apple aroma with calming properties. 
 

No. 79 Peppermint 
Organic.  U.S.-grown, high-quality peppermint that is  

bright and refreshing with a scent that rings strong and clear  

 

No. 76 Superberry 
Organic.  Wild herbal infusion containing copious amounts of 

vitamin C. Blend of elderberries, currants, rosehips and hibiscus.  
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Our Favorite Pastries 
These are just some of our favorite pastries, we invite you to peruse the  
pastry counter or check with your server for today’s complete selection.  

 

Croissant 

Flaky pastry, folded into the well known crescent shape 

Croissants also available with filling. 

 
Almond Croissant 

Freshly baked croissant with almond filling, topped with  

sliced almonds and powdered sugar. 

 
Cinnamon Roll 

Yes, that sweet and buttery pastry we all know, made even better  

using our croissant dough, with icing...Also available, 

 Caramel Roll topped with walnuts. 

 
Cookies 

We have a large variety of cookies available, good ol’ chocolate chip, 

along with peanut butter, oatmeal raisin, and snicker doodle. 

Check out our French cookies too! 

In a hurry?  Grab a Mini French Macaron Assorted Pack,  

check with our pastry counter for flavor availability. 

 
Pain au Chocolat 

A buttery croissant pastry with gourmet chocolate filling. 

Petite Provence Dessert Flight 
Having trouble choosing a dessert?  Make it easy on yourself!  

Choose any three of our mini desserts to create your own  
perfect after-dinner treat.  7.50 

Fresh Fruit Tart Lemon Graffiti Lemon Tart 

Monkey Love Chocolate Mousse Cup Versaille 

Check with your server for new & seasonal offerings. 


