
 

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    Vegetarian 
Our crisp fries tossed with truffle oil and parmesan cheese.  Served with roasted garlic aioli.  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   Vegetarian 
Roasted red and yellow beets on wild arugula, finished with marinated red onions, chèvre cheese, toasted hazelnuts,  
and served with champagne vinaigrette.  9 
 

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  
 

Signature Seafood Champagne Risotto   
Creamy risotto made with our special champagne-dill sauce, sautéed sea scallops, shrimp, and salmon.   
To finish, we fold in tender diced pear and sautéed mushroom, then top with parmesan cheese and fresh herbs. 16.95 
 

Pacific Bouillabaisse  
A rich seafood soup spiced with saffron, roasted garlic, and tomatoes, then finished with poached wild salmon,  
halibut, shrimp, and mussels.  Served with smoked paprika rouille and toasted garlic baguette.  16.95 
 

Mediterranean Chicken Roulade 
Marinated and roasted chicken breast rolled with sautéed spinach, sun-dried tomato, feta, finished with herb beurre blanc.  
Served with braised potatoes and vegetables du jour.  15.95 
 

French Meatloaf in Cast Iron 
Tender pork meatloaf made with French herbs and spices, apricots, and pistachios.  Served atop melted gruyere on La Provence 
bread, then finished with a mini portobello mushroom and red wine gravy.  Accompanied by our vegetables du jour.  15.75 
 

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, Beer, Wine, & our Custom Cocktails 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 

Large  7.50 | Small  5  

Orange-Carrot: Orange & carrot juice 
Sunset: Strawberry, pineapple, orange 
Envy: Cucumber, apple, kale, and celery 

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

Don’t forget to ask to see our Beer, Wine, and Cocktail menu 

We take your safety seriously and here’s what we’re doing about it: 
-Daily employee temperature checks and  
monitoring for symptoms  

-Continually train employees about sanitization 
and hygiene standards 

-Employees frequently wash hands  
throughout their shifts  

-Guests must wear masks unless seated at a table -Employees wear masks and gloves -Meet or exceed all safety regulations 

-Sanitize surfaces after each guest -Sanitize utensils and menus for every guest -Single use condiments & seasonings for guests 

All of our desserts and decorations are handmade by our skilled bakers.  Enjoy dessert here or take it to go.   
Individual and select larger cakes available. 

Black Beauty  5.75 
French chocolate cake with vanilla syrup, layered with dark 
chocolate ganache and mousse, covered with opera icing.  

Versaille  5.75 
French chocolate cake layered with vanilla, coffee,  
and dark chocolate mousse, and dark chocolate ganache.  

Tiramisu  5.75 
Mascarpone mousse layered with chocolate cake and  
chocolate crunchy hazelnut ganache. 

Crunchy Hazelnut Éclair   5.50 

Our tender pâte à choux filled with hazelnut pastry cream 
and a rich brownie bar, topped with dark chocolate. 

Lemon Tart  5.50 

Tart shell filled with a delicious lemon cream, topped with 
decorative meringue. 

Pavlova  5.75 
Whipped meringue filled with raspberry & passion fruit 
compote, topped with mascarpone chantilly cream. 

Marionberry Cheesecake  5.75 

A special French cheesecake with marionberries. 
Napoleon  5.50 
Layers of caramelized puff pastry filled with vanilla cream.  

St. Honoré   5.75 

Layers of caramelized puff pastry and hazelnut cream,  
then topped with smooth vanilla chantilly cream  

and mini cream puffs. 

Takeout ordering made easy on our App!  Supported on iOS and Android devices. 
-La Provence by Mirabelle Inc.  Also, join Club Provence for exclusive news and deals, www.provencepdx.com/clubprovence  

Tiramisu Lemon Tart St. Honoré Napoleon (front) 
Éclair (back) 


