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L’apero 

18% gratuity on parties of 6 or more 

Lavender Bee’s Knees   

A twist on a classic prohibition-era drink, lavender simple syrup shaken with 
gin and fresh squeezed lemon juice.  Served up in a martini glass.  9.50 

 

French Sidecar 

Cognac, Cointreau, and lemon juice, shaken over ice then 
poured into a sugar-rimmed martini glass.  9.50 

 
 

Spiced Pear Whiskey Sour 
Wild Roots pear vodka, cinnamon-orange whiskey, sweet agave,  

and fresh lemon and lime juices, topped with a splash of soda water.  9 
 

Cranberry Margartia 

Patrón tequila, Cointreau, sweet agave, fresh lime juice,  
and cranberry juice.  Shaken and served in a bucket glass.  10 

 

French Bulldog 

A twist on a Colorado Bulldog—Hazelnut vodka and cream, 
topped with a splash of refreshing Pepsi.  9 

 

Blueberry Tea  
Warm and cozy—Amaretto, Cointreau, and spiced orange tea.  9.50 

 

Maple Bourbon Old Fashioned 
Whiskey, bitters, and smooth maple syrup, served in a bucket glass.  9 

 

Pecan Pie 

Ready for dessert in a glass?  RumChata, crème de cacao, and whiskey.   
Shaken and served in a martini glass with whipped cream.  9.50 

 

Moroccan Coffee 
A combination of 151 rum, Kahlua, Bailys and freshly brewed coffee.   

Topped with whipped cream, sprinkled with cinnamon and nutmeg.  9.50 
 

Dark & Stormy Fall Mull 
  Myers rum, a squeeze of fresh lime juice, topped with ginger beer.  

Served in a traditional copper mug.  9 
 

Hot Caramel Apple 

Crown Royal Regal Apple whiskey, sour apple pucker, caramel sauce,  
and hot apple cider.  Topped with whipped cream and caramel drizzle.   10  

 
Provence Martini 

Grey GooseGrey Goose vodka, pineapple juice, and black raspberry liqueur,  
shaken and served in a martini glass.  10 

 

Spiked Lemonade 
Our house lemonade mixed with Wild Roots Marionberry Vodka. 

Served in a tulip glass over ice.  9 
 

Fruit Drops 
Choose the flavor that suits your mood, then we’ll add the vodka,  
shake over ice, and pour it into a sugar-rimmed martini glass.  9 

Try it with lemon, raspberry, pomegranate or hibiscus.  
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Perfect Beverages 
Townshend Hot Teas  

$3.50 

Assam Irish Breakfast: Black Organic.  Robust and malty. 

English Breakfast: Black Organic.  Classic blend of Ceylon and Assam. 

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

Soaring Crane Tai Mu San: Green Organic.  Smooth with a hint of roasted nuts. 

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

Rooibos: Herbal Organic.  Enchanting citrus with a hint of vanilla. 

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

 

Hot from the Barista  
 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 / 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     

Hot Apple Cider  3.50  

3.00 
3.25 

3.50 

Soda 3.25 

Perrier 3.75 

Aloha Juice 3.00 /3.50 /4.25 

Shirley Provence  
Soda with a splash of pomegranate and orange. 

4.00 

Arnold Palmer  
A delicious blend of iced tea and lemonade.  
Available shaken with sweet agave, +$0.25. 

3.75 

Hibiscus Lemonade  
Homemade hibiscus-ginger simple syrup,  
topped with lemonade.    

4.00 

 

Refreshing Beverages  

 

Coffee Cocktails  
French Connection Coffee  
Cognac, amaretto, and fresh brewed coffee, topped with  
whipped cream—a perfectly warm way to start the day.   

9.50 

Coffee Nudge  
Kahlua, crème de cocoa, brandy, and fresh brewed coffee, 
 finished with whipped cream and a dusting of chocolate.   

9.50 

BFK Coffee  
Sit back and relax with a BFK—Baileys, Frangelico, Kahlua, 
and freshly brewed Nossa Familia coffee.   

9.50 

Moroccan Coffee  
151 rum, Kahlua, Bailys and freshly brewed coffee.   
Topped with whipped cream, cinnamon, and nutmeg.   

9.50 
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18% gratuity on parties of 6 or more 

Appetizers 

Assiette de Fromage 
Our chef ’s selection of gourmet cheeses, herb crostini,  

grapes, and classic accompaniments.  12 
 

Fondue Bread Bowl 
Homemade four-cheese fondue served in our new  

Beer & Cheddar Bread Bowl.  Accompanied by herb crostini,  
toasted Beer & Cheddar croutons, and fresh fruit for dipping.  12 

 

Burrata & Smoked Salmon Plate 
Northwest smoked salmon and burrata cheese drizzled with lemon-caper  

vinaigrette, presented with house-pickled blueberries and herb crostini.  9.95 
 

Moules Provence 

Pacific Northwest mussels steamed in a creamy white wine broth  
with basil and smoked salmon.  Served with fries.  8.95 

 

Bourguignon Pommes Frites 
Our seasoned fries topped with melted cheese, red wine jus gravy,  

tender beef, caramelized onions, and horseradish crème, and fresh herbs.  9.50 
 

Truffle Pommes Frites with Parmesan and Roasted Garlic Aioli.  7.25 

Gluten-Free Ingredients    

We pride ourselves in using our own fresh produce from  
the La Provence Farm whenever seasonally available.  

French Onion Soupe 
Made from scratch with caramelized onions and our rich beef consommé, 

topped with baguette croutons and melted Swiss and parmesan cheese.  
Cup 7.50 | Bowl 8.50 

Made-from-scratch Soupe de Jour.  Cup 6.50 | Bowl 7.50 
 

 Roasted Fennel & Butternut Salade 
Roasted fennel, butternut squash, radicchio, and Brussel leaves, tossed with 

bacon-maple vinaigrette, crumbled bacon, and caramelized pepitas.   
Entrée Salade  13.25  |  Petite Entrée Salade  8.25 

Add roasted chicken +$3.50, salmon +$4.95. 
 

Pear & Chèvre Salade 
Sliced pear, fried goat cheese and herb croquettes, flame-roasted  
red peppers, and marinated red onions, all atop organic greens.   

Finished with toasted hazelnuts and hazelnut vinaigrette. 
Entrée Salade  13.25  |  Petite Entrée Salade  8.25 

Add roasted chicken +$3.50, salmon +$4.95. 
 

Sid’s Roasted Beet Salade 
Organic red and yellow beets, wild arugula, marinated red onions,  

chèvre cheese, toasted hazelnuts and champagne vinaigrette.  
Entrée Salade  13.25  |  Petite Entrée Salade  8.25 

Add roasted chicken +$3.50, salmon +$4.95. 

Soupe & Salades 
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Roasted Mushroom & Polenta Board 
Cheese polenta spread over a serving board topped with melted gruyere  

and burrata cheese, then finished with a medley of herb-roasted  
mushrooms, roasted tomatoes, and balsamic drizzle.  14.50 

Add roasted chicken +$3.50, salmon +$4.95. 
 

Seafood & Chorizo Bake 
Shrimp and mussels baked with chorizo and red pepper sofrito, 

served with new potatoes and grilled baguette slices.  18.50 
 

Wild Sockeye Salmon & Risotto * 
Pan-roasted salmon filet served over creamy lemon and leek risotto with  

sun-dried tomatoes.  Finished with fresh pesto and parmesan cheese.  18.50  
 

Scallops a la Carola * 
Seared diver scallops on a warm beluga lentil salad over butternut puree.   

Finished with shaved fennel and porcini beurre blanc.  18.50 
 

Chicken Cordon Bleu 
Panko chicken breast rolled with Swiss cheese and ham,  

then fried to golden perfection, finished with tarragon beurre blanc. 
Served with roasted marble potatoes and seasonal vegetables.  17  

 

Seared Duck Breast & Allium Risotto * 
Pan-seared duck breast served over caramelized Cipollini and  

onion risotto, finished with a prosciutto and poached fig preserve.  18  

 

Monte Cristo 
Our famous double-decker sandwich!  Smoked turkey, ham, Swiss and cheddar 
cheese, pineapple, tomato, and mayo layered on our sourdough bread.  Stacked, 

dipped in egg batter, then grilled to golden brown.  Served with homemade  
raspberry jam and choice of side: fries, green salad, or soupe du jour.  13.50 

Cured for 24 hours to maintain structure, please no substitutions or changes.  
 

Fromage  Burger * 
A one-third pound Angus burger on our brioche bread topped with  
house-made fromage fort—a delicious wine and cheese spread — 

sautéed mushrooms, organic arugula, tomato slices, and Dijon mayonnaise.   
Served with choice of side: fries, green salad, or soupe du jour.  13.95  

 

Beef Daube Pacifique Northwest 
Slow-braised Northwest beef in a red wine jus with crushed marble potatoes,  

baby carrots, and a velvety sauce poivrade.  Served with horseradish crème.  18.50  

*Salmon, scallops, duck, burgers, are cooked to preference.  
Consuming raw or undercooked meat, poultry, seafood, shellfish,  

or eggs may increase your risk of food-borne illness. 

Dinner Entrées 

18% gratuity on parties of 6 or more 

Ask your server about  
tonight’s Dinner Special  
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Carte des Vins 

A  Vo t r e  S a n t e  

 
  White Wine   

House Oregon Pinot Gris  from our barrel  8  

Gazelo Vino Verde  Portugal  
A young, aromatic wine with stimulating acidity, crisp, citrine and tropical 
notes. Balanced with a slight touch of sugar and effervescence, making it  
a versatile wine for food and dessert. 

7 24 

Pacific Rim Dry Riesling  Columbia Valley  
A fresh, textural wine, with crisp, dry and lush flavors of citrus, jasmine & 
minerals. This wine pleases traditional and non-traditional Riesling lovers. 

8 28 

Noble Vines 446 Chardonnay  Napa Valley, CA 
Medium-bodied, creamy mid-palate, flavors of fresh peach  
and coconut, hints of juicy lemon zest, and vanilla spice. 

8 28 

Cooper Mountain Chardonnay  Willamette Valley  
Delicate, but rich mineral and apple skin driven chardonnay, with hints  
of vanilla.  Pairs well with light chicken and fish dishes.  

10 36 

Le Crema Chardonnay  Sonoma, California  
Creamy, smooth, and buttery texture with aromas of ripe pear,  
and apple, with hints of spiced vanilla and oak.   

12 42 

Maryhill Viognier  Washington  
A French variety grown in Washington. Scents of oak and vanilla with 
buttery hints of dried fruit and grilled pear.  Finishes crisp and clean.  

9 32 

King Estate Pinot Gris  Eugene, Oregon 
Fruit forward aromas boasting of citrus and tropical fruit, without excess 
residual sugar levels.  Seamless structure and a generous finish.  

10 36 

Louis Jadot Pouilly-Fuisse  France  
A complex, structured chardonnay with flavors of toasted nuts,  
grapefruit, and lemon. This juicy but intense wine is extremely versatile. 

12 42 

Domaine de la Bouquette Sauvignon Blanc  Sancerre, France 
A zippy combo of fresh grapefruit, lemon and apple notes.   
Pairs well with spiced dishes of pasta, fish, or chicken.  

11 38 

 
 Sparkling - Rosé - Dessert Wine   

La Marca Prosecco  Italy 
Aromas of fresh citrus, honey, and white flowers, leading to ripe lemon, 
green apple, and minerals on the palate, with a refreshing and crisp finish. 

10 
Split 

 

Saint-Hilaire  France 
France’s oldest sparkling wine, dry and toasty with a yeasty aroma and a 
creamy texture, the palate is light and crisp with citrus and apple flavors. 

9 32 

Marquis de la Tour Brut Rosé  France 
From the Loire valley, this rosé brut has a high level of acidity, crispness,  
and rounded with sweet berry notes, red currant, and a long fresh finish.  

8 28 

Domaine Montrose Rosé  France 
An easy to enjoy rosé that is light in color and refreshingly dry on the  
palate with red berry and peach overtones. 

8 28 

Jean Luc Colombo Cape Bleue Rosé  Provence, France 
Aromas of peach, rose, melon, & soft pepper. A modern Provençal-style 
rosé.  Round, full, intriguing notes of raspberry, cherry, olive, and fennel.  

9 32 

Stoller Pinot Noir Rosé  Willamette Valley 
Alluring aromatics of watermelon, strawberry and red fruit,  
and the palate displays tropical fruits with mouthwatering acidity. 

9 32 

Fullerton Wines Three Otters Rosé  Willamette Valley 
A unique blend of two wine making techniques delivers a crisp, fresh wine 
with great structure. Notes of berries, lemon, and honey on the palate.  

11 38 

Fonseca Ruby Port  Portugal 
Fresh, vigorous and youthful nose, full of intense cherry and  
blackcurrant aromas.  

5  

Eola Hills Vin D’or  Willamette Valley, OR                                                                                  
 This creamy dessert wine exudes aromas of apricot, honey and pineapple.    

8  
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Carte des Vins 
 
  Red Wine 

  

House Oregon Red Blend  from our barrel   8  

House Oregon Pinot Noir  from our barrel   8  

Los Alamos Malbec  Medoza, Argentina 
Deeply concentrated plum flavors, with dark cherry and blackberry.  
Hints of brown spice and vanilla, with full structure, firm tannins,  
and a long finish, this Malbec is unforgettable. 

7 24 

Dark Horse Red Blend  California 
This blend is big and mouth-filling with dark fruit flavors, notes of  
caramel, and chewy tannins on the finish.  

7 24 

North by Northwest Red Blend   Columbia Valley, WA 
Smooth, round, ripe fruit, well integrated tannins.  Subtle earth character 
follows the fruit with a solid, lengthy finish. 

8 28 

Les Abeilles de Colombo Côtes de Rhône  Rhone Valley, France 
Medium-bodied, velvety wine with aromas and flavors of red fruit, licorice, 
and spice against a backdrop of smooth, silky tannins. 

9 32 

Skyfall Cabernet Sauvignon  Columbia Valley, Washington  
Aromas of boysenberry, vanilla and cocoa. Balanced acidity and polished 
tannins on the finish.  Perfect to drink alone or pairs with red meat. 

9 32 

Intrinsic Cabernet Sauvignon  Columbia Valley 
A truly distinct Washington cab. with layered tones of blueberry jam,  
pomegranate and cocoa; silky with a unique savory and inviting finish.  
This robust wine pairs well with beef, pork and seared veggies.  

13 44 

Rue de Perle Bordeaux   Bordeaux, France 
Full-bodied red blend with aromas of berries, black cherry, & warm spices. 

9 32 

Primarius Pinot Noir  Oregon 
Rich Raspberry aroma, with black cherry and rose petal notes.  
The French oak complements the fruit, and the wine has an elegant finish.  

11 38 

Fullerton Wines Three Otters Pinot Noir Willamette Valley 
This wine is seductive and lush with an ethereal mouthfeel and balanced acidy. 
Cherry, Raspberry and blackberry carry you through the lengthy finish.  

12 42 

Cooper Mountain Pinot Noir  Oregon 
Dark cherry and earthy mushroom are well pronounced on the nose.   
Blackberry, pomegranate, mineral, and spice on the long and lush palate. 

12 42 

Willakensie Giséle Pinot Noir  Oregon 
Aromas of vanilla, cherry, cedar and blood orange. The palate is round 
with juicy raspberries and lingering rich fruit and spice on the finish. 

12 42 

 

Bière & Cidre 

Cold Beer From the Tap 6 

We offer a variety of rotating local beers.   
Your server will gladly tell you what we’re currently pouring.   

 

Local Hard Cider 6 
If you're in need of a change of pace,  

try a glass of our refreshing hard cider. 
 

We also feature a rotating, seasonal hard cider. 
Your server will gladly tell you what we’re currently offering.   
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If you loved dinner, we hope you’ll come 

back and enjoy breakfast and lunch with us.  

At breakfast, we serve delicious things like, 

Northwest Smoked Salmon Hash and Eggs, 

Banana French Toast with White Chocolate 

Crème Anglaise, and Omelettes with fresh 

tomato, basil, and artichoke hearts.   

At lunch, come in and have our famous  

Monte Cristo or French Onion Soup...And 

don’t forget to pick up bread and pastries 

for your family and friends!  

La Provence 
16350 Boones Ferry Road–Lake Oswego, OR  97035 

Telephone:  503-635-4533 
 

937 NE Orenco Station Loop, Hillsboro, OR  97124 
Telephone:  503-747-3667 

 
Petite Provence  

4834 SE Division Street–Portland, OR  97206  
Telephone:  503-233-1121 

 
1824 NE Alberta Street–Portland, OR  97211  

Telephone:  503-284-6564 
 

3420 NE Sandy Boulevard–Portland, OR  97232 
Telephone:  971-703-4419 

 
408 E 2nd Street–The Dalles, OR  97058  

Telephone:  541-506-0037     

We look forward to  
seeing you again! 

www.provencepdx.com  

Visit Our Other Locations  

Breakfast 
Lunch 
Dinner 

Bakery 
Specialty Cakes 

Catering 
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Black Beauty 
French chocolate cake layered with chocolate ganache,  

chocolate mousse, and vanilla syrup. 
 

Hazelnut Caramel 
French sable breton, hazelnut bavaroise,  

and caramel, all layered on a decadent brownie. 
 

Hazelnut Tiramisu  

Chocolate sponge soaked with coffee syrup,  
layered with crunchy hazelnuts and mascarpone mousse. 

 

Lemon Graffiti 
Chocolate cake layered with white chocolate cream, lemon cream,  

chocolate crisps, and almonds, covered with Opera icing.   
 

Versaille 
French chocolate cake with chocolate ganache, layered with  

chocolate mousse, vanilla mousse, and coffee mousse.  
 

 
 
 
 
 
 

 

Fresh Fruit Tart 
Tart filled with homemade pastry cream and topped with fresh fruit.   

 

Lemon Tart 
Tart filled with our homemade lemon cream. 

 

Marionberry Cheesecake 
Delicious and creamy individual cheesecake with marionberries.   

Dessert Dictionary 

Handmade Dessert Crêpes  
A delicious crêpe, made just like in the crêperies that dot Paris,  

filled and folded with seasonal ingredients and topped to perfection.   

Please ask your server about today’s special crêpe.  8 
 

Available after 4 p.m. only, please allow 10-15 minutes for preparation. 

Dessert Happy Hour 
 

Treat yourself to a La Provence dessert flight or mini macaron flight, 
and enjoy two glasses of champagne or dessert wine to go with.  

 

Available after 7 p.m.  Please ask our server for more details. 

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

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

Black Beauty Chocolate Mousse Cup Lemon Graffiti 

Monkey Love Tiramisu Versaille 

   Fresh Fruit Tart Lemon Tart 


