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

Gluten-free Ingredients.  Regular Bread/Croissant meal accompaniment not gluten-free. 
Split-Plate charge $3.00.  An 18% gratuity to be added to parties of 6 or more. 

Corned Beef Hash * 
Shredded corned beef brisket grilled with bell peppers, red onions and our fresh cut hash browns.  
Topped with two eggs, then finished with a horseradish-shallot cream sauce.  Served with a butter croissant or toast. 14.25 
 

Risotto Cakes & Eggs * 
Risotto cakes with sautéed bacon, asparagus, mushrooms, red onions, and fresh basil are lightly breaded & grilled to perfection. 
Topped with two poached eggs. Served with Provençal Potatoes & Butternut Squash, and either toast or butter croissant.  13.75 
 

Chef’s Omelette 
A three-egg omelette filled with our house sausage, bacon, tomatoes, onions, and cheddar cheese, topped with avocado.   
Served with Provençal Potatoes & Butternut Squash, and either toast or butter croissant.  13.75 
 

Day Breaker * 
Two farm-fresh eggs and your choice of a breakfast meat: chicken-basil sausage, pork patty sausage, bacon, or ham.   
Served with toast or butter croissant and your choice of Provençal Potatoes & Butternut Squash, hash browns, or fruit.  13.50  
 

French Onion Soupe    Ask your server about our Soupe du Jour! 
Our signature soup made with deeply caramelized onions in our rich beef consommé, topped with toasted Provence bread  
that is loaded with melted Swiss and parmesan cheese.  8 bowl  |  6.50 cup 
 

Chicken Mediterranean Salade 
Mesclun greens tossed in a creamy balsamic vinaigrette, with diced tomato, cucumbers, artichoke hearts,  
Kalamata olives, and feta cheese.  Topped with herbed chicken breast.  Served with a side of La Provence bread.  14.75  
 

Substitute Roasted Salmon for the Herb Chicken, +$2.50 
 

Vegetarian Croissant Sandwich 
A freshly baked croissant with basil pesto, green leaf lettuce, sliced tomato, cucumbers, sautéed mushrooms,  
roasted red bell peppers, avocado and provolone cheese.  Served with your side of choice.  13  
 

Grilled Wild Albacore Tuna Melt 
Wild Albacore tuna mixed with premium mayo, finely chopped celery, onions, and carrots,  
stacked on our sourdough bread with  tomato and melted cheddar cheese.  Served with a side of choice.  13.75 
 

Chipotle Chicken Sandwich 
Chicken breast filet smothered with caramelized onions, sliced tomato, lettuce, pepper jack cheese,  
and chipotle aioli, all inside grilled French bread.  Served with a side  of your choice.  13.75 
 

Monte Carlo 
Grilled French bread classic - smoked turkey, crisp bacon, pepper jack cheese, and fresh tomato.   
Finished with Dijon mayonnaise.  Served with a side  of your choice.  13 

 

Take-home French Onion Soupe Kit 
32 oz. Ready-to-heat Soupe (serves 4), Parmesan Crostini, and Swiss Cheese.  15  



 
Juice  Small 3.25 / Large 4 
Please ask your server for juice selection 

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

 

Citron Paradis  4.25  Italian Soda  4.25 

Perrier  3.75 Lemonade  3.75  

Soda  3.25  Arnold Palmer  3.75 

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

 
Bloody Mary Flight   16 

Try FOUR of our popular Bloody Marys! 
Provence Mary, Mary on Fire, Bloody Maria, Seasonal Mary  

Provence Bloody Mary  9 
Mary mix and vodka in a salt-rimmed glass. 
Finished with celery, a pickle, and gourmet olives.  

Mary on Fire  10 
Mary mix and peppered vodka, and a spicy salt rim.  
Finished with pickled green beans and celery.  

Citron Mary  10 
Mary mix, citrus-flavored vodka, fresh lime juice,  
and a seasoned salt rim.  Finished with celery,  
citrus slices, and a spiced pineapple wedge.  

Provence Bloody Maria   10 

Mary mix, TEQUILA, lime juice, and a spicy salt rim.  
Finished with celery, a cucumber spear, and a lime slice.  

Spiked Lemonade   8 

Vodka, lemonade, and a flavor of your choice. 
Kiwi, Pomegranate, or Lavender 

Mimosa Flight   16 

For the undecided folk. Pick FOUR flavors from our  
current flavor lineup!  Please ask for our current flavors 

Classic Mimosa   8 
Bubbly with your favorite fruit flavor. 
Please ask your server for our current list of flavors. 

La Grand-Mosa   10.50 
Vodka, OJ, and bubbly, served in a pint-sized glass.  

French Connection Coffee   9.50 

Cognac, amaretto, and freshly brewed coffee,  
topped with whipped cream.  

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

Bastille Margarita   9 
Tequila, triple sec, agave, and lime juice, finished with  
a Grand Marnier float. 

French 75   9 
Gin, lemon juice, and sugar.  Shaken, strained,  
and finished with champagne. 

Wine  8 glass / 28 bottle   
White 
Balancing Act Chardonnay, Washington  
 

Riff Pinto Grigio, Italy 
 

Chateau Haut-Rian Bordeaux Blanc, France 

Red 
The Pines Big Red, Oregon 
 

Louis Latour Domaine de Valmoissine Pinot Noir, France 
 

Chateau Malbat Bordeaux, France 

Beer  5    Fat Tire  |  Hefeweizen   |  Black Butte  |  House IPA  


