
PASTRIES 
CROISSANT (veg)  7 
CHOCOLATE CROISSANT (veg)  8 

WALNUT CROISSANT (veg)  8 
 
BREAKFAST 
 
STEEL CUT OATS  10 
Granola, Nut Butter, Seasonal Fruit (v,gf)

 
FRENCH TOAST  14 
Vanilla Custard, Maple Syrup, Chantilly (veg)

 
QUICHE LORAINNE  12 
Jambon, Carmalized Onion, Raclette
*Add Side Salad 6

*Add Potato Salad 6

 
BROCCOLI & CARMELIZED ONION 
QUICHE 12 
Comte, Green Goddess (veg)

*Add Side Salad 6

*Add Potato Salad 6

 
BAKED RATATOUILLE  14 
Poached Egg, Crème Fraîche, Chives (veg, gf)* 	

Add Side Toast  $2 

 

TOULOUSE SAUSAGE  16 
Dijon Garlic Rémoulade, Frisee, Jardinière (gf)

T O  E AT T O  D R I N K
SPARKLING

ROSÉ OF PINOT NOIR 12/50 
Ultra Violet, Mendocino, California 2024 
 
CHARDONNAY BRUT 14/60 

Cremant de Bourgogne, Burgundy France, NV

CHAMPAGNE 70 (375 ml) 
Gaston Chiquet, Premier Cru, 
Champagne,France, 2024 
 
 

W H I T E

SAUVIGNON BLANC  15/64 
Dom. du Salvard, “Unique”, France 2024

CHARDONNAY  15/64 
Dom. Macon-Villiages, “Henri Perrusset”, France 
2023

CA GROWN CHENIN BLANC  16/68 
Haarmeyer, St. Rey, Clarksburg, 2024 

R E D

CABERNET FRANC  16/68 
Château Soucherie, ‘Reliefs’, Anjou, FR, 2021

PINOT NOIR 16/68 
Rene Bouvier, Bourgogne, FR, 2023 
 
MONDEUSE  17/72 
Dom. D’liclå, “Au Replat”, France 2020

SYRAH  18/72 
Terre Des Dames, “La Diva”, France 2016

S E A S O N A L  S P R I T Z

LA BONNE FRANQUETTE  14 
Fresh Fruit Cordial, Sparkling Wine

PEACH BELLINI 14 
Peach Cordial, Sparkling Wine

SOUP & SALAD 
 
SPRING VEGTABLE SOUP  15 
Brocolli, Onion, Carrot, Leek, Mushroom 

 
SPINACH & FRISÉE SALAD  20 
Poached Egg, Lardon, Dijon Vinaigrette (gf)

BUTTER LETTUCES  15 
Pickled Shallot, Radish, Dill Dressing (gf, veg)	 

* Add Salmon Rillettes  $6 

 
MIXED BABY LETTUCES  12 
Herb Vinaigrette, Fines Herbs (gf, veg)  

 

 

SANDWICHES & TARTINES
CROQUE MADAME  18 
Sourdough, Jambon, Emmental, Dijon, Fried Egg 

 

SALMON TARTINE  16 
Beet Cured Salmon, Farmer’s Cheese, Pickled 

Celery 

TARTINE FLORENTINE  18 
Sautéed Spinach, Lardon, Poached Egg 
 
SPRING TARTINE  18 
Roasted Asparagus, Herb Leek Farmers Cheese, 

Pickled Shallots, Spiced Nuts (Veg)

B E E R

GERMAN LAGER 9 
Urban Roots, "Hell" (16oz)

IPA 9 
Berryessa, "House" (16oz)  
 
FRENCH CIDER  7 
AVAL Blanc/Rose (12oz)

 
 
S A N S - A L C O H O L

N/A BEER 6 
Brew Dog ‘Punk AF’ IPA (12oz) 
 
N/A SPARKLING RIESLING 12/58 

Letiz “Eins Zwei Zero”, Germany 

BLACK CHERRY SODA  6   

SPARKLING BLOOD ORANGE  7.5         

ROOT BEER  6 

DIET COKE  6  

PERRIER  4.5  

LA CROIX  4.5

(veg) vegatarian (gf) gluten free (v) vegan
*Served raw or undercooked or contains raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions.
 

4/25/2026All sales of wine by the bottle are final with the 
exception of flawed wines. 


