
Wine Shop 
Visit our boutique wine shop with a very large selection of regional 
French wines. We specialize in wine from Languedoc, Provence, 
Bordeaux, and Rhone Valley. Let us match the wine with you next 
gourmet dinner. 
 
Wine Lockers 
We have wine lockers available for 8 and 12 cases next to the wine 
shop. This is a great way to keep your wines close to the restaurant for 
your next meal. 
 
Wine Tasting 
Periodically, we offer wine tasting at the Epicerie. It is a fun and 
interesting way to learn more about wine. Great hors d’oeuvres are 
always served with the tasting. Private group tasting is also available. 
 
Cooking Classes 
Pascal will teach you all his tips about the dish you always wanted to 
cook at home! Come with your group of 8 people minimum, select the 
menu (3 recipes) and join Pascal in his kitchen. It is $85 per person and 
by reservation only. 
 
Pascal Catering 
We offer complete service for luncheons, dinners, cocktail parties, 
weddings or office parties. We are the exclusive caterer at Sherman 
Gardens in Corona Del Mar with a banquet facility for up to 250 people 
and we cook on the premises. 
 

To place an order for pick up, call the Epicerie at: 949.263.9400 x 2 
For full service catering, call our catering manager at: 949.263.9400 x 4 
 
Picnic To Go 
Comes in an easy to carry package that includes plates, utensils, napkins, 
bread & butter. Orders must be placed a day prior and can be ready for 
pick up as early as 11 am. Payment  is due at the time of the order. 
 

NO CANCELLATIONS! 
 

We offer 3 different picnics (Petit $17.95/ Classic $22.50/ Grand $30.50) 
 
Holiday Take Home Meals 
Pascal has designed a specific menu for you to enjoy with your family and 
friends to free you from the kitchen! 
 

Thanksgiving, Christmas, or Valentines Day will never be the same after 
you have tried our take out meals. 
 
Pascal information available through email at: info@pascalnpb.com 

 

 
 
 
 

 
 

Breakfast 
Lunch 
Dinner 
Takeout 
Bakery 

Desserts 
Picnics-To-Go 

Wine Shop 
Wine Tasting 

Catering 
Cooking Classes 

 
 

OPEN:  
Monday - Saturday: 7:30 am to 7:00 pm 

Sunday: 8:00 am to 4:00 pm 
 
 

1000 Bris to l  St  Nor th , Newport  Beach 
949.263.9400 

w w w . p a s c a l n e w p o r t b e a c h . c o m  

Epicerie  
& Wine Shop 



Homemade Products: 
Soupe du Jour                                                                                       $5.00 
Individual Quiche – Leek, Tomato Basil, Lorraine, Spinach, Olive,...                $5.10 
Large Quiche (Serves 6 to 10)                                                                $24.50 
Mini Quiche (Great for an Appetizer Tray)                                                $2.85 
Tomato or Onion Tart (Large-$18.95, Mini-$2.20, Regular…)                      $3.99 
Pomme Allumette (Matchstick Fries)                                                        $2.25 
Potato Gratin (Individual Serving or Per Serving)                                        $5.85 
Homemade Pates                                                                       See Selection 
Whole Rotisserie Farm Chicken                                                            $18.95 
Tapenade (Olive Paste)                                                            per lb.     $16.95 
Feta (Herbed Spread)                                                              per lb.     $22.50 
Olives and Cornichons (Selection Varies)                                  per lb.     $10.95 
Duck Confit                                                                           per lb.     $16.95 
 

Gourmet Products: 
Large Variety of French Cheeses                                                  See Selection 
Fresh Foie Gras (Grade A, Uncooked)                                           Special Order 
Smoked Salmon (Pre-Sliced)                                                     per lb.     $28.00 
Caviar                                                                                       Special Order 
Prime Angus New York (Uncooked)                                         per lb.     $28.95 
Steamed Fresh Main Lobster (Cooked)   Special Order 
Roasted Free Range Turkey                                                               Seasonal 
Roasted Goose                                                                                 Seasonal 
Boudin Blanc                                                                                     Seasonal 
Baked Ham                                                                                       Seasonal 
Roasted Prime Rib                                                                             Seasonal 
Yule Log                                                                                           Seasonal 
Galette des Rois (King’s Galette)                                                         Seasonal 
 

Dessert: Available Everyday - We Also Make Special Orders 
Bread Pudding (Made with Croissant Dough)                                            $11.50 
Opera Cake (Serves 6)                                                                          $28.00 
Fruit Tart (Serves 6)                                                                              $26.00 
Mini Pastries (Éclair, Crème Brûlée, Lemon Tart, Choc. Mousse,..)                $2.85 
Lemon Tart and Tarte Tatin (Serves 8-10)                                               $28.00 
Assorted Cookies                                                                       $0.75 and up 
Chocolate Truffles                                                                       $1.55 and up 
Chocolate Cake (Serves 8-10)                                                                $38.00 
Apple or Apricot and Almond Tart (Serves 6)                                         $26.00 
 

Bakery: 
Specialty Breads                                                                          $5.95 and up 
Croissant (Mini-$0.99), Brioche, Muffins, Scones, Cakes                             $2.05 
Pain aux Chocolate, Chausson aux Pommes, Pain aux Raisins,                   $2.25 
Almond Triangle                                                                                   $2.50 
 

Prices subject to change 

 

Sandwiches:                                                                                       $6.95 
Vegetarian - Medley of Roasted Vegetables, Marinated, Rosemary Bread 
Brie - Brie Cheese, Lettuce, Roasted Tomato Spread, Seeded Country Bread 
Shepherd - Goat Cheese, Lettuce, Tomato, Red Onion, Basil, Baguette 
Egg Salad - Tarragon Mayo, Cucumbers, Carrots, Lettuce, Tomato, Baguette 
Smoked Chicken - Fresh Avocado, Whole Grain Mustard, Baguette 
Rotisserie Chicken - Lettuce, Roasted Tomato, Baguette 
Ham & Cheese - French White Ham, Gruyere, Cornichons, Mustard Butter, Baguette 
Prosciutto - Lettuce, Tomato, Parmesan, Cornichons, Baguette 
Turkey - Cubed Turkey Breast, Tapenade, Aioli, Tomato, Brioche Bun 
Roast Beef - Horseradish Mayo, Lettuce, Tomato, Red Onion, Baguette 
Meatloaf - All Beef Meatloaf, Lettuce, Tomato, Mustard, Whole Grain Bread 
Saucisson - French Salami, Cornichons, Mustard Butter, Baguette 
Pâté - Homemade Country Pate, Lettuce, Tomato, Cornichons, Baguette 
Tuna - Albacore Steak, Tomato, Olives, Pesto, Brioche Bun                            $7.50 
Salmon - Poached Salmon, Mixed with Sour Cream and Dill, Baguette             $7.50 
Lamb - Lamb Loin Grilled, Baby Greens, Mustard, Walnut Bread                    $7.50 
Roast Pork - Pork Tenderloin, Sweet Red Pepper, Lettuce, Balsamic               $7.50 

Dressing, Baguette 
 

Panini:  Prepared with Tomato, Kalamata Olives, and Gruyere. Grilled         $7.25 
until cheese is melted and bread is crispy. (*PREPARED DIFFERENTLY) 

Smoked Chicken           Ham            Prosciutto 
Goat Cheese                Brie             Vegetarian (Red & Yellow Bell Peppers, Zucchini) 
Lamb* - Feta Spread, Tomato             Pizza* - Gruyere, Parmesan, Tomato Spread 
Buffalo Mozzarella* - Basil, Pesto, Tomato, Parmesan 
Smoked Salmon* - Feta Spread, Red Onion, Capers 
 

Salads: 
Selection of Daily Pasta and Vegetable Salads                            per lb.       $8.75 

*Asparagus                                                                      per lb.     $10.95 
Salad Nicoise - Butter Lettuce, Albacore Tuna, Bell Peppers, Green Beans,      $8.75 

with House Vinaigrette                                                                                
Salmon Salad - Mixed Greens, Poached Salmon, Asparagus, Capers, Shallots,    $9.50 

with House Vinaigrette                                                                                
Chicken Caesar - Romaine Lettuce, Rotisserie Chicken, Parmesan, with         $7.95 

Caesar Dressing                                                                                         
Chicken Salad - Chicken Breast, Baby Spinach, Avocado, Bell Pepper,             $7.95 

Roasted Almonds, with Dijon Mustard Dressing 
Chef Salad - Romaine Lettuce, Diced: Turkey, Ham, Avocado, Gruyere,           $8.50 

Tomato, and Hard Boiled Egg, with House Dressing-                                        
Salade Verte - Baby Greens, Tomato, with House Vinaigrette                        $3.75 
 

Prepared Meals: 
Plat du Jour (Several Choices Daily)                                                        $13.95 
Poached or Baked Salmon                                                                     $15.95 
Cassoulet, Bouillabaisse, Paella, Lamb Rack (Pre-Order)                           $17.95 
 

E-mail us at: info@pascalnpb.com 
Visit us online at: www.pascalnewportbeach.com 


