


 C A F É  J A R D I N   
SUNDAY BRUNCH MENU 2011 

 
 

FF II RR SS TT   CC OO UU RR SS EE   
AAssssoorrtteedd  HHoorrss  dd’’OOeeuuvvrreess::  

Tomato Tarts, Onion Tarts, Mini Quiches, and a Mix of Olives 

 
SS EE CC OO NN DD   CC OO UU RR SS EE   

CHOICE OF: 

BBeeeett  SSaallaadd  
Herb Feta Cheese, Roasted Hazelnuts, and Lemon Vinaigrette 

 
PPaassccaall’’ss  HHoommeemmaaddee  PPââttéé  PPllaattee  

Country Pate with Onion Marmalade and Condiments 
 

VViicchhyyssssooiissee  
Chilled Potato Leek Soup 

 
SSmmookkeedd  SSaallmmoonn  &&  SSmmookkeedd  HHeerrrriinngg  PPllaattee  

Cucumber Dill Sauce and Toasts 

 
MM AA II NN   CC OO UU RR SS EE   

CHOICE OF: 

EEggggss  BBeenneeddiicctt  CCrrooiissssaanntt  
Ratatouille, Asparagus with Béarnaise  

 
GGrriilllleedd  IIrriisshh  SSaallmmoonn  

Lemon Caper Sauce, Mashed Potatoes 
 

HHoommeemmaaddee  VVeeggeettaarriiaann  LLaassaaggnnaa  
Fresh Mozzarella, Tomato Sauce 

 
RRooaasstteedd  CChhiicckkeenn  BBrreeaasstt 

Sweet Garlic and Caper Sauce, Herb Gnocchi 
 

GGrriilllleedd  LLaammbb  LLooiinn  SStteeaakk  EEmmiinnccéé 
Fettuccine with Roasted Tomato and Pesto Sauce 

 
DD EE SS SS EE RR TT   

AAssssoorrtteedd  MMiinnii  PPaassttrriieess  &&  CChhooccoollaattee  MMoouussssee  
 
 
 

$35.00 PER PERSON (PLUS TAX & GRATUITY) 
INCLUDES ORANGE JUICE, ICED TEA, OR COFFEE 

 
 

 Chef-Owner: Chef du Cuisine: 
 Pascal Olhats Israel Rivera 


