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LA FARM HOUSE BLEND (Regular or Decaf)

SM (1202)1.62 /LG (16 02)1.95 refill 1.00

SM/LG

ICED

ESPRESSO

CAPPUCINQ

AMERICANO 2.25/
CAFE MOCHA 3.75/
CAFE LATTE 3.25/
CAFE AU LAIT 295/
EXTRA SHOT

HOT CHOCOLATE

HOT TEA

MILK

CHOCOLATE MILK

BREAKFAST

(Served from 7am-11am Monday—Saturday)
La BANNETONE toast, confiture, butter and croissant

All lfems below served with fresh fruit

BREAKFAST SANDWICH
Your choice of bacon, ham or sausage, with egg and
cheddar cheese on choice of hard roll or croissant

CROQUE MADAME ham and gruyere on foasted
La Farm bread with Mornay sauce and two fried eggs

CREME BRULEE FRENCH TOAST
strawberries, maple syryp, whipped cream

HEARTH BAKED GRANOLA with yogurt and fresh fruit
QUICHE DU JOUR

HAM & CHEDDAR OMELETTE

AVOCADO, TOMATO, CHEDDAR OMELETTE

1.95
3.00
275
4.25
3.75
3.55

60
3.25
145
0.99
1.25
295

1.95

2.75
425
3.75

Les SANDWICHES

Served with hearth baked potato chips and buftermilk ranch dip

Le Parisien BAGUETTE
Your choice of ham or salami with Gruyere cheese

LA FARM CHICKEN SALAD croissant
chicken breast, mayo, grapes, toasted almonds, lettuce, tomatoes

POULET au FROMAGE ciabatta ,
chicken breast, cheddar, Applewood smoked bacon, tomatoes,
herbed mayonnaise

MEDITERRANEO foccacia
fresh mozzarella, roasted tomatoes, fresh basil, balsamic vinaigrette

all natural ROASTED TURKEY ciabatta
with herbed mayonnaise, lettuce, and tomatoes

LE GRAND BLT sesame italian
four slices of Applewood smoked bacon, iceburg lettuce, heirloom
tomatoes, chipotle mayonnaise, and slivered red onions

Award-wining ALBACORE TUNA SALAD ciabatta
Albacore funa, mayonnaise, dill, lemon zest, herbed mayonnaise,
lettuce, and tomatoes

AVOCADO, VEGGIE, HUMMUS multigrain
with fomatoes, cucumber, red peppers, red onion, lettuce

CHOICE OF TWO COMBINATIONS
half of any Les Sandwich and a cup of foday’s soup

Soups and Sides

ONION SOUP GRATINEE
served with gruyere toast in @ homemade bread bow!

SOUP DU JOUR 4.85 WITH SIDE SALAD
Side Petite Salade with vinaigrette

Basket of Potato Chips with Buttermilk Herb Dip

Substitute Croissant on "Les Sandwiches”

Two Slices of Toasted La Farm Bread

Tartines, Galettes, & Quiche

Served with our pefite salade

CROQUE MONSIEUR on La Farm bread
ham, gruyere, Mornay sauce, fresh chives

POULET TARTINE on La Farm bread
chicken breast, spinach, apples, onion, brie, havarti, honey
mustard, grape fomatoes, and black pepper

PROSCUITTO ASPARAGUS TARTINE Asicigo Parmeson
shallot butter, fresh mozzarella, olive tapenade, roasted
fornatoes, asparagus, arfichokes, mild goat cheese,
balsamic drizzle, parmesan, and prosciutto

ROASTED TOMATO GALETTE
fresh made layered puff pastry baked with
mozzarella, tomatoes, basil, and créme fraiche

Lo Farm QUICHE DU JOUR 7.45
Ask about our ddaily selection

Les Salades

BORDEAUX SALADE

fresh strawberries, grapes, pears, and candied
pecans on a bed of greens served with low fat
raspberry vinaigrette and o goat cheese crostini

CRAB LOUIS SALADE

lump crab meat, arfichoke hearts, asparagus,

cucumbers, tomatoes, hard boiled egg, and capers on top
of a bed of greens served with homemade Louis Dressing

CHICKEN & AVOCADO SALADE

greens, chicken, ftomatoes, cucumbers, Applewood smoked
bacon, hard boiled egg, blue cheese, herb and onion
buttermilk dressing, baguette crisp with avocado

ADD A CUP OF SOUP TO YOUR SALADEFOR 1.95
ADD 1/2 SANDWICH TO YOUR SALADE FOR 3,95

6.95
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