Petit Dejeuner

1. DEJEUNER EN TERRASSE $7.50

French baguette, butter, jam & one plain croissant.
Upgrade to chocolate croissant +$2.00

MADEMOISELLE BREAKFAST $16.95

One butter and sugar crépe, pancake or waffle,
with eggs of your choice, bacon and one side.

AMERICAN BREAKFAST $12.75

Two eggs of your choice & a choice of brisket,
sausage, bacon or ham. One side of your choice.

CROISSANT BREAKFAST Mgdhr

Hot croissant sandwich with Swiss cheese, $15.50
bacon and 2 scrambled eggs. One side.

Add one ingredient $1.60 each:

spinach, onion, tomatoes or ham.

Add one ingredient +$2.75 each:
brisket, brie, smoked salmon *, goat cheese or avocado.

5. CROISSANT FRENCH TOAST (PAIN PERDU) $13.50

French toast on a croissant with dulce de leche.
Upgrade to Gourmande +$3.00
(Nutella, banana and strawberries). One side.
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Build Your Own Omelette ss.99 m Tart]nes Served with oneside. "’,’ Cl'epes Pa.“ca.kes e Wafﬂes

Made with three eggs. Comes with fresh bread.
Served with one side.

Egg white option available here.

Regular add-ins $1.60 each:

Spinach, Onions, Mushrooms, Bell Peppers, Ham, Bacon,

Swiss Cheese, Mozzarella, Cheddar, Feta, Walnuts,

Organic Pesto, Zucchini, Chicken, Blue Cheese, Potatoes,

Tomatoes, Tuna.

Premium add-ins $2.75 each:

Brisket, Brie, smoked salmon *, Goat, Goat Cheese,

Avocado, Shrimp, Prosciutto, Blue Cheese.
= .

LA FRANCAISE

EggS BenedlCtS $14.99 MSJ" QU]CheS Served with one side. "'

Toasted fresh baked croissants, two poached eggs &
homemade hollandaise. Served with one side.
Includes one ingredient:

Ham, Bacon, Smoked Salmon *, Chicken, Mushrooms,

Cheddar Cheese, Prosciutto, Brisket, Ratatouille (Bell Peppers,
Onion, Tomatoes & Zucchini), Swiss Cheese, Tuna.

Chicken salad, Spinach, Sausage.

Additional ingredients +$2.75 each.

Add +$2.50 for truffle hollandaise.

Gluten free option: Add $3.50 for GF English muffin.

SPECIALTY EGGS BENEDICTS

BEEF BURGUNDY BENEDICT ~ SHRIMP & AVOCADO BENEDICT

$19.95 $19.95
ICED TE Eyerages COKE PRODUCTS
LEMONADE ORGANIC COFFEE
Eéﬁéﬁé = ORGANIC HOT TEA
MATCHA LATTE FRUITS JUICES
CHAI LATTE MIMOSA
ICED CHOCOLATE BLOODY MARY
COLD BREW

1. TARTINE AVOCAT (3

1.

$15.95
Open-face bread with avocado, two poached eggs,
cherry tomatoes, goat cheese, microgreens &

extra virgin olive oil.

Add $3.50 for GF English muffin.

TART]E AVT
2. TARTINE GOURMANDE & $17.50

Open-face bread with smoked salmon *, avocado,
cream cheese, cherry tomatoes, capers, red onion
& microgreens.

LORRAINE $15.75
Bacon & Swiss cheese.
MADEMOISELLE $16.50

Smoked salmon *, spinach, goat cheese
& sun-dried tomatoes.

VEGETARIENNE $16.50

Mushroonrs red bell peppers spinach & onion.

QUICHE LORRAINE

Specialty Coffee Drinkse /.et

CAFE LATTE

CAFPEUCCINO

CAFE MOCHA

ICED CARAMEL MACCHIATO
VAMILLA LATTE
AMERICANO

DOUBLE ESPRESSO

Cmsunung raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbome illness, especially if you have certain medical conditions. (Florida Department of Health)

. CLASSIQUE $8.50
Butter and sugar.

FRENCH NUTELLA $11.50
Nutella spread & whipped cream.
SAVOUREUSE $12.50
Nutella, banana & whipped cream.
FRAISIERE $15.00
Fresh strawberries & whipped cream.

GOURMANDE ' Best Seller $16.00
Nutella, banana, strawberries & whipped cream.

ROYALE $17.25

Nutella, dulce de leche, sliced almonds & whipped cream.
g Add + $2.75 extra ingredients:

Blueberries, raspberries or chocolate chips.
Gluten free buckwheat crépe available.

GOURMANDE CREPE MSJIF
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N/ SOUPS & STARTERS PANINIS srtutraesie 4 ) SANDWICHES WINE & COCKTALLS

Choose your bread: Croissant, Baguette,

1. SOUP OF THE DAY $9.10 1. SAINT MICHEL Best Seller! $14.50 : -
Ask your server. Freshly made. Swiss cheese & ham. GF wrap esiﬁﬂfﬂﬁ?jf (white bread) = ?
2. FRENCH ONION SOUP $11.00 2. LETRIO $19.00 ! :
Caramelized onions, Gruyére, Prosciutto, ham, turkey, tomatoes, L. EAHI}IEEN h BESECSSE&"} Sawne
k toasted baguette. Swiss cheese and Dijon mustard. 5 Ba eV CE. " Beer
_ o . BRIARD $18.50 .
: 3. DUCK PATE TOAST & PICKLES  $15.00 3. PB‘OVINS : liee Prosciutto, brie, tomatoes & lettuce (Domestic, French)
e e g gty g e 3. MADEMOISELLE " s1s.50 || House Wine (Glass)
cornichons. . - :
| . 4. MONTMAIHRE inted Smoked salmon *, cream cheese, Rosé Mimosas A
4. PLATEAU DELICIEUX (J s2s.00 Free range chicken, tomatoes, bacon, airl cnciael dliee gl Chard +" Aperol Spritz
Selection of cheeses and charcuterie, parmesan cheese & organic pesto. 4 pDelEl;POpleS ' Shcas Bo?d e:l?;‘ab’ Sangria
?&fﬁeﬁ%??h?&?bemes - 5. LAFAYETTE : b " Tuna salad, tomatoes & lettuce. : Pinot Noir ' 3 .
- 5 3 Tomatoes, mozzarella, prosciutto. Shwinon Wine Diinner Tasting Every Month
5. ESCARGOTS (5 $12.00 & organic pesto. 5. ALOUETTE $17.00 Caberﬁgt A Askyourserver for upcoming dates!
Garlic herb butter, served in a ; : Prosciutto, mozzarella, pesto & tomatoes. 9 g
traditional dish with toasted baguette. CROQUES & HOT SANDWICHES 6. POULETTE $17.00 B - oy INC - - -
- | Choose your bread: Croissant or white bread. Homemade chicken salad & tomatoes. 4+ SPECIAL LUNCH FEATURE +
l Served with one side. 7. BRISKET DIP $18.50 |} :
1. CROQUE MONSIEUR s17.50 || Brisket, Swiss cheese, caramelized onions WAGYU & EGGS PARISIEN  s19.00
Ham,]Swis.s cheese, homemade béchamel & au jus. Wagyu patty, two free range eggs,
& melted cheese. E (- = crispy diced fried potatoes, green beans
l Q 2. CROQUEMADAME Best Sellr! s19.25 SAVORY CREPES & Café doParis Butter M V
am, Swiss cheese, homemade béchamel, : :
A . P L = Choose your flour: white flour or GF organic buckwheat.
A FRENCH ONION SOUP 7y g Elzggﬂze;e&pped B egiw E Served with one side.
a S A L AD S " Ham, homemade béchamel & melted Brie. . BUILD YOUR OWN SAVORY CREPE ~ $9.50
B4 o 4. CROOUE MADEMOISELLE Regular add-ins + 51.60 each:
All our salads are served with homemade wﬂﬂirgrel!'e. : Sm(%d saliion capers e homemad: 19.95 ham, hamn‘ free range chicken' Swiss cheese,
n L. CAESARSALAD = s$12.00 béchamel & melted Swiss cheese. e Sf;ﬁ;éﬂ{)ﬁﬁ;;ﬁ- U Snes;
ttuce, ps L . ' y .
) Crm}:ﬁﬁs"g"[;’;i?ﬁgmﬁﬁg ke 5. TRUFFLE CROQUE MUSHROOM  s18.95 organic pesto, artichokes, zucchini, feta, cheddar cheese.
' Sautéed mushrooms, melted cheese & . o .
2. COBB SALAD WAL truffle béchamel. Prl;ﬂ!urltlmbaddl;ms + 52-35 eaCiléd .
Bacon, tomatoes, turkey, hard-boiled eggs, . prosciutto, brie cheese, avocado, smoked salmon, | %
avocado, blue cheese & lettuce. ijﬂiii?g{ g;gtr;ﬂ :: bi?g:i:le! brisket, goat cheese, shrimp. HAPPY HOUR
3. MADEMOISELLE Best Seller! $21.00 —— J".-.--- 'p < Add + $2.50 for truffle béchamel AVAILABLE AVAILABLE
Smoked salmon *, capers, onion, “b ’ e T _ Add + $2 for egg sunny side up on the top of the crépe.
avi?‘ce::jdo. ha rdé‘b?iled eggs, tomatoes, .- - _ Q”\
mixed greens & lettuce. . - T
: reats for
4. SALADE LYONNAISE $19.50 SPECIALTY CREPES @ Ask your server our four-legged
PRSI CAGH-Ios 009, DIFTDOMA Chasds; eTNikivons e for details! friends!
crispy potatoes, bacon, grilled onions, 1. TOUR EIFFEL $17.00 | !

Ham, mushrooms, onions & bacon

in a béchamel sauce, topped with a sunny sideupegg. || - OUR 4 FLORIDA LOCATIONS

mixed greens & lettuce.
5. LA NICOISE $17.50

Anchovies, tuna, boiled potatoes, onions, 2. QUIMPER $18.00
tomatoes, hard-boiled eggs, green beans, Smoked salmon, walnuts, Downtown Sarasota | UTC Sarasota
black olives, mixed greens & lettuce. : : goat cheese & spinach in a creamy sauce. 1766 Main Street 8527 Cooper Creek Blvd

6. SALADE DE CHEVRE CHAUD si17.50 | ADD PROTEINS TO ANY SALAD " 3. COQBRETON Best Seller!  $17.00 PO FEUEO0: 4 - FSSRANE A

. Warm goat cheese coated with almond and nuts, ||  Free Range Chicken $7.95 Free range chicken, mushrooms & spinach Gulfport Anna Maria Island

strawberries, mixed greens, lettuce and honey. Smoked Salmon $8.95 in a creamy white sauce. 2937 Beach Blvd S 9906 Gulf Drive

7. TOMATOES MOZZARELLA SALAD $16.50 Prosciutto $7.95 4. RATATOUILLE $17.00 Gu]fport, FL 33707 Anna Maria Island, FL. 34216

e : ) Shrimp $8.95 Chicken, bell peppers, onions, zucchinis ; i :

g;}iseho‘l?ﬁaﬁnﬂl’ﬂgﬁﬁ““a g | Wagyu Patty $10.00 and goat cheese. info@mademoiselleparis.com

ST Brisket $9.05 4 | www.mademoiselleparis.com



