
Regular
Chocolate/White milk  1.65

Fountain drinks   1.65

Lemonade  2.00

Water

Iced Drinks  16oz  24oz
Coffee  1.80  2.35

Latte  2.90  4.10

Mocha  3.30  4.50

Iced Tea  1.25  1.25

Chai  3.10  4.20

Hot Drinks 12oz 16oz 20oz
Coffee 1.80 2.10 2.35

Espresso           (1 shot .85, 2 shots 1.70) 

Americano 2.00 2.70 3.25

Latte 2.90 3.50 4.10

Cappucchino 2.80 3.40 4.05

Mocha 3.30 4.00 4.50

Cafe au Lait 2.25 2.50 3.00

Cafe Mocha 2.75  3.00  3.50

Chai  3.10  3.65  4.20

Hot Chocolate  2.45  2.95  3.30

Tea  1.00  1.00  1.00

Drinks

Desserts
All our traditional French desserts are made fresh daily by our pastry chefs. Please ask your server 
which dessert items are available this evening.

Classic Creme Brulee 5.50

Warm Bread Pudding 5.50
With Rum whip cream and caramel sauce

Three-layer Chocolate Mousse Cake 5.50
Wtih Rum whip cream & caramel sauce

Warm Almondine 5.50
With Rum whip cream & caramel sauce

Fresh Fruit Bagatelle 5.50
With mixed berry coulic

Dark Chocolate Truffle Cake 5.50
With Rum whip cream & caramel sauce

House-Made Cheesecake 5.50
Topped with fresh strawberries

Assorted Fruit Tarts 5.50
With mixed berry coulis



Breakfast
Served with breakfast potatoes, fruit & Muffin, or Toast. Add two eggs & bacon or sausage for $2.

Kid’s Menu
(10 and under)

Sandwiches
All sandwiches are 6.50.

Hot Sandwiches
Spicy Andouille Sausage

 Andouille sausage, sautéed peppers 
& onions, provolone cheese, whole 
grain mustard, fresh baked roll

Roasted Turkey on Foccacia
Toasted foccacia bread, roasted red  
peppers, lettuce, lemon-pepper  
mayonnaise, dijon mayonnaise

Roasted Zucchini & Mushrooms
Zucchini, portobello, marinated red  
peppers, smoked gouda, foccacia

Cold Sandwiches
Chicken Salad Croissant

House recipe chicken salad with  
tomato, lettuce, sprouts on a fresh  
baked croissant

House-Roasted Turkey 
Smoked gouda cheese, smoked  
turkey, tomato, lettuce, sprouts,  
dijon mayonnaise on sourdough

Deli Combo on Rye 
Pastrami, ham, turkey, provolone,  
lettuce, tomato, dijon mayonnaise

Soups
(Cup 3.50, bowl 5.50)

Classic French Onion Soup 

Soup of the Day

Pasta Fagioli

Stracciatella alla Romano

Cheese Tortellini Broth

Salads
Cafe Field Green Salad 6.50

Sun dried pears, candied walnuts, 
aged balsamic vinaigrett

Market St. Chicken Caesar 7.50
Chicken breast, romain hearts,  
parmesan, foccacia croutons

California Cobb Salad 8.50
Chicken, bacon, avacado, tomato, 
green onion, bleu cheese crumbles, 
baby field greens, ranch dressing

Breakfast
Eggs with Bacon or Sausage 4.50

Belgian Waffle 4.50

French Toast 4.50

Sandwiches & Pasta
Grilled Cheese Sandwich 4.50

Turkey Sandwich 4.50

Pasta & Parmesan 4.50

Paninis
Ham and Three-Cheese Panini  6.50

 Ham, swiss, cheddar, provolone, tomato, dijon mayonnaise

Beef & Portobello Panini 7.50
 Beef, portobello mushrooms, swiss cheese, red onions, horseradish cream

Turkey Breast & Bacon Panini 7.50
 Toasted turkey, bacon, tomato, cheddar cheese, dijon mayonnaise

Grilled Chicken Breast Panini 6.50
 Grilled chicken breast, smoked gouda cheese, tomato, lemon-pepper mayonnaise

Pasta
Fresh Vegetable Pasta 7.50

 Provencal orecchiette pasta, squash, tomatoes, spinach, olives, parmesan,  
white wine & herb butter

Grilled Chicken Pesto Penne 8.50
  Toasted walnuts, sun dried tomatoes, house-made basil pesto

Creamy Mushroom & Baby Spinach Orecchiette Pasta 7.50

 Orecchiette Pasta with mushrooms, fresh baby spinach parmesan cheese

Cakes, Waffles, & Toast
Pancakes 5.50

French Toast  5.50 

Belgian Waffle  5.50 

Quiches
Quiche Florentine 6.50

 Creamy spinach & cheese

Mushroom & Swiss Quiche 6.50

Quiche Lorraine 7.50
 Classic quiche with baked  
ham & cheese

Omelets & Eggs 
Classic Eggs 5.50

Two eggs with bacon,  
ham, or sausage

Eggs Benedict 7.50

Ham & Three Cheese Omelet 6.50
Ham, jack, cheddar, 
mozzarella cheese

Grilled Vagetable Omelet 7.50
 Assorted fresh vegetables  
& three cheeses

Avacado Omelet 7.50
 Bacon, tomato, avacado


