PAIN D’AVIGNON

Café-Boulangerie

<> SOUPES =~

~ FRENCH ONION SOUPE GRATINEE 8.00 ~
~> SOUPE DU JOUR 4.50 =~

— L[ES SANDWICHES =~

CRISPY fISH With homemade tartar sauce & artisan lettuce served on
aBrioche bun 10.95

ROAST BEEF Pepper-crusted roast beef with Grear Hill blue cheese fondue & crispy

onions setved open-faced on toasted Raisin-Pecan bread 9.95
TUNAMELT Tomato and gruyere served on Pumpernickel bread 8.25
CURRIED CHICKEN Chunks of griﬂed chicken

tossed with cashews, raisins, mayonnaise & curry
served on a hand-made Croissant 8.95

ROAST TURKEY Roast turkey breast, brie, butter lettuce & Dijon aioli served on
toasted Cranberry-Pecan bread 8.95

ROAST PORK Roast pork loin with homemade sauerkraut & whole grain mustard on
toasted Country bread 9.95
BLT House-cured and smoked bacon with arugula, tomato & garlic aioli served on

Multi-grain Light bread 8.50

— LES SALADES ~

SPINACH With warm marinated mushrooms, fried goat cheese, pickled red onion &
cabernet vinaigrette 9.95

CARESAR Crisp romaine lettuce with homemade croutons
& shaved parmesan cheese 7.95
HOUSE-SMOKED ISH Hard-boiled farm egg, fingerling potatoes, fennel, capers, arugula
& whole grain mustard vinaigrette 12.95
SALADE LOCALE Local lettuce, lemon zest, evoo, thyme & crispy shallots 7.95
WARM CHICKPEA SALAD Arugula, grilled crostini, fennel, red onion, roasted tomato &
Bulgarian feta1O0.95
ASSIETTE DEFROMAGES Cheeses of the day

served with crostini 9.25

CROQUEMONSIEUR Black forest ham & gruyere baked on Country bread.
Served open-faced. 7.50

CROQUE MADAME Black forest ham, gruyere & egg baked on Country
bread.
Served open-faced. 7.95

CRISPY CHICKEN Fresh tomato, lettuce and spicy aioli
ona White pocket 9.50

CRISPY EGGPLANT Roasted garlic white bean hummus, Maplebrook

FarmsBuratta & roasted red pepper served on a toasted Rosemary pocket

8.50
KOBE BEEF BURGER Tomato, lettuce, grilled red onion, gruyere & garlic

aioli served on a Brioche bun 11.95

PROSCIUTTO & MOZZARELLA Fresh basil, tomato &
EVolive oil served on Focaccia 8.75

— PIZIA -~

Baked on our stone hearth ovens 5.25/SLICE
DAILY: Margherita—tomato, mozzarella & basil
MONDAY: Truffle Potato
TUESDAY: Blue Cheese & Duck Confit
WEDNESDAY: Pancetta, Prosciutto & Sopressata
THURSDAY: Feta, Olive & Red Onion
fRIDAY: Maittake mushrooms & Parmesan
SATURDAY: “Steak Frites”
SUNDAY: Roast Chicken, Caramelized peppers & Goat Cheese

CHICKEN ADDED 3.25 = SERVING BRUNCH SPECIALS ON SUNDAYS o~
~ PATISSERIE>~ e LES BOISSONS fROIDES o~ £S5 BOISSONS CHAUDES =~
CROISSANT: (SMALL) 1.95 (LARGE)2.50 SANPELLIGRINO: SM 2/MED 375 /1G 6 COFfE:SM2.25 /1G 275
TOASTED BAGEL W/CREAM CHEESE 2.60 ACQUAPANNA: SM2 /MED3.75 /LG 6 HOT CHOCOIATE:
PAINAU CHOCOLATE: 2.95 LIMONATA250 SM3.00 /1G 350
ALMOND CROISSANT 2.95 CHNOTTO 250 ESPRESSO 2.25
CINNAMON PECANBUN 2.95 ORANGINA 3.25 CAPPUCCINO 375
HAM & CHEESE CROISSANT 3.75 COCACOLA 275 CAFELATTE3T5
SCONES 250 DIET COKE 275 ICED COfFFEE275
KOBE TOURTIERRE 4.25 REPUBLIC OF TEAS: FLAVORS) 4.25 SELECTION Of TEAS: 250
BRIOCHE AU CITRON2.50 SPINDRIFT NATURAL SODAS: (FLAVORS) 3.25
APPLE TURNOVER 3.95

YOGAJUICES 1.50
(Winter Hours) Counter Service: Mon-Tues 7AM-6PM Weds- Sun 7AM-4PM Dinner Service Weds- Sun 5PM - 10PM
Closed for Dinner Mon and Tues . Late Night Bar Menu Weds- Sun until 12AM (Dinner Service Daily in Summer Season)

15 Hinckley Road, Hyannis, MA ~ 508.778.8588 ~ www.paindavignon.com



