
 

 

PAIN D’AVIGNON   
Café-Boulangerie 

 
SOUPES  DU JOUR   ~  P r i c e d  D a i l y  

 

 LES  SANDWICHES  
 

VEGETARIAN  Lettuce, tomato,red onion, roasted red pepper,  
portabello mushroom & hummus  served on multi-grain.  7.75 

CUBANO  Roast pork loin, black forest ham, gruyere, Dijon mustard,  
& cornichons  served on rustic white pocket  9.95 

WHITE ALBACORE TUNA   With lettuce, tomato & aioli mayonnaise   
served on multi-grain light  7.75 

CURRIED CHICKEN   Chunks of grilled 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-walnut bread  8.95 

 
BRAISED SHORT RIB “FRENCH DIP” Shredded short rib, caramelized shallots  

& au jus served on a sub roll  11.50 
 

CROQUE MONSIEUR  Black forest ham & gruyere baked on country bread.  
Served open-faced.  6.95 

CROQUE MADAME  Black forest ham, gruyere & egg baked on country bread.  
Served open-faced.  7.25 

ROASTED PROSCIUTTO   Arugula & aioli  mayonnaise on brioche  8.50 

GRILLED MARINATED CHICKEN   Fresh tomato, EV olive oil  
& goat cheese  served on a ciabatta pocket  8.95 

ROASTED EGGPLANT  Arugula, shaved parmesan & 
 garlic aioli served on a simply white pocket  8.25 

KOBE BEEF BURGER  tomato, lettuce, roasted shallots,  
gruyere and aioli mayonnaise served on a brioche bun 11.25 

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

 LES SALADES  
ARUGULA  With roasted pecans, cranberries, homemade goat cheese crostini & aged balsamic  7.75 

CAESAR Crisp romaine lettuce with homemade croutons  & shaved parmesan cheese  6.95 
MEDITERRANEAN With roasted tomato, cucumber, baby artichokes,  

roasted shallots, niçoise olives & feta cheese.  8.75 
GRILLED CHICKEN ADDED 3.25 

SPINACH  Pancetta, red onion, goat cheese  & pancetta vinaigrette  7.75 
PICKLED BEET  Mixed greens, Bulgarian feta, candied hazelnuts, lemon juice & EVOO  8.75 

ASSIETTE DE FROMAGES  Cheeses of the day  served with crostini  9.25 
 

  PIZZA  
Baked on our stone hearth ovens  3.95/SLICE 

DAILY:  Margherita–tomato, mozzarella & basil  
MONDAY: Short rib, blue cheese & caramelized shallot 

TUESDAY: Chicken, goat cheese & spinach 
WEDNESDAY: Potato, caramelized onion, parmesan & garlic   

THURSDAY: Soppressata & roasted red pepper  
FRIDAY: Quattro Formaggio- pecorino, mozzarella, asiago & ricotta Cheeses 

SATURDAY: Duck confit, parmesan & caramelized shallots 
SUNDAY: Wild mushroom & ricotta 

 

  DESSERTS  
CROISSANT: (SMALL) 1.95  (LARGE) 2.50 

TOASTED BAGEL W/CREAM CHEESE 2.25 
PAIN AU CHOCOLATE:  2.75   •   ALMOND CROISSANT:  2.95 

CINNAMON PECAN BUN 2.95   •   HAM & CHEESE CROISSANT 3..75 
SCONES 2.75   •   SPINACH PIE 2.75   •   BRIOCHE AU CITRON 2.50 

 

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

LES BOISSONS FROIDES 
SAN PELLIGRINO SM  2.00 
SAN PELLIGRINO LG  3.25 

ACQUA PANNA 3.00 
LIMONATA 2.25 
CHINOTTO 2.00 
ORANGINA 2.75 
COCA COLA 2.00 
DIET COKE 2.25 

REPUBLIC OF TEAS (FLAVORS) 4.25 
YOGA JUICES 1.25 

 
SLES BOISSONS CHAUDESs 

COFFEE:  
(SMALL) 2.00 (LARGE) 2.50 

HOT CHOCOLATE: 
(SMALL) 2.75  (LARGE) 3.25 

ESPRESSO 2.25 
CAPPUCCINO 3.75 
CAFÉ LATTE 3.75 
ICED COFFEE 2.75 

SELECTION OF TEAS:  
(SMALL) 2.00 (LARGE) 2.50 
 

LES BOISSONS CHAUDES 
COFFEE:  

(SMALL) 2.00 (LARGE) 2.50 
HOT CHOCOLATE: 

(SMALL) 2.75  (LARGE) 3.25 
ESPRESSO 2.25 

CAPPUCCINO 3.75 
CAFÉ LATTE 3.75 
ICED COFFEE 2.75 

SELECTION OF TEAS:  
(SMALL) 2.00 (LARGE) 2.50 

 
 

 


