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SHORT ORDERS

PHOTOS BY JULIA CUMES FOR THE BOSTON GLORE

The staff at Pain D’Avignon Cafe-Boulangerie in Hyannis will box up your sandwich (BLT with
homemade potato chips, above), croissants, or other bakery delights for takeout.

Cate will box your lunch for the beach

Pain D'Avignon Cafe-Boulangerie in Hyan-
nis recently started offering what they call
Apres Sea, a take-away service for travelers
and beachgoers. Phone in your order (a
server will run through the menu), charge
to a card, and the food will be waiting for
you. There’s a short list of salads with local
greens and sandwiches, some on the bak-
ery’s signature croissants, which come with
homemade potato chips, all packed in leak-
proof cardboard boxes. Look for arugula
and smoked cod salad with egg, fingerlings,
fennel, and capers ($12.95); grilled, curried
chicken salad with cashews and raisins
($8.95); a BLT with house-cured bacon, lay-
ered with arugula, tomatoes, and garlic aioli
($8.50). Or get a box of sweet and savory
croissants and scones ($2.50 to $3.75 each).
The bakery is located down the road from
Barnstable Airport, so if you're hopping on
a flight, stop for a meal to go. Orders over
$50 come with a burlap tote big enough for
beach towels later. Says manager Mario
Mariani, “It’s the kind of picnic food to take
to a concert in Central Park or Tanglewood”
Pain D'Avignon Cafe-Boulangerie, 15
Hinckley Road, Hyannis, 508-778-8588.
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