
CROQUE MONSIEUR   Black Forest ham & Gruyère baked on 
country bread served open faced           8.50  
CROQUE MADAME two eggs over easy, Black Forest ham & 
Gruyère baked on country bread served open faced                    10.75
QUICHE LORRAINE with applewood smoked bacon, red onions & 
Gruyère, served with a fresh green salad    11.75 

Croissant 3.00 / Pain Au Chocolat 3.25 / Danish 3.50 /
Almond Croissant 3.25 /Cinnamon Pecan Bun 3.25 / 
Ham&Cheese Croissant 4.00 / Apple Turnover 4.00 /
Broccoli & Cheddar Croissant Roll 3.25 / Scones 2.75 /

Raspberry Streusel 5.25 / Mini Streusel 3.25 / 
Le Brownie Bar 2.75 / Cookies 2.95 / Biscotti 1.90 /           
Le Brownie Bite 2.00 / Hungarian Shortbread 2.75 /      
Bonté et Santé 4.25 / Granola 7.25 / Rugelach 6.75   

SOUPE DU JOUR    Price Daily

BIBB SALAD (v)   crispy shallots, lemon zest, freshly squeezed lemon 
juice and e.v.o.o.     9.00 
CAESAR SALAD    hearts of romaine, shaved parmesan, Focaccia, 
croutons, house-made smoked Ceasar dressing  11.25
PDA GARDEN SALAD   arugula, cherry tomatoes, avocado, onion, 
crispy Gruyère, e.v.o.o.      13.00 

Add: Grilled Chicken 5.25 / Curried Chicken 3.75 / Fish du Jour MP  

ROAST TURKEY roast turkey breast, brie, butter lettuce & Dijon 
aioli on toasted cranberry pecan bread  11.25
CRISPY CHICKEN bibb lettuce, pickled tomato & garlic aioli,   
served on a brioche bun          10.25
CRISPY EGGPLANT SANDWICH (v) roasted red pepper, spicy 
hummus & arugula on a ciabatta pocket  9.95
GRILLED CHEESE Chefʼs choice daily     MP
“PDA“ BURGER  8oz fresh ground beef, maple-smoked Grafton 
Village Vermont cheddar, sautéed mushrooms on a brioche bun, 
with pommes frites                                                                    16.00
FISH TACOS seared fish du jour, sliced avocado, tomato, cucumber 
& red onion salsa, with lime crème fraîche & chipotle sauce          MP

PAN SEARED SEA SCALLOPS    served with saffron risotto,  
prosciutto,  vincotto    30.00
STEAK FRITES grilled NY sirloin, asparagus, au poivre sauce,
pommes frites    38.00
ROASTED FREE RANGE CHICKEN house-brined, served with 
pommes purée, grilled asparagus & wild mushrooms       27.00
CACIO E PEPE  linguine, cracked black pepper, parmesan     20.00  

PASTA DU JOUR Chefs choice of house-made pasta     MP

Ham & Brie 7.25 / Soppressata & Butter 7.25 / 
Tartines 4.25 / Smoked Salmon Croissant 4.75 / 

Turkey & Brie 4.75 / Yogurt Parfait 5.25 /
Arugula, Hummus & Roasted Red Pepper (v) 7.25    

Mini Sandwiches 3.00 / House-made Potato Chips 4.25

Petit Déjeuner

Accompagnement

Petit Déjeuner & Déjeuner
Available Daily   Phone: 508-778-8588

Large Plats

Soupes & Salades

Sandwiches

Patisserie

PDA Grab & Go

Crispy Prosciutto 7       
Grilled Asparagus 7  
Applewood Smoked Bacon 7 

Pommes Frites 7    
Sautéed Spinach 9    
Pommes Purée 7

Please alert us before placing your order if you have any food allergies.
Consuming raw, cured or undercooked meat, poultry, seafood, shellfish or egg 

may increase your risk of food-borne illness

FRENCH ONION SOUP GRATINÉE              8.00                                     

PETITE       OEUFS CLASSIQUE two fried eggs, applewood smoked 
bacon & toasted Brioche  10.00
BREAKFAST SANDWICH fried egg, melted smoked cheddar, 

crispy prosciutto, avocado, served on coissant 12.95

FISH DU JOUR  Chef's choice daily    MP  

Pain D'Avignon hours may vary. Please follow us:
Facebook: Pain D'Avignon / Instgram: @paindavignoncafe

Website: www.paindavignon.com




