
E G G S

O E U F M AYO N N A I S E *   9

S O F T B O I L E D E G G  15  
whipped cauliflower, tofu

O E U F C O C O T T E *   15 
mushroom brioche 

LA  M E R

OYS T E RS *  6  O R 2   24/10 
seaweed butter, rye bread

H O M E M A D E S M O K E D S A L M O N  18 
crème fraîche, blinis

TA R A M O S A L ATA  15 
thyme, greek olive oil

C A N TA B R I C A N C H OV I E S   21 
vanilla butter, toasts

B L I N I S  D E M I D O F F A U C AV I A R *   75

S A L A D S  &  A P P E T I Z E R S

G R A P E F RU I T,  C R A B  
&  AVO C A D O S A L A D  19

S A L A D E V E R T E  15 
pears, cabernet vinaigrette

N I Ç O I S E   26 
anchovy vinaigrette

W H I T E A S PA R AG U S  32 
almonds, brown butter vinaigrette

PA N B AG N AT  18 
confit tuna niçoise sandwich

B U C K W H E A T  C R Ê P E S

C O M P L È T E  19  
egg sunny side up, ham, Comté 18 months

C R E A M Y C H I C K E N  18
carrots, tarragon, cream

S O U P S

B O U I L L O N  21 
soft boiled egg, papillons

V E G E TA B L E S I N  T H E I R  B RO T H  18 
horseradish

P L A T S

F I L E T *   37 
Arethusa blue Pommes Dauphine 

S A L M O N S A U C E M E U R E T T E *   28 
sautéed cucumbers, dill

C H I C K E N & H A R I C O T S V E R T S   28 
garlic and ginger nougatine

B O E U F B O U RG U I G N O N *   33

C H E E S E

C H E E S E B OA R D (3 or 5 cheeses)   18/26

DA N C I N G F E R N 
raw cow, Tennessee

M I M O L E T T E E X T R A V I E I L L E 
raw cow, Lille, France

S O F I A 
pasteurized goat, Indiana

S H A K E R AG E B L U E 
raw cow, Tennessee

C O M T É 24 M O N T H S 
raw cow, Jura, France

C U M B E R L A N D  
raw cow, Tennessee

TABLEWARES ARE AVAILABLE FOR PURCHASE

*Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness. 06|16|18

C H E R R I E S  &  K I RS C H . . . . . . . . . . . . . . . . . . . 13

P RO F I T E RO L E S A U C H O C O L AT . . . . . . . 15

C R Ê P E A U S U C R E . . . . . . . . . . . . . . . . . . . . . . . . 13

S T R AW B E R RY PA S T RY . . . . . . . . . . . . . . . . . . 13 
olive oil, vanilla

C R È M E C A R A M E L . . . . . . . . . . . . . . . . . . . . . . . . 14

G L AC E S E T  S O R B E T S . . . . . . . . . . . . . . . . . . . 12 
vanille, pistache, chocolat
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S P E C I A L T Y  B U T T E R  FROM 
J E A N - Y V E S  B O R D I E R

B U C K W H E AT 

7

O L I V E O I L- L E M O N 
7

SERVED 
12PM 

–
10PM



C L A S S I C  C O C K T A I L S

B O U R B O N S M A S H  16 
Bourbon, Lemon, Mint

C H A M PAG N E C O C K TA I L   17 
Sparkling Wine, Bitters, Sugar Cube

G I M L E T  15 
Gin, Lime, Sugar

H E M I N G WAY DA I Q U I R I   15 
Rum, Maraschino Liqueur 
Grapefruit, Lime

L A S T  W O R D  18 
Gin, Green Chartreuse 
Maraschino Liqueur

M A N H AT TA N  17 
Bourbon, Vermouth, Bitters

M A R T I N I   17 
Vodka, Olives or Twist

M O S C O W M U L E  15 
Vodka, Lime, Ginger Beer

N E G RO N I   16 
Gin, Campari, Vermouth

S A Z E R AC  16 
Rye, Absinthe, Bitters, Sugar Cube

S I D E C A R  17 
Cognac, Cointreau, Lemon

S P E C I A L T Y  C O C K T A I L S

P E T I T  PA R I S   18 
Aperol, Sparkling Wine, Grapefruit

C I N Q U A N T E T RO I S   15 
Vodka, Tea, Lime, Pomegranate Juice, Honey

M A I S O N E T T E  15 
Salers, Apricot Liqueur, Bitters 
Lemon, Honey, Club Soda

P I C D U M I D I   17 
Pastis, Green Chartreuse, Lime 
Honey, Grapefruit Soda

RO U G E G O RG E  16 
Gin, Suze, Génépy, Vermouth

B I E R  &  C I D R E

B E L L’S  ‘ T W O H E A R T E D A L E ’   10 
Kalamazoo, MI

VO N T R A P P ‘ H E L L E S  L AG E R ’   10 
Stowe, VT

K I U C H I  ‘ H I TAC H I N O N E S T  W H I T E  A L E ’   15 
Naka, Japan

AVA L C I D R E  12 
Bretagne, France

D O M A I N E L E S U F F L E U R 
 ‘ L A  FO L L E T I È R E ’   15/62  
Normandy, France (750ml) 

E R I C B O R D E L E T 
‘ P O I R É A U T H E N T I Q U E ’   12/50 
Normandy, France (750ml) 

A P É R I T I F

B O N A L G E N T I A N E- Q U I N A  13
E Q U I P O N AVA ZO S  
‘ L A  B O TA D E M A N Z A N I L L A 7 1 ’  S H E R RY  15

L I L L E T  B L A N C  13
L I L L E T  RO U G E  13
N O R M A N D I N - M E RC I E R  
P I N E A U D E C H A R E N T E S  13
R I C A R D PA S T I S   14
S A L E RS G E N T I A N E  13

S U Z E S AV E U R D ’A U T R E FO I S   13

P É T I L L A N T  BY THE GLASS

D O M A I N E D E L A  TA I L L E  A U X L O U P S ,  ‘ B RU T 
T R A D I T I O N ’ M O N T L O U I S -S U R- L O I R E N V  17 
Chenin Blanc

D R A P P I E R ,  ‘ C A R T E D ’O R ’  B RU T,  C H A M PAG N E N V  24 
Pinot Noir+Chardonnay+Pinot Meunier

B L A N C  BY THE GLASS

D O P F F & I R I O N,  ‘ C U V É E R E N É D O P F F ’  
A L S AC E 2016   14 
Riesling

C H ÂT E A U L A  C O L O M B I È R E ,  ‘ L E S  J AC Q U A I R E S ’  
V I N  D E F R A N C E 2016   14 
Chenin Blanc+Sauvignon Blanc+Bouysselet

PAT I E N T C O T TAT,  ‘A N C I E N N E S V I G N E S ’  
S A N C E R R E 2016   17 
Sauvignon Blanc

J O S E P H D RO U H I N,  S A I N T-V É R A N 2016   16 
Chardonnay

R O S É  BY THE GLASS

L E C H A N T B A RO N  
V I N  D E PAYS  D U VA L  D E L O I R E 2016   14 
Grolleau Gris

R O U G E  BY THE GLASS

J E A N FO I L L A R D,  B E A U J O L A I S  V I L L AG E S 2016   16 
Gamay

V I N C E N T G I R A R D I N,  ‘ T E R R E D ’E N FA N C E ’  
S A N T E N AY 2014  20 
Pinot Noir

C H ÂT E A U C A R B O N N I E U X ,  ‘ L A  C RO I X  D E 
C A R B O N N I E U X ’,  P E S S AC - L É O G N A N 2014  18 
Cabernet Sauvignon+Merlot

C H ÂT E A U L A  RO Q U E ,  ‘ C U V É E L E S  V I E I L L E S  
V I G N E S D E M O U RV È D R E ’,  P I C  S A I N T- L O U P 2014  16 
Mourvèdre

D O U X  BY THE GLASS

M O U L I N T O U C H A I S ,  C O T E A U X D U L AYO N 1996  16

D O M A I N E L A  T O U R V I E I L L E ,  ‘ R E S E RVA’  
B A N Y U L S N V  14

C H ÂT E A U D ’A R L AY,  M AC V I N D U J U R A RO U G E N V  15

T E A

C H I N E S E M I N T  7 
T U R M E R I C W E L L N E S S B L E N D  8
Rosemary, Ginger, Citrus Peel

A J N A  7
Anise Hyssop, Tulsi, Lavender

A F R I C A N R E D RO O I B O S  7
C L O U D M O U N TA I N G R E E N  7
L &F B R E A K FA S T  B L E N D  7
S I G N AT U R E E A R L G R E Y  7

C O F F E E  &  E S P R E S S O

D R I P  C O F F E E  5
E S P R E S S O  5.5
C A P P U C C I N O  6.5
L AT T E  6.5
M AC C H I AT O  5.5
H O T C H O C O L AT E  7

VISIT US @LAMERCERIECAFE


