
 

 

 

E S T .  

L A  Q U I C H E  P A R I S I E N N E  

B I S T R O  
2 0 0 6  

  

O m e l e t t e s  
A l l  o m e l e t t e s  s e r v e d  

w i t h  b r e a d  r o l l  
 

PARISIÉNNE - 11 

Eggs, ham, swiss cheese, and 

bacon 
 

BOURSIN -  14 

Eggs with boursin cheese  
 

PROVENÇALE –  12 

Eggs, ham, tomato, bacon, 

swiss & herbs 
 

MEDITERRANEAN –  14 

 Eggs, lamb, goat cheese & 

bell peppers 
 

VEGGIE –  11 

 Eggs and seasonal veggies 

 

Q u i c h e s  
S e r v e d  w i t h  s a l a d  o r  

f r i e s  

 

LORRAINE – 13 

Ham, swiss & cream 
 

PROVENCALE –  13  

Ham, tomato, swiss, dijon 

mustard & herb de provence 

cream 
 

SALMON –  14 

Salmon, spinach, swiss, tomato 

& cream 
 

CHORIZO –  14 

Chorizo, goat cheese & cream 
 

BLEU CHEESE -  13 

Bleu cheese, walnuts & cream 
 

GREEN CHIL I -  13 

NM green chile, cheddar 

cheese & cream 
 

CHAMPI GN ON S -  13  

Sauteed mushrooms, swiss 

cheese & cream 
 

EPINARD - 13 

Sauteed spinach, swiss & 

cream 
 

ZUCCHINI -  13 

Sauteed zucchini, squash, 

tomato, swiss & cream 

S o u p  &  S a l a d s  

 

MANGO CHICKEN SALAD - 14 

Mango, avocado, grilled chicken & spring mix 
 

SALAD NICOISE -  18 

Seared ahi tuna, potatoes, green beans, 

tomatoes & eggs 
 

ONION SOUP GRATINEÉ–  7 (CUP) 

Served with bread & butter 

S p e c i a l t i e s  

 
LE  CL AS SIC  –  11  

Croissant, scrambled eggs, bacon, green 

& chile potatoes 

(Includes side of jam) 
 

LE  SP ECI AL  –  11  

Egg filled croissant with bacon and 

tomato, & green chile potatoes 

 

LE  CL AS SIC  S ALMO N -  15  

Served with salad, Imported Atlantic 

salmon, soft boiled egg, capers & cream 

cheese 
 

FRE NC H TO AST  –  10  

Add Nutella – 2 

Brioche slices, syrup, & green chile 

potatoes 
 

SUG AR  C RÉPE S –  7  

Add Nutella - 2 

2 homemade crepes with sugar 
 
 

 

EGGS  B E NE DICT  –  15  

2 poached eggs with ham, hollandaise 

sauce and spring mix 

 
EGGS  B E NE DICT  FLO RE NT INE  –  14  

2 poached eggs with spinach, 

hollandaise sauce and spring mix 
 

 EGG S BE NE DIC T  SALM ON  –  16  

2 poached eggs with salmon, hollandaise 

sauce and spring mix 

 

H o u s e  S p e c i a l t i e s  
S e r v e d  w i t h  s a l a d  o r  f r i e s  

 
CROQUE M ON SIEUR –  13  

MADAME -  14  

Toasted white bread, ham, swiss 

cheese & cream 
 

CROI SSANT A U JAM BON -  12  

Croissant filled with ham, swiss cheese 

& cream 
 

TURKEY CROI SSA NT  -13  

Croissant filled with turkey, swiss, green 

chile & cream 

 

 

S a n d w i c h e s  
S e r v e d  w i t h  s a l a d  o r  f r i e s  

 

PARIS -  16 

Baguette, turkey, cucumber, avocado, 

tomatoes, lettuce, swiss cheese & mayo 
 

FRENCHY - 16 

Baguette, roast beef, mayo, Dijon & swiss cheese 

Served with Au Jus 
 

FRENCH COUNTRY PATÉ - 18 

Pate, Dijon, cornichon, tomato & lettuce 
 

CHICKEN SALAD CROISSANT –  14 

On a baguette - 15 

Croissant, chicken salad, tomatoes, & lettuce 

  
 

M u s s e l s  
S e r v e d  w i t h  f r i e s  

 
CURRY –  19 

Onion, curry and cream 

 

PROVENCALE –  19 

Onion, tomato and herbs 

 

S i d e s  
 

 

BUTTER  -  1    HOM EM ADE F R IES  –  6  D IJO N -  1  

EXTR A M E AT  –  6    AVO CAD O –  4    B R IE  –  4  

TOM AT O –  2    E XTR A SWISS –  4     M AYO –  1  

GREE N CH IL I  –  2    GREE N CH I L I  POT ATOES  –  5  

SCR AM B LED E GG S/O VER  E ASY  EGG S –  4  

BAC ON -  4  

Please note 18% gratuity added for parties of 6 or more on separate check. Additional $3 charge for split plate 

Consumption of undercooked meat, egg, poultry, and seafood may increase the risk of foodborne illnesses. Please alert your server of any dietary restrictions 


