2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information available upon request.

LES FRENCH CLASSICS

FRENCH ONION SOUP $13.50
ONION SOUP, GRUYERE - 485 Cal

SOUP OF THE DAY (V) $12
SEASONAL VEGETABLE SOUP - 200/480 Cal

QUICHE & SALAD (V) $14.50
TRADITIONAL LORRAINE OR
VEGETARIAN QUICHE, MESCLUN - 460/510 Cal

CROQUE-MONSIEUR $14

SMOKED HAM, MORNAY SAUCE,
GRUYERE CHEESE - 545 Cal

With organic sunny side-up eqg - 80 Cal Apo 2

MACARONI & CHEESE (V) $13
BAKED ELBOW PASTA, GRUYERE CHEESE,
MORNAY SAUCE - 660 Cal

With ham - 45 Cal Apbb $3

LES SANDWICHES

Served with green salad

SMOKED SALMON BRIOCHE $18
SMOKED SALMON, CUCUMBERS, CAPERS,
DILL DRESSING, LETTUCE, TOMATOES,
RED ONIONS, BRIOCHE BUN - 575 Cal

PARISIEN PRESSE $14.50
WARM BAGUETTE BREAD, SMOKED HAM,
GRUYERE CHEESE - 580 Cal

CHICKEN BRIOCHE $16.50
GRILLED CHICKEN BREAST, BACON,
EGG, LETTUCE, TOMATOES, AiOLI,
BRIOCHE BUN - 575 Cal

CHICKEN, AVOCADO & MOZZARELLA $15.50

TOASTED VIENNOIS BREAD, GRILLED
CHICKEN, MOZZARELLA, AVOCADO,
TOMATOES, SALSA VERDE, LETTUCE - 650 Cal

LUNCH & DINNER

WINTER 2020

LES SALADS

CHICKEN & CRUDITES SALAD $17

MESCLUN, GRILLED CHICKEN, EGG,
CARROTS, TOMATOES, CUCUMBERS,
RADISHES, PECORINO CHEESE, ONIONS,
BASIL - 450 Cal

NICOISE SALAD $17
TUNA IN OLIVE OIL, HARICOTS VERTS, EGG,
POTATOES, TOMATOES, ROASTED RED
PEPPERS, CUCUMBERS, OLIVES, ANCHOVIES
WITH DIJON DRESSING - 495 Cal

WINTER SALAD* (V) $16

MESCLUN, BUTTERNUT SQUASH, ROASTED
FENNEL, WATERMELON RADISH, ORANGE,
FETA, PECAN, CRANBERRY,
LEMON DRESSING - 510 Cal

CHICKEN & QUINOA $17.50

GRILLED CHICKEN, ORGANIC QUINOA,
AVOCADO, GREEN PEPPERS, TOMATOES,
CUCUMBERS, CHICKPEAS, CILANTRO,
SALSA VERDE, CREME FRAICHE - 395 Cal

MESCLUN SALAD" (V) $12
TOSSED FIELD GREENS, RADISHES,
CUCUMBERS, TOMATOES - 190 Cal

“With chicken or avocado - 80/130 Cal ADD $4
“With roasted salmon -145 Cal ADD $5

GOAT CHEESE SALAD (V) $15.50
WARM GOAT CHEESE TARTINE WITH HONEY
& ROSEMARY, MESCLUN, TOMATOES,
CUCUMBERS, RADISHES - 415 Cal

LES TARTINES
Ope%nfa(:(%d sandwich on our fres/z{y baked Sourdough Bread

Served with green salad

CRAB & AVOCADO $18
GUACAMOLE, CRAB, AVOCADO, CHERRY
TOMATOES, RED ONIONS, CILANTRO,
DIJON DRESSING - 455 Cal

SMOKED SALMON $16.50
SMOKED SALMON, CREME FRAICHE,
SUNNY-SIDE UP ORGANIC EGG,
CAPERS, RED ONIONS - 505 Cal

SHAKSHOUKA TARTINE (V) $14
OVEN-BAKED SPICY TOMATO &
PEPPER STEW, FETA, ORGANIC

SUNNY-SIDE UP EGG,
CILANTRO - 440 Cal

AVOCADO (V) $15
AVOCADO, SALSA VERDE, FETA,
RADISHES, RED ONIONS, CHERRY
TOMATOES, CHILI FLAKES - 450 Cal
With organic sunny side-up eqg -80 Cal ADD $2

RACLETTE TARTINE $16
PROSCIUTTO, BACON, POTATO,
RACLETTE CHEESE, CORNICHONS,
COCKTAIL ONIONS - 580 Cal

FOR HOURS AND LOCATIONS, PLEASE VISIT US AT MAISONKAYSERUSA.COM

LE BREAKFAST ALL DAY

EGG ANY STYLE (V) $10
TWO ORGANIC EGGS ANY STYLE, TOAST - 320 Cal

With smoked ham - 90 Cal Apbb $5.50
With smoked salmon - 135 Cal Apbb $8

LES ENTREES

ROASTED SALMON $24
FRENCH GREEN LENTIL
& ROOT VEGETABLES - 510 Cal

SEARED CHICKEN BREAST $25
RED WINE SHALLOT SAUCE,
ROASTED CARROT,
MASHED POTATOES - 570 Cal

MUSHROOM PASTA (V) $19
FARFALLE PASTA, MUSHROOMS,
BRUSSELS SPROUTS, PECORINO

CHEESE, ARUGULA - 550 Cal

LES SIDES

AVOCADO (V) - 130Cal $4
TOMATO (V) - 10Cal $3
BACON - 160 Cal 4
SMALL MESCLUN SALAD (V) - 60Cal $5

SMOKED SALMON $12
SMOKED SALMON, RED ONIONS, CAPERS - 170 Cal

I

(V) VEGETARIAN DISH




2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information available upon request.

OUR JUICE SELECTION

ORANGE JUICE $4.75/$5.50
150/200 Cal

GRAPEFRUIT JUICE $4.75/$5.50
130/175 Cal

ASK FOR OUR DAILY SELECTION $7.00

PINEAPPLE MINT - 180 Cal
APPLE CUCUMBER - 125Cal
GREEN JUICE - 140 Cal

CARROT GINGER - 140 Cal

TANGERINE - 160 Cal
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LES DESSERTS

Please ask your server for our full selection & availability

CARDINAL $7.65

RASPBERRY MOUSSE CAKE
& CREME BRULEE CENTER- 335 Cal

MANGODOR $7.55

MANGO MOUSSE CAKE
& CASSIS CREMEUX - 295 Cal

ADAGIO $7.65

70% CHOCOLATE MOUSSE CAKE
& PASSION FRUIT - 395 Cal

MI-CUIT $6.30
DECADENT MELTED 65%
DARK CHOCOLATE CAKE - 340 Cal

CHOCOLATE CAKE $7.55
FLOURLESS & DAIRY-FREE - 330 Cal

ECLAIR $6.35
CHOCOLATE OR
SALTED CARAMEL - 305/315 Cal

MINI PASTRIES $7.40
3 PIECES OF MINI PASTRIES - 260 Cal

RASPBERRY TART $7.55
270 Cal

DARK CHOCOLATE TART $6.65
415 Cal

THIN CRUST APPLE TART $6.65
350 Cal

LEMON TART $6.65
285 Cal

APRICOT & PISTACHIO TART $6.65
230 Cal

PEAR & ALMOND TART $6.65
240 Cal

SEASONAL FRESH
FRUIT SALAD $7

70 Cal

CAFE GOURMAND

A Parisian Signature

$9.50
SELECTION OF MINI
DESSERTS SERVED WITH
AN ESPRESSO OR
AN AMERICAN COFFEE- 260 Cal

COLD BEVERAGES

HOMEMADE LEMONADE - 50Cal $3.75

ARNOLD PALMER - 10Cal $3.75
EVIAN - 0Cal $3.50/$5.50

PERRIER $3.50/%$5.50
NATURAL SPARKLING WATER - 0 Cal

COCA-COLA, DIET - 0/100Cal $3

TEAS & CHOCOLATE

BIG BEN $4.25
ENGLISH BREAKFAST - 0 Cal

THE DES LORDS $4.25
EARL GREY- 0 Cal

THE VERT $4.25
LONG JING GREEN TEA - 0Cal

BRAZILIAN DETOX $4.25
GREEN TEA, ACAI, GUARANA,
PASSION FRUIT - 0 Cal

THE DU HAMMAM $4.25

GREEN TEA, BERRIES, ROSE,
& ORANGE BLOSSOM- 0Cal

ROOIBOS VAHINE $4.25
ALMOND & VANILLA- 0Cal

THE A LA MENTHE $4.25
HERBAL MINT TEA - 0Cal

CHAMOMILE $4.25
HERBAL TEA - 0 Cal

ICED TEA - 0/12Cal $4.25
MATCHA LATTE - 35/140Cal $5.50
CHAI LATTE - 105/135Cal $5.00
ICED CHAI LATTE -105/135Cal $5.25
HOT CHOCOLATE -160/215Cal $4.50

ICED CHOCOLATE -160/215Cal $4.95

Hot beverages are served with a mini-financier - 30 Cal
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COFFEES

COFFEE - 0Cal $3.55

ESPRESSO S/D - 0Cal $3.80/%$4.30
AMERICANO - 0Cal s4.00
LATTE - 50/80 Cal $4.80
CAFE AU LAIT - 20/35Cal $3.55
MACCHIATO - 1 Cal $3.80
CAPPUCCINO - 40/70 Cal $4.80

MOCHACCINO - 85/115Cal $5.00

ICED COFFEES

coLD BREW* - 0Cal $4.60
DRAFT COLD BREW* - 0Cal $4.75
NITRO CcOLD BREW* - 0Cal $5.75
ICED LATTE - 70/120 Cal $4.95
ICED CAPPUCCINO - 60/105Cal $4.95
ICED MOCHACCINO - 115/145Cal $5.95

ICED AMERICANO - 0Cal s$4.25

* Only available at select locations

FOR HOURS AND LOCATIONS, PLEASE VISIT US AT MAISONKAYSERUSA.COM

Consuming raw or undercooked meats, poultry, shellfish, fish or egg may increase your risk of foodborne illness. No dish substitution.

y and tree nuts. Fish and shellfish are also handled in our kitchen. If you have food allergies, please alert your waiter.

Please be advised that all of our products may contain wheat, egg, milk



