
 

 

SPECIALITES… 

  

  

  

APPETIZERS 

  

Soup of the day         6 

Baked camembert with roasted garlic and toast points   7.5 

Escargot de Bourgogne with parsley, butter-shallots & white wine  9 

Assiette de merguez (spicy lamb sausage) with harissa   7 

Beef tartare & Dijon mustard, capers, shallots, quail egg, toast point  8/15 

  

  

SALADS 

  

Warm goat cheese with arugula, cipollini onions, balsamic vinaigrette  8.5 

Caesar with parmesan cheese (Add grill chicken)    10-12 

Endives with pears, walnuts and Roquefort cheese    11 

Nicoise: albacore can tuna, olives, peppers, green beans, potatoes,   13.5 

              eggs, tomatoes        

Organic greens with sherry vinaigrette     6.5 

Frisée with poached egg, lardoons, red wine vinaigrette   10.5 

Mix salad with goat cheese, tomatoes, egg, pistou, balsamic vinaigrette  12.5 

  



 

 

  

PANINIS (served with salad) 

  

Chicken, pistou, aioli, roasted peppers     10 

Tomato, pistou, brie, prosciutto      10.5 

Smoked salmon with dill crème fraîche, capers    10.5 

Tuna, aioli, parmesan cheese, roasted peppers    10 

Merguez, onions, gruyère, aioli      10.5 

Vegetarian: ratatouille with pistou, gruyère     9.5 

  

Croque monsieur        10 

Croque madame (with egg)      11 

Croque veggie (add egg $1)      10 

  

CHEZ MAMAN BURGERS (with fries or salad) 

(Salad, tomatoes, onions, aioli) 

  

Basic burger        11 

Chicken burger        11 

Fish burger        11 

Vegetarian burger       10.5 

  

ADD: Goat cheese, Cheddar, Brie, Roquefort   each $ 1.5 

           Avocado, Bacon, Egg, Swiss 

  



 

 

  

…DE LA MAISON 

  

  

  

CREPES (served with salad) 

  

Complète: ham, gruyère, eggs      9.5 

Chicken: chicken with old fashion mustard sauce    10 

Savoyarde: béchamel sauce, tomato, proscuitto, brie    10 

Vegetarian: zucchinis, mushrooms, tomatoes, roasted peppers   9 

Salmon: dill crème fraîche, capers      10 

  

  

LES MOULES (recommended with Fries) 

  

Provencale: tomato concassee, basil, garlic & bell pepper   14 

Thai: lemon grass, garlic, cilantro, chili & coconut milk   14 

Mariniere: garlic, white wine, lemon juice & parsley    14 

Poulette: shallots, bacon, white wine, cream & parsley   14 

  

  

ENTREES 

  



 

 

Roasted Mahi-Mahi, garlic spinach, mango cucumber vinaigrette  17 

Grilled salmon, roasted potatoes, fines herbs crème fraîche   17 

Flat irons Steak, French fries & green peppercorn sauce   21 

Veal, creamy white wine sauce & mushrooms    17 

Pork chop & Brussels sprouts, apple cider mustard sauce   16 

Hachis parmentier: ground beef, purée de prommes de terre   14 

Fettucini, creamy white wine sauce & mushroom    13 

Fettucini Carbonara       13 

Lamb and vegetables brochettes with couscous and pesto mint coulis  19 

ADD: Merguez (spicy lamb sausage) $2 

  

  

ASSIETTE DE FROMAGE 

  

Brie with salad and walnuts      7 

Roquefort with salad and honey      7 

  

  

SIDES 

  

Ratatouille        5 

Garlic mashed potatoes       5 

Seasonal vegetables       5 

French fries with aioli       5 

 



 

 

Papito Represents 

  

  

APPETIZERS 

  

Homemade guacamole, avocado, cilantro, lime, queso fresco,    7 

                                      jitomate,  fresh tortilla chips 

Ceviche papito, lime marinated shrimp, leche de tigre, mango, pico de gallo  10 

Elote asado, grilled corn, mexican mayo, homemade chili salt, lime,   6 

                    queso cotija 

  

  

Tacos: $9 

 (La Palma corn organic tortillas) 

Two to an order. All served with sour cream  

  

Carne asada, grilled skirt steak, avocado, caramelized onions,  

                      salsa molcajete, salsa roja, french radish 

Pollo empanizado,  fried chicken, chipotle remoulade, salsa roja,   

                              guacamole, purple cabbage slaw, crème fraiche 

Shrimp taco, tempura shrimp, chipotle remoulade, purple cabbage slaw 

  

Quesadillas   

(La Palma flour organic tortillas) 



 

 

All served with sour cream     

                 

Champiñones, sautéed wild mushrooms, huitlacoche, garlic, epazote,   11 

                       guajillo pepper, oaxacan cheese 

Carne asada, grilled skirt steak, caramelized onions, salsa roja, avocado, 12 

                     salsa molcajete, French radish 

Merguez, merguez, onions, gruyère, aioli     12 

Camaron costeño, sauteed shrimp, garlic, chile de arbol, avocado,   

                             mango pico de gallo     12 

Pollo empanizado, fried chicken, chipotle remoulade, salsa roja,   10 

                              guacamole, purple cabbage slaw 

  

Burritos 

(La Palma flour organic tortillas) 

  

Regular burrito, spanish rice, black beans , pico de gallo    7 

Super burrito, spanish rice, black beans , pico de gallo,   8 

                      monterey jack cheese, guacamole, crème fraiche 

Burrito mojado, super burrito, coloradito sauce, chihuahua cheese,   12 

                          crème fraich 
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