TONI Patisserie & Café

A selection of the types of pastries and cakes we will be making.

Viennoiserie

Croissants

Pain au Chocolat

Savory Croissants

Fresh Berry and Almond Brioche Slices
Apple Cheese Chaussons

Breakfast Cakes and Scones
Cinnamon Sour cream Cake
Chocolate Babka

Tea Cakes, Muffins and Scones
Seasonal Crumb Cakes

Individual Pastries

Salted Caramel and Chocolate Tart

Eclairs

Verrines and Custards such as;
Cherry Vanilla Panna Cotta
Butterscotch Pot de Créme

Seasonal Fruit Galettes

Chocolate Chip Raspberry Meringues

Chocolate Amaretto Marjolaine

Cakes

Seasonal French Entremets such as;
Raspberry and Mango Mousse
Mocha with Hazelnut Crunch

White Chocolate Mousse Cake

Chocolate Raspberry Cake

Buttermilk cake with Caramel Buttercream

Small Treats

Assorted French Macaroons
Pistachio Financiers

Hand decorated Cookies
Vanilla Raspberry Petit Fours






Breakfast

Quiche Lorraine
-Bacon, Onion, Gruyere

Basque Tortilla
-Confit Potatoes and Onions, Roasted Red Peppers

Prosciutto or Ham Buttermilk Biscuit
-Gruyere and Roasted Red Pepper Jam

McCain’s Irish Oatmeal
-Walnuts, Raisins, Brown Sugar and a Cinnamon Crostini

Yogurt Parfait
-Vanilla Yogurt, Seasonal Fruit and house-made Granola

Fruit Plate
-Seasonal Fruit, Honey, Lime and a Cinnamon Crostini

Salads

Salade Aux Fines Herbes
-Seasonal Greens, Fresh Herbs, Champagne Vinaigrette

Salade d'épinards
-Baby Spinach, Pickled Red Onion, Chevre, Lardons, Balsamic Vinaigrette

Salade Méditerranéen
-Romaine, Tomato, Red Onion, Kalamata Olives, Feta Cheese, Buttermilk Dill Dressing

Add tuna, roasted chicken, turkey, ham, or roast beef to any salad

Salade de Tomates et Fromage
-Tomato, Basil, Fresh Mozerella, Olive Oil, Balsamic Glaze

Salade Nicoise
-Tuna, Hard-Cooked Egg, New Potato, Tomato, Red Onion, Capers, Haricot Verts, Nicoise
Olive, Butter Lettuce, Dijon Vinaigrette



Salade de Gesier
-Seasonal Greens, Confit Chicken Gizzards, Lardons, Cucumber, Hard-Cooked Egg, Tomato,
Champagne Vinaigrette

Baguette Sandwiches

Le Parisian
-Premium Ham, Salted Butter, Cornichons

Le Bretonne
-Premium Ham, Gruyere, Salted Butter, Cornichones

a’'Rillettes
-Pork Rillettes, Dijon Mustard, Cornichons

Pan Bagnat
-Tuna, Capers, Red Onion, Roasted Peppers, Olives, Olive Oil, Seasonal greens

La Dinde
-Roasted Turkey, Avocado, Tomato Vinaigrette, Seasonal Greens

La Boeuf
-Roast Beef, Horseradish Mayo, Tomato, Red Onion, Seasonal Greens

Le Vegetarien
-White Bean Hummus, Roasted Red Peppers, Baby Spinach, Tomato Vinaigrette, Red Onion

Le Banh Mi

-House made pate, French Ham, Pickled Carrot, Pickled Daikon, Cilantro, Cucumber, Sirracha
Mayonnaise

Tartines

Saumon m Fume
-Smoked Salmon, Dill Cream Cheese, Scallion, Tomato

Ricotta e Figues
-Fresh Ricotta, Black Mission Figs, Honey, Cracked Pepper, Balsamic Glaze



Prosciutto e Chevre
-Imported Prosciutto, Goat Cheese, Sun dried Tomato, Pesto

Pressed Sandwiches

Croque Monsieur
-Premium Ham, Gruyere, Béchamel, Dijon

Le Cubain
-Slow Roasted Pork, Premium Ham, Swiss Cheese, Garlic Aioli, Cornichons

Fromage Grille
-Gruyere, Swiss, Chevre

Le Jardin Grill
-Spinach, Artichoke Hearts, Roasted Peppers, Basil, Provolone and Goat Cheese

To Share
Plat De Fromage

-Aged Gruyere, Chevre, Fourme d'Ambert, Fresh Mozerella, Cornichons, Black Mission Figs=,
Dijon Mustard, Baguette

Plat De Charcuterie
-Prosciutto, House made Pate, Rilettes, Cornichons, Nicoise Olives, Dijon Mustard, Baguette

Plat De Saumon
-Smoked Salmon, Hard-Cooked Egg, Capers, Cornichons, Nicoise Olives, Baguette
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