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	Radis Beurre RADISHES WITH BUTTER
	Radishes served w. bread, coarse sea salt and whipped butter

	6€
	Œufs Mimosa DEVILED EGGS
	Deviled eggs topped w. microgreens and crispy grilled onions


	7€
	Tarama COD ROE MOUSSE
	Whipped fish roe topped w. lemon, served w. bread


	8€
	Brie au Four Oven Baked Brie
	Warm, oven-baked brie drizzled with honey and fresh rosemary, served w. bread

	14€
	Assiette de Gravlax SALMON GRAVLAX
	House-cured salmon served w. whipped crème fraîche and toasted bread

	16€
	Plats MAINS
	Salade César CAESAR SALAD
	16€
	19€
	24€
	Steak-Frites
	28€

	Accompagnements SIDES
	Salade Verte GREEN SALAD
	5€
	6€
	7€

	Desserts
	Glaçe (chocolat, noix de coco, mangue)
	ICE CREAM (CHOCOLATE, COCONUT, MANGO)
	4€
	Mousse au Chocolat
	CHOCOLATE MOUSSE
	8€
	Crème Brulée
	9€
	Tarte aux pommes
	9€


	Coffeeshop
	Cafés COFFEE BY LE BEAUREPAIRE
	CAFÉ FILTRE ⋅ DRIP
	3€
	AMERICANO (ICED +.50€)
	4€
	EXPRESSO (DOUBLE +1€)
	3€
	LATTE (ICED +2€)
	4.5€
	CAPPUCCINO
	5€
	FLAT WHITE (ICED +.50€)
	6€
	CHAI LATTE (ICED +.50€)
	6€
	HOT CHOCOLATE (ICED +.50€)
	6.5€
	MATCHA LATTE (ICED +.50€)
	6.5€
	TÉ ⋅ TEA (ICED +.50€)
	5€
	Autres Boissons OTHER DRINKS
	JUS D’ORANGE PRESSÉ MINUTE Freshly Squeezed Orange Juice
	7€
	JUS DE PAMPLEMOUSSE PRESSÉ MINUTE Freshly Squeezed Grapefruit Juice

	7€
	LIMONADE MAISON House Lemonade

	6€
	EAU PETILLANTE Sparkling water

	5€


	Entrées / Starters
	Plats / Mains
	Desserts / Deserts
	Entrées / Starters
	Plats / Mains
	Desserts / Deserts
	Radis Beurre RADISHES WITH BUTTER
	Radishes served w. oven bread, coarse sea salt and whipped butter


	6€
	Œufs Mimosa DEVILED EGGS
	Deviled eggs topped w. microgreens and crispy grilled onions.


	7€
	Tarama COD ROE MOUSSE
	Whipped fish roe topped w. lemon, served w. bread


	8€
	Brie au Four Oven Baked Brie
	Warm, oven-baked brie drizzled with honey and fresh rosemary, served w. toasted artisan bread.

	14€
	Assiette de Gravlax SALMON GRAVLAX
	House-cured salmon served with whipped crème fraîche and toasted bread.

	16€
	Plats MAINS

	Salade César CAESAR SALAD
	Supplément poulet rôti (+ 6€)  Crisp Sucrine hearts, shaved Comté, sourdough baguette crisps, and a light Champagne-Dijon sauce.  Add roasted chicken (+ 6€)

	16€
	Cheeseburger CHEESEBURGER
	Beef patty, melted cheddar, house sauce, and crisp sucrine. Served with fries or salad.


	19€
	Poulet Purée CHICKEN & MASHED POTATOES
	Tender, pan-seared chicken breast served over a velvety, butter-enriched potato purée, finished w. a rich savory jus.


	26€
	Steak-Frites STEAK FRITES
	Pan-seared steak served with golden fries and your choice of sauce.

	32€
	4€
	6€
	7€
	Desserts DESSERTS

	Mousse au Chocolat CHOCOLATE MOUSSE
	8€
	Crème Brulée CRÈME BRULÉE
	9€
	Œufs Mimosa DEVILED EGGS
	Deviled eggs topped w. microgreens and crispy grilled onions.


	7€
	Sardines  SARDINES & SOURDOUGH
	House-whipped butter, premium sardines, and oven-fresh bread.


	12€
	Légumes de Saison  SEASONAL VEGETABLES
	Fresh seasonal vegetables tossed in a light, creamy vinaigrette for a crisp and tangy finish.


	12€
	Soupe à l'Oignon FRENCH ONION SOUP
	Caramelized onions in a rich savory broth, topped w. melted Gruyère and crusty croutons.


	12€
	Brie au Four Oven Baked Brie Warm, oven-baked brie drizzled with honey and fresh rosemary, served w. toasted artisan bread.

	14€
	Accompagnements SIDES
	4€
	Epinards à la crème  CREAMED SPINACH
	6€
	7€

	Plats MAINS
	Ravioles du Jour RAVIOLI OF THE DAY
	Fresh ravioli featuring our chef’s selection of seasonal sauces.



	15€
	Salade César Beaurepaire BEAUREPAIRE CAESAR SALAD
	Supplément poulet rôti (+ 6€)  Crisp Sucrine hearts, shaved Comté, sourdough baguette crisps, and a light Champagne-Dijon sauce.  Add roasted chicken (+ 6€)

	16€
	Hachis Parmentier FRENCH SHEPHERD'S PIE
	Seasoned ground beef topped with a golden, buttery potato crust.


	18€
	Cheeseburger CHEESEBURGER
	Beef patty, melted cheddar, house sauce, and crisp sucrine. Served with fries or salad.


	19€
	Poulet Rôti ROASTED CHICKEN
	Herb-roasted chicken served w. creamy mashed potatoes.


	22€
	Magret de Canard DUCK BREAST
	Pan-seared duck served w. creamy mashed potatoes and candied apples.

	26€
	Steak-Frites STEAK FRITES
	Pan-seared steak served with golden fries and your choice of sauce.

	32€
	Desserts DESSERTS

	Crème Brulée CRÈME BRULÉE
	9€
	Tarte Tatin UPSIDE-DOWN APPLE TART

	9€
	Profiteroles VANILLA AND CHOCOLATE CREAM PUFFS

	12€
	Œufs Mimosa DEVILED EGGS
	Œufs mimosa, micro-pousses et oignons grillés croustillants.


	7€
	Os à Moelle ROASTED BONE MARROW
	Moelle rôtie onctueuse, pain grillé et pointe de fleur de sel.


	12€
	Légumes de Saison  SEASONAL VEGETABLES Légumes de saison croquants nappés d'une vinaigrette onctueuse et légère.
	FRESH SEASONAL VEGETABLES TOSSED IN A LIGHT, CREAMY VINAIGRETTE FOR A CRISP AND TANGY FINISH.

	12€
	Soupe à l'Oignon FRENCH ONION SOUP
	Oignons caramélisés dans un bouillon savoureux, gratinés au gruyère et croûtons croustillants.


	12€
	14€
	Accompagnements SIDES
	Plats MAINS
	Ravioles du Jour RAVIOLI OF THE DAY
	Ravioles du jour, accompagnées de sauces de saison au choix du chef. Fresh ravioli featuring our chef’s  selection of seasonal sauces.



	15€
	Salade César Beaurepaire BEAUREPAIRE CAESAR SALAD Cœurs de sucrine, Comté, croûtons et sauce Champagne-Dijon.  Supplément poulet rôti (+ 6€)

	16€
	Hachis Parmentier FRENCH SHEPHERD'S PIE
	Effiloché de bœuf assaisonné sous une onctueuse purée de pommes de terre gratinée.


	18€
	Cheeseburger CHEESEBURGER Bœuf, cheddar fondu, sauce maison et sucrine croquante. Servi avec frites ou salade.
	BEEF PATTY, MELTED CHEDDAR, HOUSE SAUCE, AND CRISP SUCRINE. SERVED WITH FRIES OR SALAD.


	19€
	Poulet Rôti ROASTED CHICKEN
	Poulet rôti aux herbes servi avec une purée de pommes de terre maison.


	22€
	Magret de Canard DUCK BREAST
	Canard saisi à la poêle, accompagné d'une purée de pommes de terre et pommes confites.

	26€
	Steak-Frites STEAK FRITES
	Pièce de bœuf saisie, accompagnée de frites et sauce au choix.

	32€
	Desserts DESSERTS

	Crème Brulée CRÈME BRULÉE
	9€
	Tarte Tatin UPSIDE-DOWN APPLE TART

	9€
	Profiteroles VANILLA AND CHOCOLATE CREAM PUFFS

	12€
	Cocktails Maison
	FRENCHIE
	Tequila, lime, chartreuse, chestnut extract

	14€
	STRAWBERRY SOUR
	Gin, lime, strawberry extract, egg white

	14€
	15€
	MATCHA SOUR
	16€

	CAFÉ
	Cafés
	COFFEE BY LE BEAUREPAIRE
	CAFÉ FILTRE ⋅ DRIP
	3€
	AMERICANO (ICED +.50€)
	4€
	EXPRESSO (DOUBLE +1€)
	3€
	LATTE (ICED +2€)
	4.5€
	CAPPUCCINO
	5€
	FLAT WHITE (ICED +.50€)
	6€
	CHAI LATTE (ICED +.50€)
	6€
	HOT CHOCOLATE (ICED +.50€)
	6.5€
	MATCHA LATTE (ICED +.50€)
	6.5€
	TÉ ⋅ TEA (ICED +.50€)
	5€

	Autres Boissons
	OTHER DRINKS
	LIMONADE MAISON
	House Lemonade

	6€
	EAU PETILLANTE
	Sparkling water

	5€
	Cakes
	Banane
	Carrotte
	Citron - Lemon



	Menu Été 2026
	Radis Beurre RADISHES WITH BUTTER
	Radishes served w. oven bread, coarse sea salt and whipped butter

	6€
	Œufs Mimosa DEVILED EGGS
	Deviled eggs topped w. microgreens and crispy grilled onions.


	7€
	Tarama COD ROE MOUSSE
	Whipped fish roe topped w. lemon, served w. bread


	8€
	Sardines  SARDINES & SOURDOUGH
	House-whipped butter, premium sardines, and oven-fresh bread.


	12€
	Brie au Four Oven Baked Brie
	Warm, oven-baked brie drizzled with honey and fresh rosemary, served w. toasted artisan bread.

	14€
	Plats MAINS

	16€
	Cheeseburger CHEESEBURGER Bœuf, cheddar fondu, sauce maison et sucrine croquante. Servi avec frites ou salade.

	19€
	Steak-Frites STEAK FRITES
	Pièce de bœuf saisie, accompagnée de frites et sauce au choix.

	32€
	Dessert



