
 

E G G S

FRENCH BREAKFAST  (V) 14
Eggs any style with French bread basket  
& choice of  orange juice or coffee

EGGS BENEDICT   14
Poached eggs, brioche, herb hollandaise.
Choice of  turkey or spinach.
Smoked Salmon ADD +1.50

   
QUICHE   13
Chef ’s choice of  seasonal ingredients

ORGANIC CROISSANT MARCEL   12  

Turkey, swiss cheese, béchamel.  Add Eggs +2

OMELETTE (V)   14 

Spinach and feta  

G R A I N S  &  F R U I T S 

PARFAIT GRANOLA   (V) 9
Fresh greek yogurt, rolled oats, nuts, fresh fruits

CHIA PUDDING  (V)(GF)  9  
Homemade chia pudding, almond milk, fresh fruits

SUMMER FRUIT PLATE  (VG)  8
Seasonal Chef ’s selection 

T A R T I N E S

AVOCADO TOAST (V)   14
Organic country bread, avocado, poached eggs

SMOKED SALMON TARTINE   15
Smoked salmon, organic country bread,  
herb cream cheese, capers

MARCEL TOAST OF THE DAY   8
Chef ’s selection of  tartine

S P É C I A L I T É S  D E  L A  M A I S O N 

CRISPY TOFU WITH SUMMER SQUASH (VG)   14
Tofu, summer squash, orange balsamic glaze 

BURGER MAISON MARCEL   15
Two beef  patties, caramelized onion, tomato, homemade pickles, 
romaine heart, brioche bun
Add Egg, Turkey Bacon, Blue Cheese or Avocado  + 1.50

ROASTED VEGETABLE SANDWICH (V)   14
Roasted vegetables, mozzarella, pesto, organic country bread

S O U P  &  S A L A D 

FRENCH ONION SOUP    9
Caramelized onion, croutons, gruyère

SOUPE DU JOUR   8
Chef ’s selection

QUINOA AVOCADO KALE SALAD (V)(GF) 14
Quinoa, kale, avocado, poached egg 

CHOPPED LENTIL SALAD   14 
Lentils, romaine heart, swiss cheese, salami, sherry  
vinaigrette. Add a poached Egg +1.50

BURRATA  (V) 15
Burrata, sesaonal tomatoes, pesto, baguette

T E A  F O R  T W O

T W O  F O R  T E A

Chef ’s selection of  petit fours & sandwiches. Includes tea for two.  35

BAGUETTE, JAM & BUTTER   5 

TOAST, JAM & BUTTER  3.50

CRUDITÉ   (V)  4

ROASTED POTATOES   5

GARDEN SALAD   (V)  3

TURKEY BACON   6 

EGGS ANY STYLE   1.50 PER EGG

ADD  Avocado  3   Salmon  5  

Á  L A  C A R T E

O Y S T E R S   3 / EACH

Chef ’s selection of  east & west coast

Wine, Cocktai l  & $1 Oyster Happy Hour
 Everyday from 4 to 6pm



S M O O T H I E  B A R  12 OZ  

ENDLESS SUMMER    9.50

Strawberry, apple, mango, mint  

PB & J   9.50

Banana, strawberry, peanut butter, honey, almond milk 

GREEN MACHINE   9.50

Coconut milk, apple, pineapple, mint, lime 

BRAZILIAN   9.50

Açai, red berries, almond milk, honey

$3 Boost any Smoothie  

MCT Oil (Pair well with all of them)
Benefits: Energizing, Fat Burner, Improves Mental Focus and Clarity

Tumeric and Black Pepper Powder  (Pairs well with Endless Summer)
Benefits: Anti-Inflammatory, Antioxidant, Improves Brain  
Function, Anti-Aging 

Goji Berry Powder  (Pairs well with PB & J)
Benefits: Antioxidant, Loaded with Vitamins, Minerals,  
Fiber, and Protein, Immunity Booster, Energy Booster

Dragonfruit Powder  (Pairs well with Brazilian)
Benefits: Antioxidant, Energizing, Strong Source of Fiber

Camu Camu powder (Pair with Green Machine)
Benefits: Immunity Booster, Detoxifying, Digestive Aid

P A T I S S E R I E
CROISSANT   3.75

PAIN AU CHOCOLAT    4.15 

CROISSANT AUX AMANDES   4.75 

PAIN AU CHOCOLAT AUX AMANDES   4.75  

PAIN À LA PISTACHE   4.75

PAIN AUX RAISINS   4.25 

CHOCOLAT TWIST    4.25 

KOUIGN-AMANN   4.25

SEASONAL FRENCH TART   7

ÉCLAIR   6.50 

C O F F E E  &  E S P R E S S O

 8 OZ 12 OZ

AMERICANO 3.00 3.00

CAFÉ LATTE 3.80 4.30

CAPPUCCINO  3.80 4.30

CAFÉ OF THE DAY  2.95 3.35

MOCHA 4.50 4.80

COLD BREW   4.50

CORTADO 3.15

ESPRESSO  1.50 

COFFEE REFILL 1

L A T T E  S Y R U P
Vanilla, Nutella, Seasonal   + .75

T E A
HOT TEA   3

HOUSEMADE CHAI LATTE   4.30 / 4.80

LONDON FOG   4.20 / 4.50

MATCHA LATTE    4.25 / 4.60

B O I S S O N S 

ICED TEA    3.50 

Peach or Mango  + .50

EVIAN   4

PERRIER   33 cl  4 / 750 ml  8

ORANGE JUICE   Small  3 / Large 5

HOT CHOCOLATE   Small  3.55 / Large 4.15

M A C A R O N S

SINGLE
3

SET OF 6
17

BAGUETTE   1.90  /  3.80 
Baguette half  / whole 

RUSTIC BREAD    6.50  /  12.75  
Rustic half  / whole

PAIN DE MIE   6.50  /  12.75 
Pain de mie  half  / whole 

BRIOCHE   7   

B R E A D S

@MAISONMARCELCHI    #MAISONMARCEL

For here

Host your next event with us! Ask us about our 

Private Dining at events@maison-marcel .com

(V) VEGETARIAN   (VG) VEGAN   (GF) GLUTEN FREE


