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SPECIALTIES DE LA MAISON

with choice of greens or pommes frites

LA BOULANGE BURGER california pasture raised,

grass fed, grain finished beef with lettuce, tomato,
brioche bun, side of aioli 600-1180 cal

ADDITIONS ($1each ) cheese, bacon, avocado,
caramelized onions, sautéed mushrooms, fried egg

LOBSTER SANDWICH Eresh Maine lobster, aioli,

celery root remoulade, toasted croissant bun s30-1210 cal

POMMES FRITES

WITH PARMESAN & SWEET POTATO
ALOLI TRUFFLE OIL . w040cal
990 cal 920 cal with carmelized onion aioli
-5- -@50- -625-

KID’S MENU

GRANOLA, FRUIT & YOGURT s50ca

ORGANIC 0ATS with fresh fruit 240 cat

SCRAMBLED EGG with bacon or fruit 210-240 cal
BANANA & NUTELLA on pain de mie 380 cal

GRILLED CHEESE SANDWICH with fresh fruit seoca
KID'S BURGER with fries s20 car

MAC & CHEESE 550 ca

PENNE PASTA with choice of butter

or tomato sauce s#0-680cal (add chicken $1)

Fresh Juices, Tea & Soda
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16 WEST PORTAL
SAN FRANCISCO, CA 94127
TEL: 415-753-0300 FAX: 415-753-0304

BRUNCH

HOMEMADE GRANOLA w/yogurt honey & fresh fruit 740 cal 6.75
FANTASTIC FRENCH TOAST baked brioche w/fresh fruit 7.95
& Vermont maple syrup 00 cal

HEALTHFUL ORGANIC DATS milk, flax seed & fresh 5.95
fruit w/ Vermont maple syrup, honey or brown sugar 490-520 cal

EGG & CHEESE SANDWICH scrambled eggs, Swiss, tomato 7.50

and a choice of bacon, ham, smoked salmon (add $1) or avocado
on croissant,plain or multigrain country bread, w/fresh fruit 0-640 cal

SERAMBI.E 3 eggs w/ Boulange potatoes & organic toast 9.95
CHOOSE 4 INGREDIENTS: Swiss e cheddar e goat cheese « onions
spinach e tomato « mushrooms  bacon e roaste§ red peppers « ham
(add $1 for each add’l ingredient, add §1 for egg whites) +70-950 cal

OMELETTE DE PARIS 2 eggs w/ham, Swiss cheese, mushrooms 7.95

& spinach w/Boulange potatoes or greens 30-580 cal

FRITTATA BREAKFAST SANDWICH choice of

Lorraine (eggs, bacon, ham and swiss) or
vegetable (egg whites, Swiss chard, mushrooms, onions & swiss)
w/romesco or pesto sauce & Boulange potatoes or fresh fruit* 490-940 cal

TOAST s0cat 1.50 FRESH FRUIT SALAD 200 5
SIDE OF BACON 2:0c 2.50 BOULANGE POTATOES 250 3

7.25

* available a la carte

all eggs are cage free
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g SALADS " OPEN FACE SANDWICHES

served with our organic bread with choice of greens, chips, quinoa or Boulange potatoes

Add: chicken 14041 $2 « steak 2604/ $3 « smoked salmon 70ca $4
WARM [i[]AT [:HEESE herbed goat cheese, tomato, greens, 9.50 R[]ASTE[] TU RKEY diestel turkey, tomato, provolone, aioli 8.95
sourdough croutons, candied pecans, balsamic vinaigrette +10ca peasant bread sv0-770 cal
KALE 1acinato kale, red Swiss Chard, purple savoy cabbage, 8.95 ROASTED CHICKEN bacon, Swiss, dijon sauce, 9.25
spelt (heirloom wheat), cranberries, almonds, celery, peasant bread 770-920 cal
lemon vinaigrette 770 cal %

& ] HUMMUS avocado, cucumber, tomato, sprouts, 8.95
BEET goat cheese, orange, candied pecans, 8.95 multi grain bread sso-7socat
balsamic vinaigrette 370 cal *SMOKED SALMON

salmon, cucumber, light créme fraiche, 9.50

SMOKED TROUT aRple, potatoes, avocado, walnut bread, 10.50 shallots, capers, peasant bread 480-620 ca

greens, lemon vina1grette 720 cal

CREAMY MUSHROOM roasted chicken, chives, 9.25

NI[:I]ISE tuna, potatoes, green beans, tomato, olives, egg, 10.50 . .
es Lo caramelized onion, mushroom sauce, peasant bread 440590 cal
roasted red pepper, aioli, greens, lemon vinaigrette 690cal
QUINOA & ARUGULA grilied chicken, 9.50 TUNA MELT apple, celery, tomato, cheddar, 8.75
tomato, lemon vinaigrette soca peasant bread 720-870 ca
LA BOULANGE COBB grilled chicken, bacon, 10.50 *not heated, consuming raw or undercooked foods may increase your
tomato, hardboiled egg, blue cheese, avocado, risk of foodborne illness
sourdough croutons, lemon vinaigrette 590 ca
[:AESAR parmesan chqese, parmesan crisps, croutons, 7.95 SAN Dw I c H Es
romaine, Caesar dressing 410 with choice of greens, chips, quinoa or Boulange potatoes
v/ \ BOULANGE CLUB Diestel turkey, bacon, avocado, tomato, 9.25
o — \-A 00 MBO " ‘RE N C/7' lettuce, aioli, toasted pain de mie 8501000 cal
ONION
half of any open face sandwich SOUP PRUVEN CAL BLT bacon, lettuce, tomato, goat cheese, 8.95
with 2 cup of soup or aioli, ciabatta 970-1120 cal
: OR
side of greens TRI-TIP STEAK SANDWICH caramelized onions, roma tomato, 10.50
N 750 7 SUUP arugula, tarragon aioli, ciabatta (add Swiss 1°%) 1100-1210 cal

DU JOUR GRILLED CHEESE SANDWICH cheddar, provolone, 7.95
WILD MUSHROOM & peasant bread 20-960 cal

~<p——— >

MAC & CHEESE CROQUE MONSIEUR ham, Swiss cheese, béchamel, 7.95

with truffle oil CUP 3.50 ;0 toasted pain de mie 770-920cal
610 cal BOWL 5.50 js0cal Make it a Madame! (add a fried egg $1)) s60-1010cal
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