
Boulangerie-Þâtisserie Française

Freshly Made for You
S I T  A N D  S TAY  A  W H I L E  O R  TA K E  T O  G O

V I N
Available by the glass or bottle

vin blanc

Herencia "Altes" Garnatxa Blanca, Catalonia '21.................................. 11.00 / 44.00
Novellum Chardonnay, Vin de Pays '21 ................................................... 12.00 / 48.00
Maison Louis Latour "Duet" Chardonnay '20 ........................................ 15.00 / 60.00

vin rose

Domaine Lafage "Miraflors," Cotes du Roussillon '20 .......................... 14.00 / 56.00

vin rouge

Domaine Lafage "La Retro," Cotes Catalanes '20 .................................. 14.00 / 56.00
Domaine de la Janassee "Reserva," Cotes du Rhone '20 ....................... 15.00 / 60.00

S A L A D S
mesclun local mixed lettuces ..............................................13.00
Seasonal farm vegetables, champagne vinaigrette

farro salad...............................................................................................15.00
Arugula, seasonal fruit, chevre, pickled onion,
white balsamic vinaigrette

quinoa salad.............................................................................................16.00
Kale, cucumber, tomato, sundried craisin, feta,
lemon tahini vinaigrette

Add a scoop of Noble’s Chicken Salad +7

See how you can make your 
own cheese & charcuterie 

board on the other side

Chef Jim Noble by eric solomon

B R E A K FA S T
Plated and brought to your table

seasonal quiche .................................................................................... 5.50

breakfast galette ............................................................................. 4.50

yogurt parfait ......................................................................................... 7.50
Copain granola

bacon, egg, gruyere biscuit........................................................ 6.00

french toast casserole ............................................................... 6.00

C A F É
Available hot or iced

drip .............................................. 3.50

espresso................................. 3.00

double espresso ............ 3.50

americano .............................. 4.00

cafe au lait

8 oz .............................................. 4.00
12 oz ............................................. 4.75

latte

8 oz .............................................. 4.25
12 oz ............................................. 4.75
syrup.........................................+0.75

cappuccino

8 oz .............................................. 4.25
12 oz ............................................. 4.75
syrup.........................................+0.75

iced latte

16 oz ............................................. 4.75

hot tea..................................... 3.25

flavors
Vanilla, Lavender, Mocha, Caramel

milk
Whole, 2%, Skim, Oat, Almond, 
Coconut

Served with local greens saladS A N D W I C H E S
cuban sandwich ...................................................................................... 15.00
Cheshire pork, dijonnaise, pickles, gruyere cheese on a baguette

turkey panini ............................................................................................. 15.00
Gouda, pepper jam, bacon, seeded loaf

noble's chicken salad sandwich........................................... 15.00
Local greens, tomato, Duke’s, Copain loaf

pimento grilled cheese sandwich........................................ 12.00



PROV ISIONS
Soups, sauces, spreads and staples

BOULANGERIE SUCREE sweet bakery

VIENNOISERIE pastry

noble's 

tomato bisque

seasonal 

soups

noble's 

tomato sauce

chicken salad

pimento 

cheese

marinated 

olives

salad 

dressing
Caesar, roquefort, 
champagne 
vinaigrette, 
buttermilk ranch

Viennoiserie & Þâtisserie
Brioche Donut
Granola
Hiker's Bar
Cinnamon Roll
Sticky Bun
Brownies
Tarts
Oatmeal Cream Pie
Biscotti

Macarons
Sugar Cookies
Seasonal
Cobbler, Galette, Muffin, 
Scone, Breakfast Bread, 
Verrines
Cookies
( frozen dough and
fresh baked)
Cakes and Pies

Galette
Scone

Biscuits
Quiche

Specialty Pastry
Palmier

Fruit Danish
Croissants

IN THE FR EEZER
Take and bake, pre-made meals and sweets

FOR ONE OR A SMALL CROWD
scottish 

salmon

grilled steak

collard 

greens

au gratin 

potatoes 

pasta salad

seasonal 

vegetables

chicken

and rice 

casserole

eggplant 

parmigiana

beef and pork 

meatballs

fresh house 

made pasta

lasagna 

bolognese

short rib ragu

bolognese 

sauce

chicken bone 

broth

house made 

gelato

frozen cookie 

dough pack 

fresh pasta 

and bolognese 

pack 

half chicken

All Natural

smoked 

chicken wings

All Natural

ribs

Cheshire Pork

pork butt

Cheshire Pork

smoked turkey 

breast

sauces (16oz)
Lexington
Sauce 19

NOBLE SMOKE BARBECUE

menu de détail

signature copain loaf

pain au levain

copain rye

seeded copain

baguette

pain au lait

ciabatta

brioche

copain buns (8 pk.)

copain's selection on two 

meats and two cheeses

enjoy in-store or to-go

Pair with a bottle of wine to 
make the perfect hostess gift, 

date night or picnic

Charcuterie & Cheese 
Board

BOULANGERIE SALEE savory bakery


