
Kale and Pear 
Shaved fennel, gorgonzola, 
roasted walnut, honey 
vinaigrette 7.95 // 12.95

Beet 
Beets, spinach, whipped goat 
cheese, pistachio, lemon, 
dried cherries, EVOO 
7.95 // 12.95 

Warm Quinoa 
Seasonal vegetables, puffed 
quinoa, roasted pumpkin seed 
vinaigrette  9.95 

Chopped market

Chopped greens, market 
veggies, goat cheese, soft 
boiled egg, bacon,  red wine 
vinaigrette 7.95 // 12.95

Add Gunthorp Farms

all natural chicken  7.95

Add Fischer Farms 

flat iron steak  8.95

Croque MadaMe* 
Ham, sunny side up egg, 
Gruyere, sourdough, 
sauce Mornay 14.95
Croque Madame Royale 
21.95

Croque Monsieur
Ham, Gruyere, sourdough, 
sauce Mornay  12.95
Croque Monsieur Royale 
19.95

Burger and Frites
Fischer Farms beef, crispy 
shallot, dijonnaise, red leaf, 
Gruyere 16.95
Add an egg*  2.00

Vegetarian Burger
and Frites
Roasted beet and chickpea
 burger, crispy shallot, 
dijonnaise, red leaf, Gruyere 
14.95

ChiCken salad tartine
Sourdough boule, aioli, 
served with greens 11.95
 
le CluB
Brioche toast, aioli, avocado, 
bacon, arugula 
Chicken 12.95
Ora-King Smoked Salmon 
15.95

Cheese plate

Three // five cheeses, 
toasted country bread, 

local honeycomb, 
Marcona almonds  

14.95 // 18.95

Dinner reservations: 317-259-0765  or   petitechoubistro.com

For private party rentals email events@caFepatachou.com

January 9, 2018 - January 23, 2018

* C o n s u M i n g  r a w  o r  u n d e r C o o k e d  M e a t s ,  p o u l t r y ,  o r  e g g s  M a y  i n C r e a s e  y o u r  r i s k  o F  F o o d - B o r n e  i l l n e s s ,  e s p e C i a l l y  i F  y o u  h a V e  C e r t a i n  M e d i C a l  C o n d i t i o n s 

o m e l e t t e s
Omelettes served with lightly 
dressed greens and your choice of 
toast. Udi’s Whole Grain Gluten 
Free toast add 1.50.  Egg white 
omelettes add 1.95. Side of frites 
or cup of fruit for 2.95. 

Hippie with a Beamer
Spinach, squash, 
mushroom, Feta  11.95

Everyone’s Favorite
Confit potatoes, bacon, crème 
fraîche, white cheddar  11.95

Egg de Triomphe
Seasonal/local mushrooms, 
fresh herbs, chevre 11.95

Lucky Pierre
Gorgonzola, spinach, bacon 
11.95

Create Your Own
Three eggs, three ingredients, 
toast, seasonal greens 11.95

Bacon, Ham, Crumbled Merguez 
Sausage, Gruyere, Feta, Goat 
Cheese, White Cheddar, Crème 
Fraîche, Kale, Squash, Mushrooms, 
Avocado,  Spinach, Arugula, Fresh 
Chives, Horseradish 1.60/ea

Fresh Fruit

Cup 5.95  //  Bowl  7.95

steel Cut oats

Milk, brown sugar 6.25 
With berries/banana 7.95

Granola

Cherries, raisins, almonds, 
toasted oats, choice of milk
Bowl  6.25  With berries or 
banana, yogurt  8.95 

QuiChe

Kale, bacon, Gruyere, 
green onion 11.95 

 

Broken Yolk 
sandWiCh

Two sunny side up eggs,
cheddar, and choice of bacon, 
ham or mushrooms, served 
with greens  12.95

red Wine poaChed 
eGGs Potato, lamb Merguez, 
feta. Served with sourdough 
boule  11.95

ora king® 
sMoked salMon
Red onion, capers, fromage 
frais, toasted sourdough 14.95

FrenCh toast

Brioche, cinnamon sugar, 
maple butter, Indiana maple 
syrup  10.95

hanGover Crêpe

Buckwheat crepe, soft 
scrambled eggs, bacon, 
cheddar, chives, served with 
greens  12.95

avoCado toast

Toasted sourdough boule, 
avocado, sea salt, black pepper, 
EVOO 7.95
Add an egg* 2.00

b r e a k F a s t

o n i o n  s o u p  g r a t i n é e  8.95

b e t w e e n  b r e a D

roasted CauliFlower soup

Chili oil, pumpkin seed pistou 6.95

Mussels Meunière
White wine, garlic, shallot, fresh herbs 15.95

With frites 17.95

duCk Fat poMMes Frites 
Dijonnaise, Heinz upon request  

4.95 / 6.95 

ChiCken Crepe
Heirloom beans, smoked chicken, 

swiss chard, gruyere 14.95

steak Frites
Fischer Farms bavette steak, frites, 

maître d’ hôtel butter 25.95

 ChiCken paillard 
Arugula, parmesan,  lemon pan sauce, 

pommes puree 22.95

L U N C H  S P E C I A L T I E S

S A L A D S



c o c k t a i l s
PETITE NEGRONI
Gin, Campari, Sweet Vermouth, 
Soda  10.00

OLD FASHIONED 
JTS Bourbon, Averna Amaro, 
Cherry Liqueur,  Orange Liqueur, 
Bitters, Muddled Orange  12.00

LADY GREY
Earl Grey, Bluecoat Gin, Lavender, 
Lemon, Egg White 11.00

SIDE CAR
AE Dor Cognac, Fruitlab Orange 
Liqueur, Agave, Lemon Juice 
12.00

WILD’S CHILD
Wild’s Apple Cider, JTS Bourbon, 
Ginger Syrup, Lemon, Bitters 
10.00

THE CONCORD
Vodka, Balsamic Reduction, 
Grapefruit, Pomegranate, Sweet 
Vermouth,  Pink Peppercorn 12.00

CHAMPAGNE AND SPARKLING
Laurent Perrier, Brut, Champagne   16//60   
Langlois-Chateau, Cremant, Loire   12//44 
Jansz, Brut Rosé, Tasmania   15//56
Larmandier-Bernier “Latitude” Extra Brut, Champagne 
(Growers) 95
Drappier, Blanc de Blanc, Champagne (Growers) 95
Lanson , Brut Rosé, Champagne 87
Billecart-Salmon, Brut Reserve, Champagne 85
 
CHAMPAGNE COCKTAILS 10 // 36 pitcher
Le Pêche  Patachou Private Label Prosecco, Giffard Pêche 
de Vigne, grapefruit bitters
Petite Mimosa Patachou Prosecco, AE Dor Cognac, Sherry, 
organic orange juice, maple syrup, orange bitters
French 75 Patachou Prosecco, Cognac, lemon, gomme
Kir Royale Patachou Prosecco, raspberry essence
Lavender Patachou Prosecco, lavender syrup
Death in the Afternoon Patachou Prosecco, Absinthe, lemon

b e e r
Upland Brewing Co “Champagne Velvet”, Pilsner  8.00
Taxman Brewing Co “Exemption” Belgian Tripel   8.00
Bier, “Backpackin’ Brown” Porter   7.00
Bloomington Brewing Co “10 Speed”, Wheat  6.00
Indiana City Brewing Co “Tribute”, Pale Ale   8.00

VINS BLANC
Delaunay “LeGrand Ballon”, Sauvignon Blanc, Loire 9//32
The Furst, Pinot Blanc, Alsace    10//36 
Empire Estate, Dry Riesling, Finger Lakes, NY 11// 40
JJ Vincent, Chardonnay, Burgundy 13//48
Ch Beau-Rivage, Bordeaux Blanc, Medoc 28
Jean Marc Brocard, Chablis Grand Cru, Burgundy 120 
Les Deux Albion, White Gigondas, Rhone Valley 46

VINS ROSÉ
M Chapoutier “Mathilda”, Rosé (GSC), Provence  12//44

VINS ROUGES
Joseph Drouhin, Pinot Noir, Burgundy 10//36
Dom Chamfort, Grenache/Syrah, Cotes du Rhone 9//32 
Frederic Brouca Champs Pentus, SGC, Languedoc  11//40
Chateau St. Didier - Parnac, Malbec, Cahors 12//44
Masia Freye, Cabernet/Merlot, Catalonia        11//40 
Ch. Aney Cru Bourgeois, Bordeaux, Haut-Medoc 15//56
Dubost “Morgon”(2015), Gamay Cru, Beaujolais 56 
Albert Bichot, Burgundy, Gevrey-Chambertin 130 
Salem Wine Co, Pinot Noir, Willamette Valley 42      
Domaine du Cayron, GSCM, Gigondas 82

stumptoWn CoFFee  
Refillable while you are here.  
2.95

espresso/ douBle 
espresso  2.75//3.50

CaFFè maCChiato  3.75

CappuCCino/latte  4.25

ameriCano  3.75

hot FrenCh 
ChoColate Frothed milk, 
dark chocolate, whipped 
cream.  4.35

palais de thé® hot 
tea Hand picked, premium 
teas  3.25

iCed teas Freshly brewed 
daily, flavored or black  2.50

vero sparklinG 
Water  3.50 l / 1.25 glass

soFt drinks  Single can 
serving of Coke®, Diet Coke® 
and Sprite®  1.95

Fresh lemonade  2.50

orChid island 
oranGe JuiCe  2.75//3.75

V8 Juice, Martinelli 
apple JuiCe  1.95

smoothies Daily fresh 
fruit combinations  5.50

s w e e t  c r ê p e s 
Served warm with fresh ingredients.

harrison’s Fresh berries, warm chocolate ganache, crème anglaise  7.95

ChoColate GanaChe Almonds, powdered sugar  7.95

BroWn suGar and Banana Bananas, warmed caramel 
sauce, slivered almonds  7.95

Fresh BerrY Fresh berries, vanilla sugar, crème anglaise  7.95

FrenCh Crêpes Fines suCrée  Cinnamon Sugar, or Vanilla Sugar. 
whipped cream, powdered sugar  5.95

nutella®  6.95

w i n e c h a m p a g n e

D e s s e r t s

pavlova 
Meringue, lemon curd, 
berries, whipped cream.  8.95

ChoColate 
pots de Crème   8.95 

hot FudGe sundae 
petite Chou  
Two scoops of gelato, warm 
dark chocolate ganache, 
housemade brittle, whipping 
cream 9.25 

proFiteroles 
Puff pastry, vanilla gelato, 
dark chocolate ganache  8.95 

housemade Gelato  
Vanilla Bean, Chocolate , 
Rotating House Selection
Single scoop 4.50 
Do  uble scoop 6.50

b e v e r a g e s

our Vero water systeM is the world’s greenest Bottled 
water ~ still and sparkling aVailaBle


