
LeRêve
d é j e u n e r

LeRêve
d î n e r

Cafes&Boissons
H A R N E Y  &  S O N S  T E A C A F É O T H E R  D R I N K S

Hot:
Organic Peppermint, 

English Breakfast, Orange Pekoe,
Earl Grey, Decaf Ceylon, 

Tropical Green

Featured: 
Chamomile, Pomegranate Oolong, 
Organic Bangkok, Mint Verbena

Espresso

Con Panna

Cappuccino

Breve

Café au Lait

Brewed Coffee

French Hot
Chocolate

Macchiato

Americano

Café Latte

Mocha

Red Eye

Iced coffee

Perrier 

San Pellegrino

Orangina

Lemonade

Orange Juice

Orchard Apple
Cider
(Seasonal)

Panna Water

Boylan Soda
Products

Italian Sodas

Sparkling
Lemonade

Apple Juice

Chai

SSoouuppee dduu JJoouurr Cup 3.00 /Bowl 4.50

SSoouuppee àà LL’’OOiiggnnoonn GGrraattiinnééee
Traditional French Onion Soup 
with Saxon Farm Cheese 6.95

MMoouulleess FFrriitteess aauu PPeerrnnoodd
Pernod Steamed Mussels served 
with Pommes Frites 
Demie 6.95 / Régulière 11.95

AAssssiieettttee ddee
CChhaarrccuutteerriieess
A Selection of Cured Meats 
and Pâté 11.95

AAssss iieettttee ddee FFrroommaaggeess
A selection of European crafted cheese: 

Les Frères Semi-soft cow’s milk cheese 
with a fruity, tangy, and nutty aftertaste
Nancy’s Hudson Valley Camembert
Creamy, soft ripened cheese. Smooth and
buttery with the texture of a triple crème
Crottin de Perigord Subtle, slightly 
nutty goat’s milk cheese 

Manchego Semi-firm Spanish 
sheep’s milk cheese
Hook’s Blue Tangy, rich, and

somewhat salty blue cheese
Choice of 3 cheeses 12.95 or 5 cheeses 16.95

les sandwichs

Served with pommes frites or petite greens salad

hors d'oeuvres 

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

.
.

TTaalleeggggiioo eett SSppeecckk |  Thinly Sliced Italian Speck, Taleggio Cheese and Fresh Arugula 9.25

CCrrooqquuee--MMoonnssiieeuurr,, CCrrooqquuee--MMaaddaammee |  Toasted French Ham and Cheese 
with Gruyere Bechamel on Country White Bread 8.50  With Basted Egg 9.75

PPaann PPoouulleett |  Chicken and Pancetta with Romaine, Tomato, 
and a Caper Aioli on a Baguette 9.25 

FFiilleett ddee BBooeeuuff |  Beef Tenderloin with Cambozola Cheese, Caramelized Onion, 
and a Black Pepper Aioli on a Baguette 9.75 

PPââttéé ddee CCaammppaaggnnee |  Pork Pâté with Saxon Farm Cheese, Dijon, 
and Cornichons on a Baguette 8.50 

TToommaatteess,, BBrriiee eett PPeessttoo |  Tomato, Brie, and Pesto on a Toasted Baguette 8.50 

VViieettnnaammiieenn aauu PPoorrcc |  Wilson Farm Pork Loin, Cucumber, 
Pickled Onion, Vietnamese Aioli 9.25 
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Seasonal
petite gâteau

and
patisserie 
available 
to order

. . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . .

             



Note: Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of food borne illness. Although every effort will be made to accommodate 
food allergies, we are afraid we cannot always guarantee meeting your needs.

les salades 

Demie or Régulière

Crepe
Served with a  petite greens salad

LLéégguummeess PPrriinnttaanniieerrss
Sautéed Mushroom 

and Onion with White
Cheddar 9.50

FFrruuiittss ddee MMeerr
“Fruits of the Sea” Seafood,
Braised Leeks, Saxon Farm

Cheese with Thyme 
Beurre Blanc 11.50

CCoonnffiitt ddee CCaannaarrdd
Duck Confit, Goat Cheese,
Caramelized Onion with
Port Wine Reduction 9.50

VVee rrdduurreett ttee  
Mixed Greens with Shaved Radish and Dijon Vinaigrette  Demie 3.95 / Régulière 6.00 

SSaa ll aaddee  ddee  BBeett tt rr aavvee 
Roasted Beets with Warm Chevre, Toasted Pecans, Balsamic Vinaigrette  Demie 5.25 / Régulière7.95

SSaa ll aaddee  aauu PPrroosscciiuutt ttoo
Shaved Prosciutto with Fennel, Pear, Manchego Cheese, Mission Figs, 

Garlic Parsley Vinaigrette  Demie 5.95 / Régulière 8.95

SSaa ll aaddee  CCrruuddiittéé . 
Mixed Greens, Fennel, Tomato, Cucumber, Asparagus, Brie Crostini, Creamy Herb Dressing

Demie 5.95 / Régulière 8.95

SSaa ll aaddee  AAuu SS aauummoonn FFuumméé 
House Smoked Salmon with Spinach, Egg, Cucumber, French Fingerling, Dijon Vinaigrette 

Demie 5.95 / Régulière 8.95

SSaa ll aaddee  NNiiççooii ssee  
Mixed Greens with Potatoes, Egg, String Beans, Olives, Tomatoes, Dijon Vinaigrette

Choice of Salmon, Shrimp or Chicken 14.95 
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entree

SStteeaakk--FF rr ii ttee ss  aauu PPooiivvrree

Grilled Hanger Steak with Frites and a Black Peppercorn Sauce 20.95

BBoouuii llll aa bb aa ii ss ss ee
Provencal Fish Stew with Mussels, Shrimp, and Halibut in a Tomato and Saffron Broth 21.95

DD eemmii ee  PPoouu lleett  RRôôtt ii
Half a Roasted Chicken, Herb Buttered Peas and Fresh Local Carrots 20.95



P a t i s s e r i e

a n d  C a f e

H O U R S

 Mon.-Thurs. 8am-9pm
Fri. and Sat. 8am-10pm

414 . 7 7 8 . 3 3 3 3  

lerevecafe.com

M E N U

H O U R S

 Mon.-Thurs. 8am-9pm
Fri. and Sat. 8am-10pm

414 . 7 7 8 . 3 3 3 3  

lerevecafe.com
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SSoouuppee àà LL’’OOiiggnnoonn GGrraattiinnééee
Traditional French Onion Soup 

with Saxony Cheese 6.95

SSoouuppee dduu JJoouurr Cup 3.00 /Bowl 4.50

MMoouulleess FFrriitteess aauu PPeerrnnoodd
Pernod Steamed Mussels served with Frites 

Demie 6.95 / Régulière 11.95
CCrroossttiinnii ddee BBrriiee

Warm Brie with Concord Farms Honey,
Fresh Cracked Pepper 8.95

PPoouurr DDeeuuxx

AAssssiieettttee ddee CChhaarrccuutteerriieess
A Selection of Cured Meats 

and Pâté 11.95

EEssccaarrggoottss ddee BBoouurrggooggnnee
Snails Sautéed in Garlic Butter 
served in a Puff Pastry 10.50

CCrreevveetttteess PPrroovveennççaalleess
Grilled Shrimp with Marinated 

Olives and Tomatoes 11.95

Hors d'oeuvres 
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les salades 

Demie or Régulière

VVee rrdduurreett ttee  
Mixed Greens with Shaved Radish and Dijon Vinaigrette  Demie 3.95 / Régulière 6.00

SSaa ll aaddee  ddee  BBeett tt rraavvee  
Roasted Beets with Warm Chevre, Toasted Pecans, Balsamic Vinaigrette  Demie 5.25 / Régulière7.95

SSaa ll aaddee  aauu PP rroosscc iiuutt ttoo
Shaved Prosciutto with Fennel, Pear, Manchego Cheese, Mission Figs, 

Garlic Parsley Vinaigrette  Demie 5.95 / Régulière 8.95

SSaa ll aaddee  NNiiççooii ssee  
Mixed Greens with Potatoes, Egg, String Beans, Olives, Tomatoes, Dijon Vinaigrette

Choice of Salmon, Shrimp or Chicken 14.95

les sandwichs

Served with pommes frites or petite greens salad

FFiilleett ddee BBooeeuuff
Beef Tenderloin
with Cambozola Cheese,
Caramelized Onion, 
and a Black Pepper 
Aioli on a Baguette 9.75

CCrrooqquuee--MMoonnssiieeuurr,,
CCrrooqquuee--MMaaddaammee
Toasted French Ham 
and Cheese with Gruyere
Bechamel on Country 
White Bread 8.50  
With Basted Egg 9.75

TToommaatteess,, 
BBrriiee eett PPeessttoo

Tomato, Brie, and 
Pesto on a Toasted 
Baguette 8.50 

AAss ss ii ee tt ttee  ddee FF rroommaagg ee ss
A selection of European crafted cheese: 

Nancy’s Hudson Valley Camembert Creamy, soft ripened cheese. 
Smooth and buttery with the texture of a triple crème

Les Frères Semi-soft cow’s milk cheese with a fruity, tangy, and nutty aftertaste
Crottin de Perigord Subtle, slightly nutty goat’s milk cheese 

Manchego Semi-firm Spanish sheep’s milk cheese
Hook’s Blue Tangy, rich, and somewhat salty blue cheese

Choice of 3 cheeses 12.95 or 5 cheeses 16.95
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LLéégguummeess 
PPrriinnttaanniieerrss

Seasonal Vegetable
9.50

FFrruuiittss ddee MMeerr
Seafood with

Thyme Buerre Blanc
11.50

CCoonnffiitt 
ddee CCaannaarrdd

Duck Confit with 
Port Reduction

9.50

Crepe
Served with 

a petite greens 
salad

. . . . . . . . . . . . . . . .



entree

H A R N E Y  &  S O N S  T E A C A F É O T H E R  D R I N K S

Hot:
Organic Peppermint, 

English Breakfast, Orange Pekoe, 
Earl Grey, Decaf Ceylon, 

Tropical Green

Featured: 
Chamomile, Pomegranate Oolong, 
Organic Bangkok, Mint Verbena

Espresso
Con Panna
Cappuccino
Breve
Café au Lait
Brewed Coffee
French Hot
Chocolate

Macchiato
Americano
Café Latte
Mocha
Red Eye
Iced coffee

Perrier 
San Pellegrino
Orangina
Lemonade
Orange Juice
Orchard Apple
Cider
(Seasonal)

Panna Water
Boylan Soda
Products
Italian Sodas
Sparkling
Lemonade
Apple Juice
Chai
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Note: Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of food borne illness. Although every effort will be made to accommodate food allergies, we are afraid we cannot always guarantee meeting your needs.

Cafes&Boissons

LES POISSONS 

SSaauummoonn aauu BBeeuurrrree  NNooiirr  
Pan Seared Salmon with Asparagus, Mushrooms, and Brown Butter Lemon Sauce 20.95

SS ccaalllloo ppss  àà  ll aa  PP rroovveennccaall . 
Pan Seared Scallops, Ratatouille, Basil and Roasted Pepper Oils 22.95

BBoouuii llll aa bb aa ii ss ss ee
Provencal Fish Stew with Mussels, Shrimp, and Halibut in a Tomato and Saffron Broth 21.95 

FFllééttaann  ee tt  PP ii pp éérraa ddee
Grilled Halibut, Sautéed Onions and Peppers, Smoked Tomato Vinaigrette 21.95

LES VIANDES ET LES VOLAILLES

LES VÉGÉTARIEN

PP ââ tt ee ss  aauuxx  LLéé gguummeess  SS aa ii ssoo nnnn iieerrss
Homemade Pappardelle Pasta, Ratatouille, Truffle Chevre 19.95

MMaacc aarroonnii  aauu GGrraattiinn
Aged Gouda Macaroni Gratin. 16.95, with French Ham 18.95

TTaarrttee aauu CCaannaarrdd
Seared Duck Breast
over a Warm Chevre
Tart, Orange and
Grilled Onion
Vinaigrette 20.95

PPoorrcc aavveecc lleess
HHaarriiccoottss BBllaannccss
Wilson Farm Pork
Loin, White Beans in
Herbed Cream Sauce,
Cornichons and
Pickled Onions 20.95

CCôôtteelleettttee 
ddee BBooeeuuff
Black Ale Braised 
Short Ribs served over
Roasted Parsnip Puree,
Pearl Onions, and
Crimini 19.95

SStteeaakk--FFrriitteess 
aauu PPooiivvrree
Grilled Hanger Steak
with Frites and a 
Black Peppercorn 
Sauce 20.95

DDeemmiiee PPoouulleett RRôôttii
Half a Roasted Chicken
with Buttered Peas 
and Fresh Local Carrots
20.95

Sides
HHaarriiccoottss VVeerrttss

Green Beans,
Shallots

5.00

PPoommmmeess
FFrriitteess

French Fries
3.50

GGnnoocccchhii 
aauu PPaarrmmeessaann
Parmesan Gnocchi

5.00

AAssppeerrggee
Grilled Asparagus

Parmesan
5.00

BBaagguueettttee
Fresh baked

1.00


