
TRADITIONAL AND SPECIALTY 
 

 
Country French Breakfast 
Country French Breakfast 
 
Two eggs cooked-to-order with a Potato Galette, bacon or sausage and a butter 
croissant. 
NEW! Spicy Eggs Basque 
 
Two fried eggs over a spicy tomato sauce with roasted bell pepper, garlic and 
white wine. Served with a toasted baguette. 
Two Eggs Any Style 
 
Two eggs cooked-to-order with a freshly baked butter croissant. 
Breakfast Croissant 
 
Scrambled eggs with sausage, ham or bacon, topped with fresh cheddar on a flaky 
butter croissant. 
Parisien Eggs 
 
Two fried eggs served on a freshly baked butter croissant with ham, bacon and 
hollandaise sauce. 
Cinnamon French Toast 
 
Freshly baked butter croissants, dipped in sweet egg custard, sprinkled with 
cinnamon sugar and baked until caramelized. Topped with fresh fruit, maple syrup 
and whipped cream. 
American Breakfast 



 
Two eggs cooked-to-order, bacon or sausage and a freshly-baked butter croissant. 
LIGHTER MORNING FARE 
 
Crêpe Romanoff 
 
A warm, house-made cinnamon crêpe topped with our legendary Strawberries 
Romanoff. 
Fruit Salade 
 
Cut fresh daily. 
Muesli & Strawberries 
 
With skim milk. 
Oatmeal 
 
Slow-cooked rolled oats with choice of two toppings: blueberries, strawberries, 
roasted pecans, roasted almonds, or raisins. Brown sugar available upon request. 
Yogurt Parfait 
 
With fresh strawberries, blueberries and muesli. 
CUSTOM CRÊPES AND OMELETTES 
 

 
Custom Omelette 
Custom Breakfast Crêpes 
 
Eggs scrambled with your choice of three ingredients in a large, open-faced, 
house-made herb crêpe topped with creamy Gruyère cheese sauce. Ingredients: 



Vegetables - Spinach, Tomatoes, Mushrooms, Onions, Red Bell Peppers, Green 
Onions, Potato Galette Meats - Chicken, Bacon, Sausage, Ham, Chorizo Cheeses - 
Cheddar, Swiss, Brie, Goat Cheese, Parmesan 
Custom Omelette 
 
Made to order with any three fresh ingredients served with a flaky butter croissant. 
Ingredients: Vegetables - Spinach, Tomatoes, Mushrooms, Onions, Red Bell 
Peppers, Green Onions, Potato Galette Meats - Chicken, Bacon, Sausage, Ham, 
Chorizo Cheeses - Cheddar, Swiss, Brie, Goat Cheese, Parmesan Make it a Smart 
Choice omelette with egg whites and a baguette. Smart Choice Ingredients: 
Spinach, Tomatoes, Mushrooms, Onions, Red Bell Peppers, Green Onions 
SPECIALTY COFFEE 
Specialty coffees crafted for you as a single or double. 
French Roast 
 
Dark roasted in the traditional French way to produce a heavy, extra full body, 
wonderfully European coffee experience. A unique blend of 100% Arabica beans 
mixed exclusively for la Madeleine. 
Decaf French Roast 
 
A unique opportunity to have decaf that tastes like traditional French coffee. A 
rich blend of Colombian Arabica coffees, decaffeinated. 
Cappuccino 
 
Rich espresso beneath a creamy cloud of hot frothed milk. Topped with cinnamon 
or cocoa. 
Café Latte 
 
Regular or decaf espresso mixed with hot, foamless, steamed milk. Topped with 
cocoa or cinnamon. 
American Roast 
 
Rich, smooth taste, full of flavor and aroma for those who prefer a lighter tasting 
coffee. A mild aromatic mixture of 100% Arabica coffee from Colombia, Central 
America, Brazil and Mexico. This coffee has more caffeine than the French roast 
Café Mocha 
 
A celebration of rich espresso, luscious chocolate and a creamy cloud of frothed 
milk. Topped with cocoa or cinnamon. 
 
Café Latte 



Caramel Macchiato 
 
 
Hot Chocolate 
 
A sinful marriage of chocolate and creamy steamed milk. Topped with whipped 
cream and cocoa. 
Espresso 
 
Extra stout coffee brewed from dark roasted espresso beans; brewed to order. 
Contains less caffeine than American or French roast. 
Café Americano 
 
 
	


