ARTISSERIE MENU | LAKE OSWEGO

Eanly Braunch Bites Unlil 3 PM

Supreme Dubai French Toast $16.75
Pistachio creme and shredded phyllo, chocolate
ganache, fresh strawberries, vanilla whipped
cream, Artisserie chocolate coin, pistachio dust

French Onion Soupe $9 cup

Rainbow Gratin $18.50

Potato, carrot, parsnip, and beet gratin
with parmesan and Gruyere cheese,
served with chicken sausage, brown butter
chervil hollandaise

Heirloom Cherry Tomato Toast $17
Toasted Rustic Bread, brie cheese, cherry
tomatoes, avocado, hot honey, chive flowers,
pink peppercorn and pistachio confetti

Champagne Peach Salade $17.50

Salad greens, bourbon roasted peaches,
fresh raspberries, farro, shaved radish,
pickled fennel, served in a parmesan tuile
bowl with raspberry champagne vinaigrette

Availoble AU Qo —Qpen To Close

Ham & Fromage Croissant $9.50
with thinly sliced ham, Swiss cheese, and
creamy béchamel sauce on our croissant

GOLDEN HOUR BITES
Auvailakle 3 PM e Close

Tins & Toast $25.00 (onegass wine & one plate)

A golden hour rendezvous—unwind with a glass
of wine (or bubbly), Ferrigno’s French tinned
fish, and a well-appointed spread to fully enjoy:
salami, Humbolt Fog cheese, radish butter
terrine, marinated white beans, cornichons,
olives, grainy mustard, toast, and root veg chips

The following items are served with Fruit Salad
or Green Salad

Courgette Quiche $16.50

Spiralized zucchini tucked in a puff pastry
crust with parmesan and baked with rich
egg soufflé batter

Paris Morning Supreme Sandwich $15.50
Chevre cheese and mushroom sous vide egg
soufflé, Gruyere, chicken sausage, brown butter
chervil hollandaise, arugula, on our Supréme
Croissant Roll

BLT Supréeme Sandwich $17.50

Confit heirloom tomatoes, pink peppercorn
beef bacon, lettuce, mayonnaise, on our
Supréme Croissant Roll

Boeuf & Fromage Baguette $17.50

Grilled beef filet, Gruyere cheese, caramelized
onion, arugula, creamy garlic aioli, all on our
freshly baked baguette

Pesto Vegétarien Baguelte $16.50
Pesto, arugula, heirloom tomato, shaved
zucchini, chevre cheese, French tomato
pistou, on our freshly baked baguette

Fresh from the Mediterranean (Port-St-Louis-du-Rhone) and steeped in tradition, Ferrigno's “La Bonne Mer”
tinned seafood delivers the soul of coastal France, one exquisite bite at a time. Bon appétit et santé



ARTISSERIE (OCKTAILS & MORE

Availokle AU Rowy—Qpen To Close

BUBBLY & (COCKTAILS

Francois Montand Blanc de Blanc Brut
$10 glass

Laurent Perrier Champagne $75 bottle
Enjoy this beautiful bottle of bubbly as it comes,
or add our Fresh Squeezed Juice to make a round
of mimosas

Mimosa $12

Champagne and fresh fruit flavor of your choice:
Orange Juice | Purées: Strawberry | Raspberry | Mango

Our purées are made at our bakery with three simple
ingredients: fresh fruit, sugar, and waler

Tiffany Mimosa $12
Champagne, Blue Curacao, lemonade

Kir Royale $12

Champagne, Creme de Cassis, fresh raspberry

Aperol Spritz $i2
Aperol, Brut Champagne, soda water

Pistachio Espresso Martini $14
Baileys, Vodka, espresso, pistachio syrup

WINE CELLAR

Rosé Louis Jadot Beaujolais Rosé Gamay 2023
$9 glass

White Jacques Dumont, Loire Valley $77 glass

Red Panicaut Cotes du Rhone $73 glass

OTHER BEVERAGES

illy Drip Coffee $4.50
Dammann Freres Tea $4.75

Fresh Squeezed Fuice $5small, $8 large
Orange | Orange-Strawberry-Mango

Soft Drinks $3.50

illy Espresso Beverages

Double Espresso $4.00
12 ounce |16 ounce

Americano $4.00  $4.50
Latte | Cappuccino | Au Lait ~ $5.00  $5.50
Chai | Matcha Green Tea Latte  $5.25 $5.75
Mocha | Caramel Macchiato $5.50  $6.00
Dirty Chai $5.75  $6.25
Hot Chocolate $4.75  $5.00
Steamer $4.25  $4.75

Almond/Oat Milk +$1 | Add Flavor +$0.85
Add Shot +$1.50



