served all day

les %nnoiseries

et les @érécles

ASSORTED MORNING PASTRIES 1.95
croissant, almond croissant, chocolate
croissant & morning bun

COFFEE CAKE du JOUR & BUNDT CAKES 2.95

CEREALES DU MATIN 350
crispy whole grain cereal served with milk

YAOURT aux FRAMBOISES 2.50
bowl of plain yogurt with raspberry coulis

TOASTED CINNAMON BRIOCHE 3.95
with butter & honey

LA CORBEILLE 4.50
assorted breads (brioche, croissant
& baguette) with butter & jam

les COeufs

with choice of sourdough or whole wheat toast
bread substitutions add 1.00

LES OEUFS MAISON 4.50
3 organic scrambled eggs

LES OEUFS JAMBON 5.50
3 organic scrambled eggs with ham

LES OEUFS LUCAS 5.95
3 organic scrambled eggs with goat cheese & basil

LES OEUFS SAUMON 6.50
3 organic scrambled eggs with smoked salmon & goat cheese

LES OEUFS DE PARME 6.50
3 organic scrambled eggs with prosciutto

les 9artines du goﬁter

TARTINE et CONFITURE ou MIELE 2.95
half toasted baguette with butter & jam or honey

TARTINE et CHOCOLAT 3.50
half toasted baguette with butter & chocolate shavings

served all day ‘

les poins perdus

pressed french toast, served with real maple syrup

LE PAIN PERDU 6.50
3 slices of hallah lightly buttered

PAIN PERDU & la CANNELLE 6.75
3 cinnamon brioche slices lightly buttered

PAIN PERDU & la FRAMBOISE 6.75
3 slices of hallah lightly buttered with raspberry coulis

PAIN PERDU au CHOCOLAT 6.75
4 slices of hallah filled with nutella or chocolate shavings

for kids 2 slices & small milk 4.50
PAIN PERDU au JAMBON 6.75

4 slices of hallah slices filled with ham and cheese

PAIN PERDU aux TOMATES 6.75
4 slices of hallah slices filled with goat cheese & tomatoes

Combination plates, served with sliced tomatoes

LE COMBO PAIN PERDU 7.95
2 slices of hallah served slices & 3 “eggs soufflés”

LE COMBO au JAMBON 8.50
2 slices of hallah served French toast,
3 slices of ham & 3 “eggs soufflés”

LE COMBO au SAUMON 8.95
2 slices of hallah served with goat cheese,
smoked salmon & 3 “eggs soufflés”

J S

Oérge take-out orders

24 - 48 hours in advance

SPECIALTY TRAYS AVAILABLE
FOR OFFICE PARTIES, ETC.
including cakes, muffins, quiches,

croissants, morning buns,
sandwiches & salads.

Download forms at
www.caféclem.com

served from 11 Am. — 3 PMm.

les %sfiques Sondwiches

rustic sandwiches served on a french roll

RUSTIQUE au THON
tuna salad, roasted tomatoes, aioli & hard-boiled egg

RUSTIQUE a la DINDE
free range turkey, yellow roasted peppers, mustard,
aioli & emmenthal cheese

RUSTIQUE au SAUMON
smoked salmon, goat cheese & tomatoes

6.95

6.95

les 5agueﬂes anndwiches

served on toasted baguette. add $2.50 for salad

JAMBON BEURRE
french ham with butter & french cornichons

JAMBON-GRUYERE
french ham & emmenthal cheese with butter & french
cornichons

JAMBON de PARIS
prosciutto & emmenthal cheese with
butter & french cornichons

PATE CORNICHONS
chicken mousse paté with french cornichons

SAUCISSON BEURRE
rosette de lyon salami with butter
& french cornichons

BRIE et TOMATES
brie cheese with butter & roasted tomatoes

OEUF et AlOLI
organic egg salad, roasted tomatoes, anchovies & aioli

LA VEGETARIENNE
roasted yellow peppers, tomatoes, goat cheese,
spinach & aioli

SAUMON et CHEVRE
smoked salmon, goat cheese & tomatoes

DINDE et FROMAGE
free range turkey, yellow roasted peppers,
emmenthal cheese, mustard & aioli

6.50

6.95

6.50

les Solades
et les QSoupes

served with house dijon lemon vinaigrette

SOUP DU JOUR cup/bowl 3.50/4.50
homemade soup of the day

LA VERTE 4.50
assorted spring mix

LA VERTE au CHEVRE 595
assorted spring mix, tomatoes & goat cheese

LA THON-MAIS 6.95
assorted spring mix, lemon, marinated chunk

albacore tuna, hard-boiled egg & corn

LA JAMBON-MAIS 6.95

assorted spring mix, sliced ham, hard-boiled egg & corn

LA CHEF SALADE 7.95
rosemary ham, emmenthal cheese, hard-boiled egg & greens

LA CHEF SAUMON 8.50

smoked salmon, goat cheese, roasted yellow peppers,
hard-boiled egg & greens

les @roques QSandwiches

grilled sandwiches from our european press

LE MONSIEUR 6.50
warm-pressed french ham & emmenthal cheese on
choice of pain de mie or rustic bread

LA MADAME 6.95
warm-pressed french ham, poached egg & emmenthal
cheese on choice of pain de mie or rustic bread

LE SCANDINAVE 7.95
warm-pressed smoked salmon, tomato & emmenthal
cheese on lightly-buttered rustic bread

LE MARIN 6.95

warm-pressed tuna, roasted tomatoes & emmenthal
cheese on lightly-buttered whole wheat bread

WE ACCEPT VISA, MASTERCARD, CASH & CHECKS.




les f;oissonsgazeuses
et —~/us de ﬁuits

COCA coke-glass 12 0z 1.50
COCA LIGHT diet coke-glass 12 0z 1.50
LES DIABOLOS monin syrup-flavored sodas made with:
SPRITE / PERRIER 2.50/2.75
LIMONADE france-120z 2.50
french lemonade (selected flavors)

ORANGINA 2.50
LE FIZ

orange juice, cranberry juice & perrier 275
PERRIER 12 0z 2.50
ORANGE PRESSEE 1.95/2.50
pure squeezed orange juice

CITRON PRESSE 1.95/2.50
fresh-squeezed lemon juice (add your own

sugar & water to taste)

PAMPLEMOUSSE 1.95/2.50
pure squeezed grapefruit juice

CRANBERRY JUICE 1.95/2.50
APPLE JUICE 1.95/2.50
les f ;iéres et les %\S

FRENCH WINES BY THE GLASS AQ.

vintage of the month: red, white, rosé

BLANCHE de CHAMBLY 4.00
premium white ale (quebec)

LA FIN du MONDE 4.00
golden ale (quebec)

MAUDITE 4.00
strong red ale (quebec)

PANACHE 450
white ale, grenadine syrup & sprite

MONACO 4.50
white ale, grenadine syrup

OPEN MONDAY - FRIDAY 7A.M - 5 P.M

SRR

2703 7™ STREET N°© 160 - BERKELEY, CA. 94710
510 204 9602 phone/fax > www.cafeclem.com

les Petits Plaisirs du Quotidien

les @qfés et les %és

substitutions (soy milk, Syrup, espresso shot) add .50
HOUSE COFFEE 1.75
french roast

DECAF COFFEE 1.75
Swiss water-processed

CAFE au LAIT 2.50
ESPRESSO 1.75
DOUBLE ESPRESSO 2.25
MACCHIATO 2.25
CAFE CREME 250
latte

DOUBLE CREME 3.00
double latte

CAFE NOISETTE 295
cappucino

MOCHA 3.00
DOUBLE MOCHA 3.50
CHOCOLAT CHAUD 1.95 kids /7 2.50
hot chocolate

LE PICHET DE CHOCOLAT CHAUD 4.50
hot chocolate pitcher

MILK 1.75
served cold or steamed

LAIT & la FRAISE 2.25
milk & strawberry syrup served hot or cold

HOT TEA 1.75
an organic selection of earl grey, english breakfast,
jasmine-green, mint, lemon, chamomile, blackcurrant

ICED TEA 1.95
made with organic black tea, rosebuds & fruit

CHAI TEA 2.50

with steamed soy milk
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