Breakfast

C.rolssnnt -$2.25
Chocolate Crolssant - $2.65
Choeolata Chip Croissant - $2.45
Apricot Crolssant - $3.20
Apple Turnovar - $3.20
Almond croissant - $3.95
Raisin Roll - $2.65
Palmier (elephant oer) - $2.65
Gluten Freo Chocolate Bar - 3330

Broad Pudding - $6.95
served with frash fruit

French Toast - $6.95 |
sarvad with frash fruit

Basket of Assorted of Mini Croissants - $5.90

Belgium Waflle - $4.50
servad with sugar and syrup

Baelgium Waffle - $5.95
served with fresh fruit and whippoed cream

Balgium Waffle - $6.95
hot chocolate and vanilla ica eream

Tartines, butter and jJom - $5.50

Sunday Cup - $4.50

vanilla ice croam topped with caramel sauce and toasted almonds

Side eggs - $4
Side salmon - $7
Side proscivtto -$5
Side salad - $4
Side potatoes - $4

Lunch

TARTINES
servod with a chofca of slde sdad or potstoos
PICASSO - s990
moryaralls, tometo, pesto and proschdto
RENQIR -$n.90
arocady, shrimp, amnguda, temato and teelptki atics
GAUGUIN -gi9o
smokud salmen, teatriki sauce, cucumber and frosh horbs
BONNARD - $950
spihach, portebelio, wolnut, fomato and goat cheeto
DALl - 81390
onion marmalade, asparagus, smeked duck broast, tomalo, wehuts,
mesclun saled toppoed with a vinaigretia
MATISSE -390
curry chicken, pineappl, sour cream and temato
VAN GOGH -$no0
thron melted choeses Gamby, bria, and biue) and wahais
MANET - $1090
olive tapenaca, fata, asparagus, tomato, and prosciutio
CEZANNE - $12.90
tuna bertan cifantre, avooado and mixed groens
DELACROIX-51090
poas, bh:o chossa, mesclun salad, cream cheose and raisins

PANINIS
on brioche bresd served witha choles of sido salad orpohhou
BOTTICELLI - 3950
temato, moxzarelfa, prosciutio and shavod parmesan
DONATELLO- 4990
trolzlki suvew, fota, coppa and mived groens
TIZIANO - 1090
poar blira cheasa, brio, wabhuts and golden raising
CELLUIN] -s8.90
una solad, mixnd graens, fomatko, eelory, anchovias and rod onion
MICHELANGELO - 3890
guacomole, chicken cliiry, red and groen boll peppars and tomato
DA VINGL- $1390
comté cheese, coppa, tomuta, porfobello and saled

SALADS
sorved with bread
AFRICAINE - 3850
tabouio and caammber with teetriki scuce
FLORENTINE - $1390
pan seared tunq over safad and rozsted bell pappers with bakamic redugtion-
BORDELAISE 49-?0
poached ogy, crispy bacon, tiny crowk jons over salad finlsfiod
with Mpamm
PERIGOURDINE - 1290
smokad dick brotst avera safa with Eny croutons and wehut,
tomato and onfon alede
PIEMONTAISE - gugpo
four choases (brie, comié, b&n,gaddnoo)wﬂhn&dgm walnyts and roising
SCANDINAVE - $13.90
shrimp and smoked saimon, awoado and tomoto over a mbed gryest solod
BOURGUIGNONNE - 3.0
salad, partobeflo, chicken and comid cheese

SAVORY FROM THE BAKSRY
served with a choice of sidesalad or polslaas
Quiche Vegale bell peppars, portobellound cheese - $10.90
Quiche Lorralne bacon ond cheeso- 1090
Quiche Smoked Ssimon with dift and chesso - $11.90

Tomato Tart with basd end mustard » 31090

Feutllete goat cheese and spinaeh - ogo
Fauillete a la Farce pork tausage meat - $10.90

Vol su Vent of the day- $1050
Croque Mopsiour s Comté - 1090

DESSERTS
Vanills or Pistachio Crime Brulee - $7280
Fondant Chocolate - $8.50
warm with vanilla ice cream, raspbeny coutis and whipped eroam
Chogolate Mousse - $250
whipped creem, chocolate sauce and toasted abnonds
Bread Pudding - 8250
with vanilia fca cream, hot chocolate, caramal sauca

Profitoroles - 48.50

toppad with toasted almonds

DRINKS
Coffoe and decaf - Add a flavoer
Toas (Nina's Paris)
Cappuccino « Double - Add a flaver
Café au Lait - Doublo - Add s flavor -
Macha - Double
Esprasso - Double
Hot Chocolate
Milk
lcad Tea regulsr
Special Iced Tea (The Republic of toa)
Orange Juica, Apple Juice, Pineapple Juice
Sparkling and Minaral Water
Persior
Evian
Soft Drinks
Orangina
Vitamine Wator
Wino list available

Corona
Poroni
Stolla
Loffe
Krenombourg
Ambarbock
Michelch Ultro



Dinner

APPETIZERS
Savory Créme Brulooe - $8.50
favor of the day
Lontlls and Carrot Cltrus Solad - $7.50
Escargot Feuillote - $8.50
with buttor parslay shallot sauce on the side
Tuna Terter - $12.00
raw tuna, avocado, pine nuts, enion and eflantro
Vegetable Flon - $a.50
cold with tomat lis and prosciutt
Salad of Fresh Asparogus - $8.50
warm with bacon, pine nuts and shaved parmesan
Soupe & 'Oignon Gratinde - $8.50
with croutons and swiss ch

TO SHARE
Tartine RENOJR - $9.00
avocado, shrimp, arugula, tomato and tzatzikl sauce
Tartino DALI - $n.00
lade, asparagus, ked duck breast, tomato, walnuts
and mesclun toppod with a vinalgrotte
Tartine VAN GOGH - $9.00
three melted chooses (comtd, brie, and blue) and walnuts
Tartine PICASSO - $8.00
mozxarclia, & to, pesto, pe P
Tartine GAUGUIN - $9.00
ked sal tratriki ber and frosh herbs
Petit Chivre Fondu - $9.00
opped with oil olive, bread erumbs, tomatvas and basil, with toasted bread
Charcuterie and Cheose Platter - $17.00
Assorted Cheese Platter - $14.00
Warm Brio Plate - $9.00
served with toasted broad, tomato and basil

onion marm

PLAT DU JOUR
served with a cholce of 1side
Soe the seloction of the doy on the blackboard or ask your waiter

Ménage o trois 1 essortment of 3 of our plot du jour
sarved with a choice of 15ide

Gratin Dauphinols (potato gratin)
Rice Pilaf
Tegliatello
Steamed Vogatable

ON THE LIGHT SIDE
Quiche Vaggie boll peppers, portobolio and cheesa - $12
Quichs Lorraine bacon and cheese - $12
Quicho Smoked Salmon with dill and cheese - $13
Tomato Tert with basi! and mustard - $12
Feulllete Goat Cheese and spinash - $12
Foulllato a Ia Farce pork sausage mesat - 123
Vel au Vent of the day - $13
Pan scared tuna with roasted bell pappers
and balsamic reduction - $13

served with a cholce of 1side

DESSERTS
Vanilla or Pistachio Crdme Brulee - $7.50
Fondant Chocolate - $8.50
warm with vanilla ice cream, raspberry coulls and whipped cream
Chocolate Mousse - $7.50
whipped cream, chocolate sauce and toasted almonds
Apple Tart - $7.50
with vanilla ice cream and caramel sauce
Quartet of sweets - $0.50
1 Macaron, 2 Créme Brulee (vanills and pistachio),
Chocolate Cake .(with Ice cream)
Profiteroles - $8.50
topp d with ¢ el all o

CONSUMING RAW OR UNDERCOOXER MEATPOULTRY. SHELLFISH, SEAFOOD
OR £GG MAY INCREASE YOUR RIS OF FOODBORNE ILLNESS

1419 5th St. Sarasota, Florida 34236
wwwilolitatartine.com - tel. 9419523172
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