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www.costeaux.com 

 
Entrées below served with a French 

whole grain mustard country potato salad  
 
SMOKED DUCK SANDWICH  12 
SMOKED DUCK, SPINACH, GRILLED ONION, PORTOBELLO MUSHROOM, BRIE 

WITH ROASTED RED PEPPER AIOLI BETWEEN TWO GRILLED SLICES OF OUR 

FRENCH COUNTRY BREAD 
 

French Dip    14 
THINLY SLICED HOUSE ROASTED RIB EYE WITH CARAMELIZED ONIONS & 

ROQUEFORT AIOLI ON OUR CLASSIC SOURDOUGH ROLL 
 

Garden Panino   11 
YELLOW SQUASH, EGGPLANT, ROASTED RED BELL PEPPER, GRILLED ONION, 
ARUGULA, AND JACK CHEESE WITH OUR HOUSE MADE PESTO ON CIABATTA  
 

Grilled Chicken Sandwich  12 
GRILLED CHICKEN ON OUR SEEDED SOUR BREAD WITH MOZZARELLA, 
APPLEWOOD BACON, AND ARUGALA WITH A LEMON PEPPER AIOLI 
 

Multigrain Turkey Sandwich  12 
TURKEY BREAST, BRIE, CRANBERRY AND BABY GREENS WITH AN AVOCADO 

AIOLI SERVED ON OUR THREE TIME BEST OF SHOW MULTIGRAIN BREAD 
 

Other 
 

Charcuterie Board   13 
MARCEL ET HENRI TRUFFLE COGNAC PATÉ, PROSCIUTTO, COPA, PORT SALUT, 
CORNICHONS, OLIVES, FRENCH WHOLE GRAIN MUSTARD & BREAD  
 

Costeaux Fromage Board  13 
FRENCH CHEESES – PORT SALUT, TRIPLE CRÈME, ROQUEFORT AND CABERNET 

CHEDDAR - FRESH SEASONAL AND DRIED FRUITS, CARAMELIZED WALNUTS, 
HOUSEMADE PANFORTE, BREAD 

Soups 
French Onion Soup   bowl 6 cup 3.50 
Soup du Jour           bowl 6 cup 3.50 

 

 
 
 

Salads 
 

Costeaux Salad   9                
MIXED GREENS, CARAMELIZED WALNUTS, GRAPES, APPLES AND ROQUEFORT WITH  
DIJON VINAIGRETTE                   (ADD CHICKEN, SMOKED DUCK, OR SEARED AHI +4) 
 
Caesar Salad   9 
ROMAINE LETTUCE AND PARMESAN CHEESE, TOPPED WITH GARLIC ROSEMARY 

CROSTINI AND ANCHOVIES, SERVED WITH OUR HOUSEMADE CAESAR 

DRESSING                               (ADD CHICKEN, SMOKED DUCK, OR SEARED AHI +4) 
 

Smoked Duck Salad  13 
MIXED BABY GREENS WITH POACHED PEAR, SHAVED ALMONDS, FRENCH 

GOAT CHEESE & SMOKED DUCK WITH RED WINE MAPLE SYRUP VINAIGRETTE 
 
Salad Niçoise   14  
FRENCH INSPIRED| BLACKENED AHI TUNA, GREEN BEANS, POTATOES, RED 

ONION, HERBED OLIVES, CHERRY TOMATO & HARD BOILED EGG OVER A BED 

OF MIXED GREENS WITH A LEMON DIJON VINIAGRETTE 
 

Sides 
 

MIXED GREENS, ROQUEFORT, DRIED CRANBERRIES & APRICOTS 
  WITH DIJON VINAIGRETTE DRESSING   5.50  
KETTLE CHIPS       1.50   
COUNTRY MUSTARD POTATO SALAD   4.50 
SEASONAL FRESH FRUIT   4.50 

 

Classic Sandwiches 11 
EGG SALAD ON HEARTY MULTIGRAIN WITH KETTLE CHIPS  
& CHOICE OF CUP SOUP OR COUNTRY POTATO SALAD 

__________ 
 

TUNA MELT ON ENGLISH MUFFIN BREAD WITH JACK AND CHEDDAR CHEESE, 
BABY GREENS, KETTLE CHIPS, AND PICKLE  

WITH CUP OF SOUP OR COUNTRY POTATO SALAD 
__________ 

PB&J WITH KETTLE CHIPS 
GRILLED PEANUT BUTTER & HOUSEMADE JAM WITH KETTLE CHIPS SERVED ON 

OUR FRENCH COUNTRY BREAD WITH FRESH FRUIT 
NATIONALLY ACCLAIMED  

RETAIL BAKERY  


