
Main course

Soups & Stew

Cream of Asparagus $6/$11

Borsch $6/$11

St. Bertille
Chilled Creamy Vegetable Soup

Beef Stew $15
Served in bread bowl

Cup/Bowl

$6/$11

Salads

Legumes & Sides

Stewed Beans with Tomato & Carrot 
Lemon Rice
Roasted beets and orange
Curried Adzuki Beans  
Roasted eggplant and basil
Pickled Vegetables
Roasted Fingerling Potatoes

$8
$7
$7
$8
$8
$6
$6

v

v
v
v
v
v

Pizzas
Pissalaediere

Olives, Anchovies & Onions
$15

Provencal
Confit Chicken, Eggplant, Zucchini, Squash, Peppers &
Marinara Sauce

$16

Spinach & Artichoke
White Sauce

$14

Appetizers
Local wild Mushroom Tart $12

Clafoutis St Abraham 
Spinach & Goat Cheese “Pancake”

$11

Smoked white fish dip $11

v  Mixed Green Salad $6/$10
Local Greens, Red Onions & Red Wine Vinaigrette

    Green Bean Salad $6/$10
Bacon, Shallots, Gouda Cheese & Green Onions

Fennel, Sage & Stewed Beans 

Braised Lamb Shoulder $28

Fish a la Saint Alphonsa $38

Pork Roulade $27
Fig, Olive & Almond Stuffed with Sheep’s Milk Potato Gratin 

Salmon St. Celestine*
Roasted with Cream & Watercress

$25

Rigatoni de Norcina
Housemade Sausage, Mushrooms, Cream, & Herbs

$24

Roasted Chicken Breast $26
Carrot, Sloe Gin & Juniper Sauce with Fingerling Potatoes

Baked Peppers & Olives $9

Bulgar Salad $7/$12v
Eggplant, Zucchini & Cherry Tomatoes 

St. Casilda’s Salad
Local Greens, Alpine Cheese, Hard Boiled Egg,
Candied Nuts, Red Onions & Creamy Herb Dressing

$6/$10 V are vegan

Mini/Maxi

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

Immaculata Salad $7/$12
Local Greens, Arugula, Apples, Almonds, Bleu 
Cheese & Hazelnut-Tarragon Vinaigrette

Fresh Baked Pretzel $10
With Absinthe Mustard

Tamarind & Curry Glazed Branzino with 
Lemon Rice & Adzuki Beans

Camembert Crepes $12

Vegetarian Lasagna
Zucchini, Goat’s Cheese, Bechamel

$24



Beer

Wine

Nu et célèbre
Mezcal, Yellow Chartreuse, Aperol & Lime

$16

aperitif

Coffee,  Tea & Soda

Elixir
Non-Alcoholic Options

Cocktails

DRINKS

Duvel $9
La Trappe Quad $13

Vieux Carré
Cognac, Rye, Sweet Vermouth, Benedictine & Bitters

$16

Reissdorf Kölsch $8
Weihenstephaner Hefe Weiss $7

House Wine

Bijou
Gin, Sweet Vermouth, Green Chartreuse & Orange Bitters

$16

Monastery
Plum Preserve, Honey Syrup, Fresh Lemon & Basil

$11

Cloister
Pineapple, Orgeat, Fresh Lime, Soda

$10

Refrectory
Ginger Beer, Grapefruit Juice, Agave

$12

Green chartreuse
Served with Tonic

$17

Bonal
Served Chilled & Neat

$14

Chrysanthemum $15
Dry Vermouth, Benedictine & Orange Bitters

$4Coffee
$3/$5Espresso
$5Cappuccino
$5Latte
$6French Press

Digestif
Benedictine

Served Neat
$9

B&B
Served Neat

$10

Frangelico $8
Served Chilled & Neat

$10
$23
$44

Glass (6 oz)
1/2 Carafe (16 oz) 
Carafe (1 Liter)

Chartreuse (Green/Yellow) $16
Served Chilled & Neat

Dessert - Keo Commandaria St. John

$8Glass (3 oz)

Sparkling Rose

Chardonnay
Sauvignon Blanc

Pinot Noir
Cabernet Sauvignon

$4Soda & Juice

Clausthaler N/A $5

$4Mystic Monk Tea
Blossoming Jasmine Green

Peppermint Decaf Earl Grey
Earl Grey 



Lunch Entrees

Spinach & Goat Cheese “Pancake”

Clafloutis St Abraham $10

Herb Roasted Turkey Breast on Focaccia $12

Ham and Havarti on Croissant $12

Friar’s Burger
With Olives, Tomatoes & Capers

$15

sandwiches 
All Sandwiches are served with Pickled Vegetables & Fries

Items with v are vegan

Mini/Maxi

Salads

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

Add Chicken or Salmon add $8

Tomato & Mozzarela $6/$11
Basil & Balsamic Vinegar

$14Fish Sandwich on Brioche Bun

Monte Cristo
Ham, Turkey, Gruyere Cheese, Raspberry Jam, Dijon Mustard 

$12

Buddah’s Bowl
Quinoa, Red Onion, Broccoli, Sweet Potatoes
Chickpeas & Tahini

$13

Salmon St. Celestine*
Roasted with Cream & Watercress

$17

Mixed Green Salad $5/$9
Red Wine Vinaigrette

Immaculata Salad $6/$11
Local Greens, Arugula, Apples, Almonds, Bleu 
Cheese & Hazelnut-Tarragon Vinaigrette

St. Casilda’s Salad
Local Greens, Alpine Cheese, Hard Boiled Egg,
Honey Nuts, Red Onion & Creamy Tarragon Vinaigrette 

$5/$10

Tarragon Aioli

Honey Mustard Dressing

American Cheese & Tartar Sauce

Legumes & Sides

Stewed Beans with Tomato & Carrot 
Lemon Rice
Roasted beets and orange
Curried Adzuki Beans  
Roasted eggplant and basil
Pickled Vegetables
Roasted Fingerling Potatoes

$8
$7
$7
$8
$8
$6
$6

v

v
v
v
v
v

Mushroom Banh Mi
Sauteed Mushrooms on Baguette with Aioli

$15

Soups & Stew

Cream of Asparagus $6/$11

Borsch $6/$11

St. Bertille
Chilled Creamy Vegetable Soup

Beef Stew $15

Cup/Bowl

$6/$11

Pizzas
Pissalaediere

Olives, Anchovies & Onions
$15

Provencal
Confit Chicken, Eggplant, Zucchini, Squash, Peppers &
Marinara Sauce

$16

Spinach & Artichoke
White Sauce

$14

Vegetarian Lasagna
Zucchini, Goat’s Cheese, Bechamel

$18


