8) @ TH
ANNIVERSARY SPECIALS

Three Decades of La Provence: Indulge in our time-honored
classics at special anniversary pricing every Weekday in August!

A three-egg omelette cooked with fresh basil and topped with artichoke

hearts, fresh tomato, and mozzarella cheese melted under the broiler.
Served openfaced with toast or croissant and your choice of side. 9.95

Side Options: Proven;a/ Potatoes & Butternut. Hashbrowns, or Fruit

CARAMELIZED

BANANA FRENCH TOAST
Brioche di]oped in rich egg batter then gri”ed to go [den pe}fec’cion,

topped with caramelized bananas, white chocolate créme anglaise,
and candied walnuts for a crunchy finish. 9.95

MONTE CARLO SANDWICH

Our grilled French bread classic—Sliced turkey breast, thick-cut bacon,
fresh tomato, pepper jack cheese, and finished with Dijon mayonnaise.
Served with your choice of side. 8.95
Side Options: Soup du ( Jour; Potato Salad, Fresh Fruit, Green Salad, or Fries

COFFEE NUDGE
Served Warm. Kahlua, créme de cocoa, ’orandy, and fresh[y brewed
coﬁée, ﬁnished with wh'qoped cream and a dus’c'mg of chocolate. 8.95

FRENCH CONNECTION

Served Warm. Cognac, amaretto, and ﬁ‘esh[y brewed coﬁee,
topped with wh'qoped cream. 8.95

APRICOT CROISSANT

A La Provence Classic—Buttery croissant dough folded with
pastry cream and adorned with sweet apricot halves. 2.75

Split-Plate charge $4.00. | 20% gratuity added to parties of 6+.



