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OMELETTES

Omelettes

Omelettes are served with your choice of toast and a side of arugula, lightly dressed with house vinaigrette. Substitute croissant or gluten free

whole grain for an additional $1.95. Substitute pure egg whites for $1.95

MAKE YOUR OWN

Make Your Own $10.95

Three jumbo free-range eggs, three ingredients. Bacon, sour cream, onions, jalapefos, herbs, tomatoes, shredded kale, spinach, white
mushrooms, horseradish, housemade salsa, cream cheese, herbed cream cheese, smoked gouda, swiss cheese, brie, feta, goat cheese,

white cheddar, avocado, balsamic red onions, potatoes, nueske's ham, tofu crumbles, poached chicken, roasted turkey

NAMESAKES

The California Dreamer

Avocado, white cheddar, sour cream, jalapefios

The Overachiever

Bacon, white cheddar, sour cream, horseradish

The Hippie with a Benz

Spinach, tomatoes, mushrooms, feta

The Bon Vivant

Nueske ham, swiss, grainy mustard, onion

The Omelette You Can't Refuse

Bacon, white cheddar, sour cream, potatoes

FRESH FRUIT AND YOGURT

Fresh Fruit Salad

Premium fruit, berries $3.95

$6.95

Berries and Yogurt

Greek vanilla yogurt, seasonal berries $5.95

$7.95



Yogurt, Granola and Berries

Greek vanilla yogurt, seasonal berries, granola

$6.95
$8.95
Substitute Vegan Granola, Add: $1.00

Yogurt Berry/Banana Smoothie $5.95
SANDWICHES

Patachou Chicken Salad $10.95
White meat natural chicken, celery, bacon, mayo

Egg Salad $10.25
Eggs, mayo, dijon, sea salt, cracked pepper

Tuna Salad $10.75
Premium white meat tuna, mayo, dijon

BLT Patachou $10.95
Fresh mozzarella, red onions, dijon, toasted bread

House Roasted Turkey Breast $10.95
Roasted turkey, herbed cream cheese, lettuce, mayo

Vegan Field Roast

Romaine leaves, cucumber, avocado, tomato, nut- and cheese-free spinach-jalapefo pesto $11.95

Ora-King Sustainable Smoked Salmon Bagel

Ora-king smoked salmon, tomatoes, cream cheese, red onions on a toasted bagel

Vegetarian

Sliced feta, tomatoes, cucumbers, hummus, olive tapenade

KIDS

Served Sandwich-Style on Multigrain Toast:

$12.95

$16.95

$10.95
Half Sandwich: $7.95

Kids Two-Egg Omelette

Eggs, white cheddar, slice of toast

Bhappy Peanut Butter and Jelly

Fresh fruit or chips

Grilled Cheese

White cheddar, your choice of bread. Fresh fruit or chips

Green Eggs and Ham

Eggs, fresh herbs, ham, slice of toast

Kids French Toast

With fresh fruit

$7.75

$6.95

$7.95

$7.95

$7.95



Kids House Waffle $6.95

With fresh fruit

BREAKFAST SPECIALTIES

Apple Fritter Cinnamon'ed "French" Toast $9.95

Apple fritter bread, french toast style, cinnamon sugar topping, warmed syrup, fresh fruit cup

Croissant French Toast Patachou $9.95

Powdered sugar, pecans, warmed syrup, fresh fruit cup

Waffle $8.75

Powdered sugar, warmed syrup, fresh fruit cup

Gluten Free Waffle $9.75

Cinnamon sugar, warmed syrup, fresh fruit cup

Cuban Breakfast $9.95

Fried egg over seasoned black beans, rice, white cheddar, avocado, sour cream, spinach-jalapefio sauce

Vegan Cuban Breakfast $9.95

Seasoned black beans and rice, hard tofu crumbles, avocado, chopped greens, vegan spinach-jalapefio pesto

Vegan Omelette $10.95

Open faced garbanzo flour "crepe", hummus, black beans, tofu crumbles, greens, avocado; salsa, vegan spinach-jalapefio pesto

Ora-King Sustainable Smoked Salmon Bagel $16.95

Ora-king smoked salmon, tomatoes, cream cheese, red onions on a toasted bagel

Corned Beef Hash* $11.95

Corned beef, onions, potatoes, fried egg

SWEET RUBY'S SPECIAL

Patachou Foundation Fundraiser $9.95

Cup of tomato artichoke soup and a southern-style sweet grilled cheese, made with cheddar (and a bit of sugar). All proceeds benefit the

patachou foundation

HOUSEMADE SOUP

Soup of the Day

Offbeat, often vegan vegetarian and gluten free $4.50
$5.95

Tomato Artichoke Soup

Served daily since 1989, gluten free $4.50
$5.95

Matzo Ball Soup, Fridays Only

Just like mom made, with gluten and love $4.50

$5.95



Turkey Chili

Ground turkey, tomatoes, kidney beans, gluten free $5.50
$6.95

COMBINATIONS

Cup of Soup and Half Sandwich $11.95

Cup of soup, half of a house roasted turkey, chicken salad, egg salad, tuna salad

Soup and Salad $9.75

Cup of soup, side of lightly dressed arugula, lightly dressed with house vinaigrette

HOUSEMADE DESSERTS

Coconut Layer Cake $7.95

Valrhona Chocolate Layer Cake $7.95

Carrot Layer Cake $7.95

Lemon Tart $7.95

Assorted Housemade Cookies $2.95

The Best Gluten Free Chocolate Chip Cookie in the World $3.95

The Best Gluten Free Brownie in the World $4.95

BROKEN YOLKS*

Simple Broken Yolk $10.95

Eggs, white cheddar cheese, avocado

Bacon Broken Yolk

Eggs, white cheddar cheese, bacon $10.95

Add Avocado: $2.00

Nueske Ham & Swiss Broken Yolk $11.50
Eggs, swiss cheese, nueske ham, grainy mustard
Ora-King Smoked Salmon Broken Yolk $16.50
Eggs, white cheddar cheese, smoked salmon
GRAINS, GRANOLA AND TOAST
Old-Fashioned Oatmeal

$4.95

$6.95



Cooked Ten Grain Porridge

Cooked Quinoa and Oatmeal

Original Housemade Granola

Cherries, almonds, raisins, toasted oats

Vegan Granola

Coconut flakes, dried cranberries, walnuts and pistachios. Served with almond milk

Hearty Grain Bowl*

Whole grains, mushrooms, shredded kale, savory vegetable broth

Our Toast #Toast Love

Thick, buttered, sliced to order, preserves. Mild sourdough, whole wheat, cinnamon

Avocado Multigrain Toast

Mashed avocado, sea salt, cracked pepper, arugula lightly dressed with house vinaigrette

AVAILABLE OPTIONS
$5.50
$7.50

AVAILABLE OPTIONS

$5.50
$7.50

AVAILABLE OPTIONS

$4.95
$6.95

AVAILABLE OPTIONS

$6.95
$8.95

AVAILABLE OPTIONS

$7.95
Topped with a Fried Egg: $8.95

AVAILABLE OPTIONS

$3.95
Gluten Free Whole Grain for an Additional: $1.95

AVAILABLE OPTIONS

$7.95
Topped with a Fried Egg: $8.95

Croissant $4.95
Butter, preserves

Bagels $4.25
Plain, whole wheat, everything. Cream cheese or butter

Muffins $2.95
Daily selection

Drop Biscuit $2.50
Butter, preserves

SALADS o

Chicken Salad Patachou $12.95
Chicken, celery, bacon, mayo. Served with arugula, fresh fruit, housemade muffin. Egg or tuna salad may be substituted

Chopped Cobb Patachou $12.95
Leaf lettuce, poached chicken, tomatoes, red onions, avocado, gorgonzola, bacon, hard boiled egg, house vinaigrette

Green Goddess Salad $12.95

Avocado, hard-boiled egg, bacon, chopped tomatoes, apples, poached chicken, leaf lettuce, green goddess dressing



House Salad

Shredded kale, brussels sprouts, chopped carrots, cucumber, tomato, savory granola, balsamic vinaigrette

$11.95

Ensalada Fresca $11.95
Arugula, seasonal vegetables, red onion, cucumbers, black beans, feta, buttermilk herb dressing
Vegan Ensalada Fresca $11.95
Arugula, seasonal vegetables, red onion, cucumbers, black beans, hard tofu crumbles, house vinaigrette
Spinach Salad $12.95
Poached chicken, organic spinach, strawberries, sugared pecans, red onions, housemade croutons, gorgonzola cheese, balsamic
vinaigrette
Greek Salad $12.95
Poached chicken, romaine, cucumbers, tomatoes, kalamata olives, feta, greek vinaigrette
Caesar Salad Club $12.95
Romaine lettuce, house roasted turkey, avocado, bacon, shaved parmesan cheese, housemade croutons, caesar dressing
HOT BEVERAGES
Coffee $3.50
Café patachou house blend, water process decaf, flavored coffee of the day, or rotating single origin
Espresso
$2.75
$3.50
Cappuccino $4.25
Latte $4.75
All Natural Flavorings $0.95
Substitute Almond Milk $1.00
Palais Des Thes Tea $3.25
Black, green or herbal premium teas
Whipped Cream Topped Hot Chocolate $4.50
COLD BEVERAGES
Yogurt Berry/Banana Smoothie $5.50
Simplicity Juice $6.95
All natural cold-pressed proprietary fruit and vegetable juices
Organic Orange Juice
$2.95

$3.95



V8 / Cranberry / Martinelli Apple Juice

Single serving

$1.95

Soda $1.95
Single can serving of coke, diet coke and sprite
Iced Tea or Iced Green Tea $2.95
Lemonade $2.95
Vero Sparkling Water $1.25
MIMOSAS AND PROSECCO COCKTAILS
Patachou Mimosa
Patachou Prosecco, organic orange juice $9.50
$34.00
Pomegranate Prosecco Cocktail
Patachou Prosecco, POM juice, sugar cube $9.50
$34.00
Lavender Prosecco Cocktail
Patachou Prosecco, lavender infused syrup $9.50
$34.00
Kir Royale Patachou
Patachou Prosecco, raspberry essence $9.50
$34.00
Patachou Private Label Prosecco
$9.00
$29.00
COCKTAILS
Bloody Mary $9.00
Our proprietary Wilks & Wilson Bloody Mary mix, premium wine-based vodka, salted rim
Patachou Screwdriver $9.00
Organic orange juice, premium wine-based vodka
BEER
Sun King Cream Ale $6.00
Indianapolis
Bier "Pdg" American Pale Ale $5.00
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