
B R U N C H
M E N U



W H O  W E  A R E

Elsa and Manuel Mendoza began their journey in Bogota, 

Colombia, where Manuel raised and trained the elegant Paso 

Fino horses in their famous classic fino “dances,” while Elsa ran 

a bakery serving delicacies to the neighborhood.

 

As a renowned trainer Manuel was brought to the United States 

to train Pasos stateside, where they’re imported for their grace 

and legendary smooth ride. Life took a turn when the job fell 

through. With little prospects and two daughters Paola and 

Natalia, the Mendoza’s did what any family does; they prayed 

to God and turned to Mamma.

 

Elsa was already an established and gifted chef, baker and 

pastry maker. The family started to sell her pastries out of a van 

in the parking lot after church, and it quickly became a family 

affair. The delicacies were so well received a loyal following 

began to grow. Patisserie Cafe was opened soon after, supplying 

such high-end bakeries as Dean & Deluca and others.

 

The Mendozas held a simple belief that became their guiding 

principle: that good food comes from simple ingredients…but 

always from the best ingredients. And they still believe that 

passion and love are essentials to go into every recipe. It has 

been the keystone of their café, and they have traveled the world 

learning from the best in honing their craft. The result is the 

fabulous foods of Patisserie Cafe. The horseshoe in the Patisserie 

Cafe logo is a reminder of life’s unexpected journeys, and how 

lucky we all are. We invite you to enjoy life and to remember 

that every time you eat, is a chance to eat something fresh and 

delicioso. Thank you for visiting Patisserie Cafe.

O U R  S T O R Y



F R E N C H  T O A S T  |  9 . 9 9

Made with our baked-from-scratch 

croissant topped with strawberries, 

bananas, powdered sugar, and syrup.

Add bacon for $2.99 or eggs for $2.75*

E A R L Y  R I S E R *  |  8 . 2 5

Bacon, scrambled eggs, and Monterey 

Jack–cheddar mix on a baked-from-

scratch croissant. Served with breakfast 

potatoes.

D A Y  B R E A K *  |  8 . 2 5

Ham, Monterey Jack–cheddar mix, 

and scrambled eggs on a baked-from-

scratch croissant. Served with breakfast 

potatoes.

J U M P  S T A R T *  |  8 . 2 5

Spicy chorizo (sausage), jalapeño 

peppers, mixed cheese, and scrambled 

eggs on a baked-from-scratch croissant. 

Served with breakfast potatoes.

R O P A  V I E J A  |  1 1 . 9 5

White rice, black beans, sweet plantains,

and shredded certified Angus beef in a 

tomato sauce. Comes with a side salad.

Q U I C H E  O F  T H E  D A Y *  |  7 . 9 5

Served with seasonal fresh fruit.

L E S  O E U F S

S O U P S  O F  T H E  D A Y

B R U N C H

C A L E N T A D O   |  1 1 . 9 5

(Colombian breakfast)
Rice tossed with our signature breakfast 

potatoes, black beans, and choice 

of meat (oven roasted pork, certified 

shredded angus beef, or chicken fajitas) 

topped with two eggs over medium 

and spicy ranchero salsa on the side.*

E G G S  B E N E D I C T *  |  1 1 . 2 5

Poached eggs, Boar’s Head Canadian 

bacon, English muffins, hollandaise 

sauce accompanied by a baby spinach 

salad with balsamic vinaigrette.

E G G S  F L O R E N T I N E *  |  1 0 . 9 5

Poached eggs on an English muffin 

with spinach and bechamel sauce 

accompanied by a baby spinach salad 

with balsamic vinaigrette.

H U E V O S  R A N C H E R O S *  |  1 1 . 9 5   

Eggs over crunchy tortillas, black beans, 

ham, Monterey Jack–cheddar mix, sour 

cream, and a spicy salsa accompanied 

by breakfast potatoes.

E G G S  N O R W E G I A N *  |  1 2 . 9 5   

Poached eggs, smoked salmon and 

hollandaise sauce accompanied by 

a baby spinach salad with balsamic 

vinaigrette.

F R U I T  S A L A D  |  3 .7 5 

W I T H  Y O G U R T • C H I C K E N  A N D  R I C E

• B L A C K  B E A N

• L O B S T E R  B I S Q U E  + $1.00

Cup |  4 . 2 9 	 Bowl |  5 . 4 9     Pint |  1 2 . 9 5

*Notice: Items marked with 
* may be cooked to order. 
Consuming raw or under 
cooked meats, poultry, or 
eggs may increase your 
risk of food borne illness, 
especially if you have 
certain medical conditions.

Notice: We have gluten and 
nuts in our environment.

*Many of our products 
contain or may come into 
contact with common 
allergens including wheat, 
soy, tree nuts, milk and egg. 
Before placing your order 
please inform our staff if 
you have a food allergy.

B R E A K F A S T  S A N D W I C H E S



S P I C Y  C H O R I Z O *  |  9 .7 5  

Spicy chorizo (sausage), jalapeno peppers, 

and Monterey Jack–cheddar mix.

S P I N A C H ,  M U S H R O O M  & 

C H E E S E *  |  9 . 5 0  

Filled with baby spinach, fresh mushrooms 

and Swiss cheese.

Available with fruit only (instead of potatoes & toast)

V E G G I E *  |  9 . 5 0

Filled with mushrooms, peppers, onions and 

Monterey Jack–cheddar mix.

Available with fruit only (instead of potatoes & toast)

W E S T E R N *  |  9 .7 5 

Filled with ham, pepper, tomatoes, onions, 

and Monterey Jack–cheddar mix.

M A S H E D  P O T A T O *  |  9 . 5 0

Filled with mashed potatoes and Monterey 

Jack–cheddar mix. 

Add bacon or spicy chorizo (sausage) for $2.99

O M E L E T T E S
All omelettes are served with breakfast potatoes 

and a side of toast.  “Egg whites only” omelettes 

are also available upon request. Substitute fruit 

instead of toast and potatoes for gluten-free diets.

Egg whites only add $1.49

C R E A T E - Y O U R - O W N 
O M E L E T T E

C H E E S E S  ( $ 1 . 2 5  e a . ) 

Monterey Jack–cheddar mix, Swiss, 

provolone, Parmesan, feta, fresh 

mozzarella, goat cheese

T O P  I T  O F F 
          W I T H  A  S A U C E  ( $ 1 . 2 5  e a . )

 béchamel sauce, salsa ranchera, 
sour cream 

V E G G I E S  ( $ .7 5  e a . ) 

onions, tomatoes, green bell peppers, 

avocado, jalapeños, black beans, 

red peppers, spinach, zucchini, squash, 

black olives, mushrooms

M E A T S  ( $ 2 . 9 9  e a . ) 

ham, bacon, spicy chorizo (sausage), 

turkey, shredded beef, 

smoked salmon (served cold) *$3.50

O M E L E T T E  W I T H  O N E  I T E M *  |  8 . 2 5  

comes with toast & potatoes (or exchange both for fruit)

Additional items in your omelette:

B R U N C H

*Notice: Items marked with 
* may be cooked to order. 
Consuming raw or under 
cooked meats, poultry, or 
eggs may increase your 
risk of food borne illness, 
especially if you have 
certain medical conditions.

Notice: We have gluten and 
nuts in our environment.

*Many of our products 
contain or may come into 
contact with common 
allergens including wheat, 
soy, tree nuts, milk and egg. 
Before placing your order 
please inform our staff if 
you have a food allergy.



C R E P E S 
S U C R E E S (sweet)

C R E P E S 
S A L E E S (savory)

N U T E L L A  |  7 . 9 5 

Filled with Nutella and topped with 

powdered sugar, Nutella, and whipped 

cream.

B A N A N A  S P L I T  |  8 . 9 5   

Filled with strawberries and bananas

topped with chocolate sauce, powdered 

sugar, and whipped cream.

R A N C H E R O  |  9 . 8 5

Filled with black beans, corn, ham, onions, 

peppers, Monterey Jack–cheddar mix, and 

jalapeño served with chimichurri and sour 

cream sauce.

C R E A M Y  C H I C K E N  |  9 . 8 5

Filled with grilled chicken and melted cheese 

with our béchamel sauce.

 

B A B Y  S P I N A C H ,  M U S H R O O M  |  9 . 8 5

&  C H E E S E  	

Filled with baby spinach, mushrooms, and 

onions, with our cheese sauce.

A D D  V A N I L L A  I C E 

C R E A M  T O  Y O U R 

W A F F L E  O R  S W E E T 

C R E P E  F O R  $ 1 . 5 0

W A F F L E S
Add vanilla ice cream for $1.50

W A L N U T  |  7 . 2 5

Topped with caramelized walnuts, powdered 

sugar and whipped cream. Served with syrup 

on the side.

C H O C O L A T E  C H I P  |  7 . 2 5   

Topped with chocolate chips, chocolate sauce, 

powdered sugar, and whipped cream.

V E R Y  B E R R Y  |  7 . 5 0 

Topped with a seasonal berry sauce, 

powdered sugar, and whipped cream.

O R I G I N A L  |  6 . 9 5 	

Powdered sugar and whipped cream. Served 

with syrup on the side. 

 
L A  P A T I S E R R I E  |  7 . 2 5 	

Topped with sliced bananas & strawberries, 

powered sugar and whipped cream. Served 

with syrup on the side.

A L L  O F  O U R  C R E P E S 

A R E  M A D E  W I T H 

O U R  D E L I C I O U S 

G L U T E N - F R E E  R E C I P E

B R U N C H

*Notice: Items marked with 
* may be cooked to order. 
Consuming raw or under 
cooked meats, poultry, or 
eggs may increase your 
risk of food borne illness, 
especially if you have 
certain medical conditions.

Notice: We have gluten and 
nuts in our environment.

*Many of our products 
contain or may come into 
contact with common 
allergens including wheat, 
soy, tree nuts, milk and egg. 
Before placing your order 
please inform our staff if 
you have a food allergy.



S A L A D S

Make your salad Gluten Free:

Choose House salad, Baby Spinach salad, 

La Patisserie salad, or the Greek salad 

without the toasties, then choose the 

balsamic olive oil dressing, our signature 

cilantro-lime dressing, or the citrus

honey vinaigrette.

L A  P A T I S S E R I E  |  8 . 9 5

Romaine and baby spinach mix, roasted 

red peppers, candied walnuts, and goat 

cheese with a balsamic vinaigrette.

C O B B  |  8 . 9 5

Romaine lettuce, tomatoes, avocado, 

bacon, hard boiled egg, and crumbled 

blue cheese served with blue 

cheese dressing.

H O U S E  |  7 . 2 9

Romaine lettuce, tomatoes, cucumbers, 

shredded carrots and mixed cheese 

served with balsamic vinaigrette.

C A E S A R  |  7 . 2 9

Romaine lettuce, Parmesan cheese, and 

croutons served with Caesar dressing.

G R E E K  |  8 . 5 0

Romaine lettuce, kalamata olives, 

tomatoes, peperoncino peppers, red 

onions, and feta cheese, served with 

greek vinaigrette.

K A L E ,  B E E T ,  |  9 . 3 5

&  A V O C A D O

Kale, baby spinach and red cabbage 

tossed with shredded carrots, beets, 

avocado, cranberries, and sunflower seeds 

served with a citrus honey vinaigrette.

B A B Y  S P I N A C H  |  8 . 5 0

B A B Y  S P I N A C H  |  8 . 5 0

Baby spinach, red onions, sliced apples, 

caramelized walnuts, and feta cheese 

served with balsamic vinaigrette.

S A N T A  F E  G R I L L E D 	 |  1 0 . 5 0

C H I C K E N

Romaine lettuce, black beans, corn, 

tomatoes, onions, tortilla strips, Monterey 

Jack–cheddar mix, and grilled chicken 

with our signature cilantro-lime dressing.

Q U I N O A  G R I L L E D  |  1 0 . 5 0

C H I C K E N

Baby spinach with a scoop of quinoa 

salad (quinoa with  finely chopped 
cucumbers, onions, parsley, tomatoes and 
lime), topped with grilled chicken, and 

balsamic vinaigrette.

M E D I T E R R A N E A N  M I X  |  9 . 5 0

Romaine lettuce with a scoop of 

garbanzo bean salad (garbanzo beans 
with peppers and cranberries tossed in a 
light vinaigrette), feta cheese, and kalamata 

olives with balsamic vinaigrette.

*Add grilled chicken, or shredded certified Angus beef to any salad for $2.99. 
Add salmon (served cold) for $3.50.

*All salads come with two toasties  
 except for the Quinoa Grilled Chicken        
 and Kale, Baby Spinach, Beet & Avacodo.

B R U N C H

*Notice: Items marked with 
* may be cooked to order. 
Consuming raw or under 
cooked meats, poultry, or 
eggs may increase your 
risk of food borne illness, 
especially if you have 
certain medical conditions.

Notice: We have gluten and 
nuts in our environment.



S A N D W I C H E S

C H I P O T L E  G R I L L E D  |  8 .7 5

C H I C K E N  P A N I N I

Grilled chicken, lettuce, tomatoes, 

onions, cucumbers, and provolone 

cheese with our original chipotle 

mayo sauce on Italian bread.

G R I L L E D  C H I C K E N  |  8 .7 5

P A N I N I

Grilled chicken, lettuce, tomatoes, 

onions, provolone cheese, and our 

Dijon mayo on Italian bread.

F R E S H  M O Z Z A R E L L A  |  8 . 2 9

Fresh mozzarella, with tomatoes, pesto, 

extra virgin olive oil and balsamic 

vinegar on Italian bread.

H A M  A N D  C H E E S E  |  8 . 2 9 

C R O I S S A N T

Ham and Swiss cheese with lettuce, 

tomatoes, and our Dijon mayo on a 

croissant.

T U R K E Y  A N D  C H E E S E  |  8 . 2 9 

C R O I S S A N T

Turkey and Swiss cheese with lettuce, 

tomatoes, and our Dijon mayo on a 

croissant.

M E D I A  N O C H E  |  8 .7 5

Slow seasoned and thinly sliced pork, 

mojo, ham, Swiss cheese, pickles, 

lettuce, tomatoes, and onions, served 

with mustard, and garlic mayo on  

Italian bread.

C A L I F O R N I A  |  8 . 5 0

Turkey, avocados, alfalfa sprouts, red 

onions, and Brie cheese with a Dijon 

peach jam on Italian bread.

C U B A N  |  8 . 5 0

Slow seasoned and thinly sliced pork, 

mojo, ham, Swiss cheese, pickles, 

mustard, and garlic mayo.

C H I C K E N  S A L A D  |  8 . 5 0

Shredded chicken with chopped grapes, 

finely chopped celery, walnuts, and a 

mayo-poppy seed sauce with lettuce 

and tomatoes on a croissant.

B B Q  C H I C K E N  C R E P E   |  7 . 9 5 

W R A P

Grilled chicken with barbecue sauce, 

crunchy tortilla strips, lettuce and ranch 

dressing.

C H I C K E N  C A E S A R  |  7 . 9 5 

C R E P E  W R A P

Grilled chicken with Caesar dressing, 

romaine lettuce and Parmesan cheese.

G R I L L E D  B L T  |  8 . 2 9

Bacon, lettuce, tomato, and mayo on 

grilled white bread. *add avocado +$.75

A L L  O F  O U R  B R E A D S  A R E 

M A D E  F R O M  S C R A T C H

*All sandwiches come with a side of chips and can be served on Italian, whole wheat, rye, 
 sourdough, gluten-free crepe wrap (+$1.00), or a croissant (+$1.00). 

*All turkey is Boar’s Head and all chicken is Prestige Farms

B R U N C H

*Notice: Items marked with 
* may be cooked to order. 
Consuming raw or under 
cooked meats, poultry, or 
eggs may increase your 
risk of food borne illness, 
especially if you have 
certain medical conditions.

Notice: We have gluten and 
nuts in our environment.



N O N - A L C O H O L I C  B E V E R A G E S

Sweet and Unsweetened Tea 	  1 . 9 9

Orange Juice ( Sm 1.89   Lg 2.49 )
Chocolate Milk ( Sm 2.00   Lg 2.95 )
Apple Juice ( Sm 1.89   Lg 2.49)   
Milk  ( Sm 1.49   Lg 1.89 )                             
Bottled Water                                      1 . 4 5

Canned Soda                                        1 .7 5

D R I N K S

F O U N T A I N  D R I N K S  1 . 9 9

Mountain Dew, Dr. Pepper, Pepsi, 

Diet Pepsi, Sierra Mist, Pink Lemonade

S M O O T H I E S  4 . 2 5

Strawberry-Banana-Orange

Tropical: Passion Fruit, Mango, Blackberry,  

Pineapple, Guava, Guanabana

*You can also mix and match 2 smoothie flavors
 

C O F F E E / T E A

Iced Coffee			    2 . 9 5

Iced Latte 			    3 . 9 9

Flavored Iced Latte		   4 . 5 0

Iced Mocha			    4 . 2 5

Iced Chai 			    4 . 2 5 

Iced Americano			    3 . 0 5

Coffee Frappe	 		   4 .7 5

(Mocha, Vanilla, or Caramel)  

		
			 

		  smal l      medium    large  

Cappuccino	  2 .7 5 	   3 . 4 5       4 . 0 5

Latte		   2 .7 5  	   3 . 4 5       4 . 0 5

Flavored Latte 	  3 . 4 9 	   4 . 1 9 	   4 .7 9

Mocha  		   3 . 4 9 	   4 . 1 9 	   4 .7 9

Drip Coffee 	  1 .7 5 	   2 . 0 5 	   2 . 3 5

Café con Leche 	  2 .7 5 	   3 . 4 5 	   4 . 0 5

Chai		   3 . 5 5 	   3 . 9 9 	   4 . 4 5

Hot Chocolate  	  2 .7 5 	   3 . 2 5 	   3 . 6 5

Hot Tea (Loose Leaf) 2 . 2 5 	   2 . 4 5 	   2 . 6 5

Café au Lait	  2 . 4 5 	   2 . 9 5 	   3 . 2 5

Americano	  1 . 9 9 	   2 . 5 9 	   2 . 9 9

Café Breve	  2 .7 5 	   3 . 4 5 	   4 . 0 5

Extra shot of flavored syrup $.50
Extra shot of espresso: single $.75
Substitute with soy or almond milk for $.75

(English Breakfast, Earl Grey, Crème De La Earl Grey, 

Pear Green Tea, Green Tea, Moroccan Mint Green Tea, 

Red Fruit Herbal, Strawberry Sencha, Peach Rooibos)

D O M E S T I C  B E E R

Michelob Ultra 			    2 .7 5

Bud Light 			    2 . 5 0

Weeping Willow Wit 		   3 . 5 0

(Eastern, NC) 	
Flying Dog Pale Ale 	                 3 . 5 0

I M P O R T E D  B E E R

Spaten				     3 . 5 0

R E D  W I N E 	  	 glass      bottle

Oxford Landing Merlot        5 . 5 0      1 7 . 5 0

Oxford Landing                    6 . 0 0      1 8 . 0 0

Cabernet Sauvignon

Deakin Estates Shiraz          6 . 0 0      1 8 . 0 0

Les Tour Pinot Noir              7 . 0 0      1 9 . 0 0 

W H I T E  W I N E

Double Decker 		   7 . 0 0      1 9 . 0 0

Pinot Grigio

		         
Oxford Landing 		   7 . 0 0      1 9 . 0 0

Chardonnay

		        
Les Tours 		   7 . 0 0      1 9 . 0 0

Sauvignon Blanc 

A L C O H O L I C  B E V E R A G E S

Rum and Coke 			    6 . 5 0 	

Bloody Mary 			    6 .7 5

Irish Coffee      			    6 .7 5

Mimosa 				     6 . 0 0

(Orange juice or Passion Fruit juice)

Afternoon Coffee 			   6 . 5 0

(Baileys, Frangelico, Kahlua, 
Coffee and Cream)

Spiked Smoothies 		   7 . 5 0 

(Like our other smoothies but with rum)

*Alcoholic beverages only served after 12pm.

Espresso                       single 1.75    double 1.99


