CAFE MONTMARTRE
BRUNCH - DEJEUNER - DINNER

Menu available all day

S0UPE DU JOUR - Soup of the day $16
FRENCH OTGNON SOU? 319
(RUMBLE DE POTIRON S19

pumpkin, oignons, parmesan crumble , served with salad

CHICKEN LIVER PATE, S15

Port wine jelly, cornichons, Sourdough

SALADE DE CHEVRE CHAUD AU MILEL, NOLK & PROSCIUTTO  $22

VINATGRETTE A LA MOUTARDE DE DIJON

Warm goat cheese salad with honey, walnuts, prosciutto &
Dijon mustard dressing

ASK FOR OUR SPECTAL OF THE DAY |

*10% surcharge on Sunday and public holidays
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CAFE MONTMARTRE

Menu available all day

CROQUE MONSTEUR $16

Sourdough, Béchamel, ham, Gruyere cheese served with
mesclun salad

CROQUE MADAME $19

Sourdough, Béchamel, ham, cheese & soft organic egg with
truffle oil, served with mesclun salad

CROQUE VEGETARTAN $16

Sourdough, ratatouille, pesto and cheese sandwich served
with mesclun salad

vegan version available

CROTSSANT AU JAMBON CRU ET CHEDDAR A LATRUFFE 16

Croissant with Prosciutto & Truffled Cheddar served with
mesclun salad



CAFE MONTMARTRE

Boards to share

PLANCHE DE CHARCUTERIE

Chicken liver, cured meet, toast and pickles

PLANCHE DE FROMAGE

Cheese selection, toast and pickles

PLANCRE MIXTE

Half charcuterie, half cheese
vegetarian version available

$32

$32

S39



CAFE MONTMARTRE
OUR GOURMANDISES - DESSERTS

TARTE TATIN “

Caramelised apple tart, creme fraiche, berries

TARTE AU CHOCOLAT SANS GLUTEN $12

Gluten free chocolate tart

PANNA COTTA ET SON COULTS DE FRUTTS ROUGES 12

Vanilla Panna Cotta with berry coulis

CAFE GOURMAND $15
Any coffee with our pastries selection of the day
GLACES MATSON
Home made, gluten free Gelato

Wild berry - Dairy free / Vegan Iscoop..... Sh
Dark Belgium Chocolate 2 scoops.....S8
Madagascar Vanilla 3 sC00ps..... S10

GATEAU DU JOUR

Check blackboard

Extra home made vanilla ice cream S4



CAFE MONTMARTRE

MORNING TREATS

OEUFS MOUTLLETTES ST

Two organic soft eggs with Truffle oil drizzle &
sourdough bread

TARTINE D AVOCAT ST

Toasted sourdough bread, smashed avocado

GRANOLA BT0, YAOURT £T COULTS DE FRUTTS ROUGES 12

GF Organic Granola, yoghurt with berry coulis

CROTSSANT SERVIT AVEC DE LA CONFITURE £T BEURRE  s6.5

Croissant served with jams and butter

PASTRIES
Apple turnover S5,5 Plain croissant S5
Chocolate twist S6 Chocolate croissant S5,5
ADDS Avocado .... S4

Smoked Salmon .... S6

Organic Soft Egg .... S4

Prosciutto .... S4

Organic fermented paleo carrot .... S3

sourdough toast, butter and jam...S6
GF+S1

Greensalad .... S6

Organic Kimchi .... S3



CAFF MONTMARTRE
KIDS

CROISSANT AU TAMBON £1 GRUYERE

croissant, ham, Gruyére cheese

OEUF MOUTLLETTE

10rganic soft egg on sourdough bread

YAQURT £T COULTS DE FRUTTS ROUGES B10

GF Yoghurt with Organic berry coulis
Add Organic Granola topping

GLACES MATSON
Home made, gluten free Gelato
Wild berry - Dairy free / Vegan Tscoop..... Sh
Dark Belgium Chocolate 2 scoops.....S8

Madagascar Vanilla 3 sCo0ps..... S10

S9

S8

S5

83



CAFE MONTMARTRE

ABOUT US AND OUR ETHIC

Montmartre Café, a little piece of France in the heart of Mosman, aims to offer
the best products to our customers.

Environmentaly friendly and consciously aware, we use organic products,
super food, love and work with local suppliers to create typical french dishes.

A little bit about our products
To start with, all your favorite coffees are made with an organic fairtrade
coffee seed.
Our bread is organic bread from BERKELO
Onyour table you will find special organic coconut sugar - In addition of giving
a sweet touch to your drinks, it has a very low glycogenic level.

Our Super food
The kimchi, a cabbage originally from Korea and our organic fermented paleo
spiced carrot are fermented vegetables that contain "healthy bacteria" helping
to prevent against diseases and boost our immune system.

Hemp seeds
Those little seeds we use to top your favorite dishes and salads are
exceptionally nutritious and rich in healthy fat, protein and minerals.

We hope you will have a great time with us,
Café Montmartre Team.



CAFE MONTMARTRE
DRINKS

COLD BREW COFFEE Single origin from Ethiopia $7
ORGANI( KOMBU(HA VA Watermelon & mint S7

B RIMEDY  Blood orange, peach, ginger lemon

SODA Organic Cola, Coconut Kefir, Ginger beer, lemonade  S7

(OLD PRESSED JUICE §7

Green with envy apple, celery, spinach, kale, lemon, cucumber, parsley
Sweet cheeks watermelon, apple, cucumber, raspberry, lime
Cloudy apple apple

SQU[[Z[D ]UI(E Orange S7
MILK SHAKE S8

Vanilla - Chocolate - Strawberry

ORGANICAND FAIRTRADE COFFEES AVATLABLE

Regular S4  Almond,oatsoyS0.5 Large S4,5 Extrashot+S0,5

TEA SELECTION Mariage frére  $55
- Green Tea ShH - Earl Grey

- Royal Camomille S5 - English Breakfast

- Peppermint & Spearmint S5 - Marco Polo

- Chai (powder) S4,5 - French Breakfast



CAFE MONTMARTRE
BEVERAGES

Glass Bl
PROSECCO Maschio, extra dry S10 S$38
VEUVE DU VERNAL Sparkling rosé S14 S60
CHAMPAGNE Brut, Aubert et fils S20 S120
BEAUTOLALS Domaine des Tours de Montmelas 2018 S10 S40
BOURGOGNE Coteaux bourguignons, J.Loron, 2017 S14 SB60
BORDEAUX Lalande de Pomerol, Bertin, 2008 S 150
MARSANNE Pays d'Oc, Paul Mas 2018 S$10 S40
SAUVIGNON Anjou AOC, Domaine de Clayou 2017 S12 S$55
PROVENCE Cabernet d'Anjou, La Plancheliere, 2018 S10 S40
LUBERON Rhone, Le Novi 2017 ,Certified ORGANIC S60
BLOND 1664, France S8
PALE ALE Fat Yak, 100%malt $9
COCKTALLS
MONTMARTRE Lilet, gin, tonic, cucumber S18
SPRITZ Aperol, Prosecco, soda, Orange S16
RICARD French Anise liquor S8

BYO (wine only) corckage applies



