CAFE DES ARTISTES

ENU

SANDWICHES
Turkey Club - $11.95

~iurl<ey, Bacon, Red Leaf Lettuce, Tomato, Avocacio, Green
Ciiiie, Housemade i_emon-Ciiiie Mayonnaise

|talian Hero - $”.95

Ham, Saiami, Provo]one Cifieese, itaiian Dressing, |ta|ian

Seasoning, Marinated Red Onions
Roast Beef - $”.95

Roast Beei, Horseradisii Cream Sauce, Homema(ie
Mayonnaise, Re(i i_eaiC i_ettuce, Tomato, Muenster Ciieese
Ham & Brie - $“95

Ham, Brie, Red |_eaiC i_ettuce, Tomato, Avoca(io, Dijon
Mustarfi

Smoked Chicken - $".95

Smoked Ciiici(en, Red i_eai Lettuce, Tomato, Avocado, Dijon
Mustard

Fresii MOZZﬂI’G“ﬂ - $"95

Fresii Mozzare”a, Granny Smitii Appie, Marinate(i Red
Peppers, Fresii Basii, i_emon-Ciiiie Mayonnaise

Tur|<ey Breast - $11.95

~iuri<ey, Havarti Ciieese, Reci i_eaF i_ettuce, ~iomato,
Avoca(io, Green Ciiiie, i_emon-Ciiiie Mayonnaise

Avocacio, Cheese & Chile - $10.95

Avoca(io, Green Ci’ii]e, Havarti Ciieese, Re(i Leai[‘ |_ettuce,
Tomato, Lemon-Chile Mayonnaise

Bird & Berry -$10.95

~iurl<ey, Crani)erry Sauce, Cream Ciieese, Fresh Chicken
Broth Stuififing

Tuna - $10.95

Tuna Saiad, Re(i Leai[‘ |_ettuce, Tomato, DiJ'on Mustar(i
[ge - $10.95

Egg Saiaci, Red i_eaF i_ettuce, Tomato, Dijon Mustar(i
Turkey Ligi\t -$9.95

Tur|<ey, Re(i i_eai? |_ettuce, Tomato, Dijon Mustarci

BLT - $9.95

Bacon, Red Leaf Lettuce, Tomato, Lemon-Chile Mayonnaise

Our Sanc/w/c/ves are Servec/ ona U/ioice 0[ Sourc/oug’/i
or /i// W//eat Breac/ ( Croissants are an /4c/c/it/'ona/ $2 )

/4// Sanr/w/c/ies are Servecf W/'t/) a S/'r/e 0[
Gourmet Potato C/ups

SALADS

Smol(ed Salmon - $]495
SmoLeci Saimon, Spring Mix, ~iomato, Red Onion, |_emon,

DIH Capers, House Dressing

Salade Nigoise - $14.95

Tuna, Spanisii Anci\ovies, Spring Mix, Bai?y Dutcii
Potatoes, Haricots Verts, Tomato, Olive Nigoise, Boiled
Egg, Nigoise Dressing

Prosciutto Mozzarella - $i3.95

Prosciutto, Fresii Mozzare“a, Basii, Oiives, Gariic
Marinate(i Tomatoes, House Dressing

Chef Salad - $12.95

Ham, Turi<ey, Havarti Ciieese, Spring Mix, Tomato,
Avoca(io, Cucumi)er, Carrot, House Dressing

Tuna Salad - $11.95
Tuna Salad, Spring Mix, Tomato, Avocado, House Dressing

Egg Salad - $11.95
Egg Saiad, Spring Mix, Tomato, Avocado, House Dressing

Vegan Caprese Salad 11.95

Tomato, Onion, Avocado, Basii, Mixe(i Green, Ba[samic
Dressing

Kale & Apple Salad 11.95
Kale, Appie, Pecan, Blue Cheese, Balsamic House Dressing

Garden Saiad - $]095

Spring Mix, Tomato, Avocado, Cucumber, Carrot, Tiiiniy
Siice(i Red Onion, House Dressing

We use Organic, /Von-GMO Zoca/ Proc/ucts W/ien
Possié/e - Our Za['e Out Containers g c//'sposaé/e
taé/eware are /Von—P/ast/c anc/ Uompostaé/e

Cai?é (ies Artistes, 130B i_incoin Ave, Santa Fe, NM 87501
(505)820-2535 - cai‘edesartistessi‘.com - caife@oaiedesartistessi‘.com
Hours: 9am-i0pm Daiiy




CAFE DES ARTISTES

HOMEMADE PASTRIESE

~ Fresh Dai/y Selection of Homemade
Caﬁes, 7:9rts g P/'es
Price varies /;'om $4. 95-35'. 95~

Cookies - $2.50

Lemon Squares -$3.95
Brownies - $395

Croissant - $3

Chocolate Croissant - $3.50
Apple Roll - $3.25

Muffin - $3

Beignets -$4.50

Chocolate Truffles - $4.25

COFFEE & TEAS

~120z Make it 160z for +80.50~
Americano - $3.50
Espresso - $3
Latte - $4.50
Chai Latte - $4.50
Cappuccino -$4.50
Mocha - $5.50
Breve - $5
Shot in the Dark - $1.50
Hot Chocolate - $4.50
Matcha Latte - $5.75
Tea- $3
Flavored Syrups, Milk Substitute - $1

MENU

DRINK

Aqua{“ina - $]50

Evian (] |iter) - $4.50
Perrier (V5 liter) - $3

San Pe"egrino (V5 liter) - $3
San Pe”egrino (] |iter) - $450
Flavored San Pe”egrino -$3
Tropicana Orange -$2.50
Soda - $1.50

La Croix - $1.50

Bai - $3.50

V8- $2.50

Starbucks Frappuccino -$3
Ginger Brew - $3.50

Red Bull - $4

Yerba Mate - $3.50

|ced Tea/Lemonade - $2.50

GELATO

~.S7ng/e 5oz- $4 90 Double 8 oz - $7 90~

Dark Chocolate

French Vanilla Bean

Sicilian Pistachio

Mint Chocolate C|1ips

Sea Salt Caramel with Truffle
Banana Dulce de Leche
Raspberry Sorbet

Passion Fruit Sorbet

CaFé (Jes Artistes, 1308 I_incoln Ave, Santa Fe, NM 87501
(505)820-2535 - caw[‘edesartistessg.com - ca\Ce@ca{:edesartistess{:.com

Hours: 9am-1 Opm Dai|y



CAFE DES ARTISTES

ENU

SPECIALTY PLATES

Croissant de |'Artiste - $12.95
Ham, Scrambled Eggs, Mix of Cheeses, Green Chile, served

on a crispy Croissant, witn a side oFSpring Mix and Tomato

Quiche du Jour - $]2.95
Quiche of the Day, with a side oFSpring Mix and Tomato

Marinara Artic|'|ol<es - $]2.95

Marinated Articnol«es, Marinara Sauce, Fresn Mozzare”a,

Fresn Basi|, ﬂ\yme, Spring Mix, Wa]nuts

Cheese Plate - $]6.95

A selection of b different European Cheeses, Figs,
Wa]nuts, I_oca| Honey

Charcuterie P|ate - $]6.95

Paté de Campagne, Chorizo, Prosciutto, Salami, Roast Beef,

Cornic['rons, Basque Peppers

Combo Plate - $19.95

A selection of 3 different European Cheeses, Paté de Campagne,
Prosciutto, Figs, Walnuts, Cornichons, Basque Peppers, Spring Mix

Soup of the Day -5.95 Cup / 8.95 Bowl

( Seasona] Selection)

DINNER ENTREES

Foie Gras - $23

2 medaillons of foie gras, served with a side oFspinacn +

musnrooms, balsamic (Jrizzle, and croutons.

Por|< Roast Crocl< Pot - $24
Pork SnouHer, Onions, Roasted Garlic, Herbs, Brotn

Salmon Fi”et - $28
Wlld Caugnt Sa|mon, Garlic,Di” |_emon, O[ive Oll

Tuna Steal(s - $28

Tuna Steak, Ba[)y Red Potatoes, Parmesan Cneese, I_emon
Slices, Garlic, Her|os, Olive Orl

Crispy Roast Chicken & Vegeta|9|es -$23

Organic Free Range Cnicken, |_emon, Ce]ery, Gar]ic, ﬂ]yme,
Rosemary, Yukon Gold Potatoes, Carrots, Onions, Olive Oil

BBQ Ribs - $26
Rack of Pork Rilos, BBQ Sauce, Baked Beans

CaFé (Jes Artistes, 1308 Lincoln Ave, Santa Fe, NM 87501
(505)820-2535 - car(‘edesartistessr(‘.com - ca\Ce@caFedesartistess{:.com
Hours: 9am-]0pm Dai|y




