
Sandwiches 
 

Grilled Cheese    $7 
White & mild cheddars on sourdough  
 

Le Fromager    $12 
Brie, apple and pepper jelly dressed romaine on raisin walnut 
 

Le Poulet      $12 
Chicken salad, dressed romaine, mayonnaise 
whole grain mustard on toasted croissant 
 

Croque Monsieur    $12 
Butcher ham, Gruyère cheese, bechamel  on sourdough 
 

Le Vegetarian    $11.50 
Mozzarella, tomato, pecan pesto, balsamic reduction on  
rosemary & sea salt focaccia 
 

Le Parisien     $12 
Butcher ham, salted butter, Comté cheese & 
cornichons on baguette 
 

Butcher BLT    $12.50 
Butcher bacon, lettuce, tomato & mayonnaise  
on white bread 
 

Le Dindon     $12 
Roasted  turkey, avocado, basil mayonnaise, dressed 
 arugula,  tomato on toasted six grain bread 

 

L' Atlantique    $14 
Butcher smoked salmon, lemon mayonnaise, avocado, 
red onion, dressed arugula on toasted olive bread 

 

Soups & Salads 

Herb Roasted Chicken Salad  $12 
Lemon herb roasted chicken, romaine and spinach mix,  
red onion, cremini mushrooms, feta, balsamic vinagrette  
& croutons 
 
 

Cobb Salad     $14 
Romaine and spinach mix, blue cheese, cherry tomato,  
hard boiled egg, bacon, avocado, green goddess dressing 
 
French Potato Salad    $5 

Local Green Salad    $7 

Seasonal Gumbo    $8 

Soup du Jour     $6 

 

Cakes, Pies & Tarts  

-- whole and by the slice, daily selection --  

this is a sample menu - daily selection may vary 

Breakfast 

Yogurt Parfait    $9 
Greek yogurt, granola, toasted almonds,  
blueberries & Atchafalaya honey 

Breakfast Sandwich     $8.50 
Breakfast sausage, baked egg, cheddar & mayonnaise  
choice of toasted croissant or  english muffin 

Veggie Breakfast Sandwich   
 $7.50 
Baked egg & seasonal vegetables, cheddar & mayonnaise  
choice of toasted croissant or  english muffin 
 

Avocado Toast      $9.75 
Soft scrambled egg, avocado, radish, toasted seeds 
on whole wheat sourdough  
 

Smoked Salmon Bagel     $14 
Cream cheese, tomato, capers, red onion & Butcher 
smoked salmon on a toasted bagel . Served with side salad. 
 
 

Pastry Case  
-- daily selection may vary -- 
 

Croissant      $4.50 
Chocolate Croissant    $5.50 
Almond Croissant    $5 
Chocolate Almond Croissant   $6.50 
Blueberry Muffin    $5 
Seasonal Fruit Danish   $5  
Chocolate Croissant Bread Pudding  $5 
Cinnamon Walnut Churro   $6 
Morning Bun      $4 
Chocolate Chip Cookie   $3 
Brownie     $4 
Cheddar Chive Biscuit   $4.75 
Curried Meat Pie    $5 
Cheese Straw     $6 
Ham & Cheese Croissant   $7 
Pretzel Knot     $5 
Ham & Cheese Stuffed Pretzel  $7 
 

Fresh Bread  -- daily selection may vary  
 

Baguette     $4.25 
Mini Baguette     $2.25 
Ciabatta     $6.50 
Focaccia     $8 
Sourdough Loaf    $7 
Whole Wheat Sourdough Loaf/Boule $8/$8  
Six Grain     $9 
White Loaf     $6 
Challah (on Friday only!)   $6.50 

ORDER TAKEOUT HERE 



Layer Cakes 

-- with 48 hours notice -- 
 

Double chocolate cake,  fourless chocolate cake, 

red velvet cake, Carrot cake, Classic yellow cake, 

Lemon, caramel  or chocolate doberge cake 
 

personal inscription available ! 
 

Pies & Tarts 

-- with 48 hours notice -- 
 

Key lime pie, chocolate ganache tart,  

lemon meringue tart, seasonal fruit tart, vanilla 

cheesecake, Herbsaint's brown butter tart 
 

 

 

 

Catering 

-- with 48 hours notice -- 

Sweet & Savory Breakfast Pastries 

a box of 6 or 12 pastries of your choice: assorted  

croissants, muffins, seasonal danishes, cheese 

straws, seasonal turnovers, kouign-amman & more 
 

Assorted Sandwich Platter 
a selection of our most popular sandwiches, cut in 

bite sizes: Le Dindon, Le Parisien &  

Le Vegetarian  
 

Breads & Dinner Rolls 
our classic selection of fresh baked bread,  

baguettes & dinner rolls for pre-order.  
 

Cookies, Brownies & Mini Pralines 
 

Seasonal Specialties  
 

Coffee Drinks 

--  brewing locally roasted Congregation Coffee -- 

Hot Coffee     $3/ $3.75 
Cold Brew     $3.50 
Espresso     $3/ $5 
Cortado     $3.75 
Cappuccino     $4/ $6 
Latte       $4.5/ $6.5 

 

Cold Drinks  

Mexican Coke    $4 
Diet Coke      $2.50 
Barqs Root Beer    $4  
Mexican Sprite    $4 

San Pellegrino    $3.50 
Fresh Squeezed Orange Juice  $6 
Lemonade     $4 
Iced Tea     $2.50 
   

Wines by the bottle   $30 

White, Red, Rosé, Bubbles 
 

Wines by the glass   $8 

White, Red, Rosé, Bubbles      

 
Beer      $6 

Paradise Park American Lager 

Seasonal Beer 

 

Cocktails      

Aperol Spritz     $10 

Mimosa  by the glass   $8 
  for the table   $40 
Irish Coffee     $9 

 

this is a sample menu - daily selection may vary 

VIEW FULL CATERING MENU & ORDER 

~ Don't see what you are looking for? ~ 
Please send us an email at  

info@laboulangerienola.com 

ORDER CAKES, PIES & TARTS 


