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YOU CAN FIND ALL THE DETAILS AND PICTURES INSIDE OF EACH DISHES

MERCI CAFE

MENU

VIENNOISERIES-CROISSANTS
ADD BUTTER, JAM OR HONEY : $1 EACH

CROISSANT $3.50
CHOCOLATE CROISSANT $3.95
ALMOND CROISSANT $4.50
ALMOND CHOCO CROISSANT  $4.50
BLUEBERRY CHEESE DANISH $5
CINNAMON ROLL $5
CINNAMON ORANGE ROLL $5.50
CROOKIE $6

FRENCH CLASSICS

ADD ONE EGG : $2 EACH

ONIONS SOUP $9
QUICHE LORRAINE* $14
SPINASH QUICHE (goat cheese)* S15
CROQUE MONSIEUR* $14
CROQUE MADAME* $15
HAM AND CHEESE CREPE* $12
HAM AND CHEESE CROISSANT* 12
TARTINE MERCI CAFE* $14
FLAT VEGETABLES CROISSANT* $16
SANDWICH BAGUETTE HAM/CHEESE $12
SANDWICH BAGUETTE PARISIEN $10.5
SALMON CREPE* $19.50
ADD AN EGG $2
PARISIENNE SALAD $15

THE FRENCH BREAKFAST

EGGS & FLAVORS
THE GOURMET BREAKFAST $19.95
THE ROYAL BREAKFAST $27.95
SCRUMBLE EGGS WITH TOAST $10
LE CROISSANT OMELETTE* $17.50
THE SALMON CROISSANT* $19.50
ADD AN EGG $2
FLAT BENEDICT EGGS CROISSANT*  $17
FLAT SALMON BENEDICT EGGS §19.50
CROISSANT* y
THE ALL FRENCH CROISSANT* $15
OMELETTE CHEESE/BACON WITH S15
FRUITS
VEGGIE OMELETTE (goat
cheese/spinash)* S15
DESSERTS
SPECIAL FRENCH CROISSANT 86
(STRAWBERRY OR CHOCOLATE)
TART OF THE DAY $6
SUGAR CREPE (JAM OR NUTELLA) $5.50
FRUITS CUP $5
CREME BRULEE $7
CHOCOLATE MOUSSE $6
MACARONS EACH 2.50 $2.50
BY 6 : $12
FRENCH PUDDING $5.50
FLAN VANILLA OR PISTACCHIO $5.50
APPETIZERS
HOMEMADE PATE (with Pistachio) S14
CHEESE PLANCHE* S18
MERCI CAFE PLANCHE* $20
CAMEMBERT ROSTED* $20
$12.50 BASKET BREAD FOR 1 PERSON $2.50

*SERVED WITH HOUSE SALAD (tomatoes/onions/nuts)

MERCI CAFE  941-217-485]

| 6112 S Tamiami trl-Sarasota 34231 | www.mercicafe.com



) MERCI CAFE SARASOTA

BREAKFAST o

THE GOURMET BREAKFAST

Croissant bacon-cheese omelet, fresh seasonal fruits, house coffe. A
perfect balance of flavors and energy to start your day right !

) FRENCH BREAKFAST

= .4
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‘L s A crispy half baguette or a buttery croissant, sweet jam,
butter, house coffee and orange juice to start the day
U

S

Fluffy cheese and spinach omelet with smoked salmon, served with a

THE ROYAL BREAKFAST

buttery croissant, fresh seasonal fruits, and gourmet coffee, accompanied
by your choice of a sparkling Mimosa or a refined French Kir Royal




YOU CAN FIND SOME PICTURES INSIDE

MERCI CAFE

SPECIALS DRINKS MERCI CAFE

ICED MATCHA LATTE $6
CARAMEL LATTE ICED ORHOT  $6.50
TRADITIONNALS HOT DRINKS PISTACCHIO LATTE ICED OR HOT $6.50
TOPPING SYRUP, WIPPED CREAM, HONEY, OAT CHOCOLATE LATTE ICED ORHOT $6,50
OR ALMOND MILK. $1EACH ICED LATTE PISTACCHIO ROSE  $6.50
LEMONADE LAVENDER $6
BOOST SPARKLING CUCUMBER )
ESPRESSO SINGLE SHOT $3 $6.50
LEMON
ESPRESSO DOUBLE SHOT $4  |CED COFFEE BLUEBERRY $6.90
HOUSE COFFEE $3 LAVENDER OR HOT
ICED STRAWBERRY MILK $5
CAPPUCCINO $4.50
ICED VANILLA LATTE $6.50
LATTE LARGE $6 ICED DRAGON FRUIT LATTE $6
AMERICANO $4 WINES/BEERS
TEA
4 CHARDONNAY (GLASS/BOTTLE) $7/$34
HOT CHOCOLATE $4
SAUVIGNON (GLASS/BOTTLE) $7/$34
HOT MILK $3
CAFE AU LAIT 44 CABERNET SAUVIGNON $7/934

ST EMILION BORDEAUX (BOTTLE) $36
TRADITIONNALS FRESH DRINKS  SANCERRE (GLASS/BOTTLE) $10/$45

SODA (coke, diet coke, sprite) $3  BEER CHTI AMBER $5.50
LEMONADE $3  BEER CHTI BLONDE $5.50
ICED TEA §3  BEERLA CADETTE $5
\CED COFFEE >4 ALCOHOL COCKTAILS

ICED LATTE LARGE $6

APPLE JUICE $4 MIMOSA GLASS $9
ORANGE JUICE $3  PARISOT SPARKLING WINE

SPRINGS WATER $3 GLASS/BOTTLE) $8/$35
PERRIER $4 KIRROYAL $9

MERCI CAFE  941-217-4851 | 6112 S Tamiami trl-Sarasota 34231 | www.mercicafe.com
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MERCI CAFE SARASOTA

VIENNOISERIES

CROISSANT

FRESH BUTTERY
CROISSANT

PAIN AU CHOCOLAT

ALMOND CROISSANT

A golden, flaky croissant filled with a rich almond

cream, topped with sliced almonds for extra
crunch. Soft and buttery on the inside, it's the
perfect treat for a delightful break

ALMOND CHOCOLATE
CROISSANT

A flaky, golden pastry filled with rich chocolate bars

and a smooth almond cream, topped with sliced
almonds for a crunchy finish. The perfect blend of
chocolate and almond for a satisfying indulgence.

CROOKIE

When a croissant meets a cookie... Crispy on the
outside, gooey on the inside—pure indulgence! Try the
Crookie, only at Merci Café!

MERCI-CAFE.COM



MERCI CAFE SARASOTA

VIENNOISERIES

BLUEBERRY CHEESE DANISH

Flaky DaniSH pastry filled with creamy cheese and
sweet blueberries. A perfectly balanced treat, light
and indulgent, ideal for pairing with coffee or

enjoying as a delightful sna

CINNAMON ROLL

Soft, flutfy pastry swirled with cinnamon and sugar, topped
with a sweet glaze. A perfect blend of warmth and
sweetness, ideal with your morning coffee or tea.

ORANGE CINNAMON ROLL

Moist pastry infused with orange flavor and topped
with a citrus glaze for a refreshing touch.

MERCI-CAFE.COM



MERCI CAFE SARASOTA

APPETIZERS

HOMEMADE PATE

A traditional French-style paté crafted with tender pork and chicken,
delicately enhanced with crunchy pistachios for an authentic and
refined flavor. Served with bread and fresh salad.

CHEESE PLANCHE

\, Assorted 3 or 4 french cheeses on a platter with nuts, fresh
' salad® and bread

»

MERCI CAFE PLANCHE

A charcuterie and cheese planche with homemade paté,
served with fresh salad, pickle, bread. A perfect balance of
flavors and textures

Baked camembert is a creamy cheese with a golden crust, often
seasoned
with herbs or garlic, and served with fresh bread for dipping.

Served with a vinaigrette salad™®

MERCI-CAFE.COM



MERCI CAFE SARASOTA

FRENCH CLASSICS

ONION SOUP

French onions soup : Hearty, flavorful, caramelized
onions, melted cheeese, comforting, classic.

@ QUICHE LORRAINE

The quiche Lorraine is a savory tart with bacon, eggs, cream,
and cheese, with FRESH SALAD*, perfect for brunch.

SPINACH QUICHE

A light and savory quiche filled with fresh spinach and creamy goat
cheese, baked in a golden, flaky crust. Perfectly balanced in flavor, it
can be enjoyed warm or at room temperature. Served with fresh salad.

CROQUE-MONSIEUR CROQUE-MADAME

French classics: golden toasted bread layered with

ham and melted cheese, baked to perfection. The

= 2 Croque-Madame is topped with a fried egg for an

 extra touch of indulgence. Served with a fresh, crisp
salad for the perfect balance.

MERCI-CAFE.COM



FRENCH CLASSICS

HAM&CHEESE CREPE

A thin, golden crépe filled with ham, melted cheese, and a dollop of
fresh cream,
folded or rolled, served warm served with a vinaigrette salad™

HAM&CHEESE CROISSANT

Flaky croissant filled with ham, melty cheese, and fresh

) cream, offering a delightful contrast between crispy, gooey,
and creamy textures). Served with a vinaigrette salad.®

TARTINE MERCI CAFE

Hearty toast topped with creamy guacamole, melted brie, fresh

tomatoes, savory cured ham, crispy onions, and a drizzle of balsamic
glaze, all on your choice of crunchy artisan baguette or buttery croissant,
for a deliciously balanced bite. Served with a vinaigrette salad

x‘ A flat croissant toped with tapenade, vegetables and
2 burrata cheese. Served with a fresh salad.

SALMON CROISSANT

A flaky croissant filled with rosted vegetables, smoked salmom, and

toppee with a dill sauce. This dish combines textures and flavors for

a refined and balanced brunch experience. Served with fresh salad.
Add one egg on the top : $2

MERCI-CAFE.COM



A FLAKY CROISSANT FILLED WITH
ROSTED VEGETABLES, SMOKED
SALMON, AND TOPPED WITH A DILL
SAUCE. THIS DISH COMBINES
TEXTURES AIND FLAVORS FOR A
REFINED AND BALANCED BRUNCH
EXPERIENCE. SERVED WITH A FRESH
SALAD VINAIGRETTE.

ADD ONE EGG ON THE BOTTOM: $2

.



MERCI CAFE SARASOTA

FRENCH CLASSICS

SALMON CREPE

Gourmet Crépe with smokede salmon, roasted vegetables and a zesty
dill lemon sauce. Add a fried egg for $2 to elevate this dish with a

Crispy baguette filled with cooked ham, crunchy pickles, and
creamy butter. Simple, flavorful, and a classic Parisian
favorite.

HAM & CHEESE SANDWICH Ge=

Freshly baked baguette filled with butter, ham and your choice of creamy
Brie or nutty Gruyére cheese, crunchy pickles. A simple yet timeless
French classic, light and flavorful

PARISIAN SALAD \@
"’

The Parisian salad features crisp lettuce, tomatoes,

red onions, ham, poached egg,
and cheese. It's dressed with a light vinaigrette
made from mustard and olive oil.

MERCI-CAFE.COM



Discover our new Merci Cafe Hot
Dog: a juicy sausage on a buttery
croissant or baguette with melted
cheese, pickles, whole grain
mustard, and a side of fresh salad.
A French twist!

15190

CROISSANT OR BAGUETTE



MERCI CAFE SARASOTA

EGGS & FLAVORS

¥ o

SCRAMBLED EGGS v ¢
P EE

Soft and creamy scrambled eggs, perfectly seasoned and served with ¢ g

golden toasted artisan bread for a simple yet delicious start to the day. =« & &

THE CROISSANT OMELETTE

Flaky croissant, fluffy omelet, cripy bacon, melted cheese,
served with a fresh salad® and house dressing for a perfect
balance

FLAT BENEDICT EGGS
CROISSANT

Flat croissant with ham and eggs Benedict, topped with
Hollandaise sauce, served with a fresh salad

MERCI-CAFE.COM



MERCI CAFE SARASOTA

EGGS & FLAVORS

VEGGIE OMELETTE \!%/

Fluffy three-egg omelet filled with fresh sautéed spinach and creamy

goat cheese, served with fresh salad, a light yet flavorful vegetarian
delight.

" THE ALL FRENCH CROISSANT*

A buttery croissant with 2 melted cheese, fresh cream, savory
ham, and 2 eggs on top. A rich indulgent dish perfect for a
flavorful breakfast or brunch. Served with fresh salad.

OMELETTE CHEESE BACON %
WITH FRUITS =/

Ar”

Flutfy omelet with melted cheese and crispy bacon,
served with fresh seasonal fruits for a perfect balance
of flavor and freshness.

MERCI-CAFE.COM



MERCI CAFE SARASOTA

DESSERTS

SPECIAL FRENCH CROISSANT @

AR

‘,@g A golden, flaky croissant filled with rich pastry cream and ?T
: topped with fresh seasonal fruits for a fruity finish or ‘ "';f

chocolate.

TART OF THE DAY

A variety of fresh fruits, or other including a mix of sweet,
tangy, and juicy options, providing a burst of flavors and
colors.

SWEET CREPE
(SUGAR/NUTELLA OR JAM)

Delicate French crépes, light and golden, served with your choice of
sugar, jam, or chocolate SPREAD, A simple yet authentic treat for a
delightful sweet escape.

A variety of fresh fruits, including a mix of sweet,
tangy, and juicy options, providing a burst of flavors
and colors.

MERCI-CAFE.COM



) MERCI CAFE SARASOTA

DESSERTS

CREME BRULEE

Créme brilée is a classic French dessert featuring a creamy
vanilla custard topped with a crispy layer of caramelized sugar,
providing a delicious contrast in textures.

CHOCOLATE MOUSSE

Homemade Sugar-Free Chocolate Mousse:. A light and
creamy mousse made with high-quality chocolate, delivering
a rich and delicate flavor experience.

FRENCH PUDDING

A rich blend of croissants, chocolate pastries, and almonds, soaked in
vanilla custard and baked to golden perfection. Decadent and
comforting. Served warm

" Homemade flan, smooth and creamy, made with fresh
ingredients for a simple, authentic, and deliciously
refined dessert

MERCI-CAFE.COM



MERCI CAFE SARASOTA

o

MACARONS

=y

Elegant and refined, Franck Deville macarons feature a
light, crisp shell with creamy, luxurious fillings in a range
of sophisticated flavors. The perfect treat to pair with
your cotfee or dessert.

$2.50 EACH $12 BOX OF 6

VANILLA
LITCHI
RASPBERRY
STRAWBERRY
PISTACHIO
CARAMEL
HALZENUT

LEMON

CHOCOLATE [ Artisan Macaronier des Chefs
MATCHA - France -

MERCI-CAFE.COM



When a croissant meets a cookie...
Crispy on the outside, gooey on
the inside—pure indulgence! Try
the Crookie, only at Merci Cafe!




EVERY WEEK ENDS MIMOSA - KIR
ROYAL & SPARKLING WINE
BUY ONE GLASS GET ONE FREE

FRENCH
KIR ROYAL

ONLY AT
WINE PARISOT MERCI CAFE



*4%1 lbr* * ,
MERCI"CAFE
GIFT CARD

Surprised your loved ones
with a taste of France
right here in Sarasota

Our gift cards, available from $10 to $500, are
more than just a gift, they're an invitation to
savor an unforgettable experience +
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ELEVATE YOUR
MEETINGS WITH A
FRENCH TOUCH

MAKE YOUR CORPORATE
GATHERINGS UNFORGETTABLE
WITH MERCI CAFE’'S PREMIUM
FRENCH FOOD
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YOUR TEAM, CLIENTS,
FRIENDS AND FAMILY

BREAKFAST DELIGHT

FRESHLY CROISSANTS, ALMOND
CROISSANT, OMELETTE CROISSANT,
PREMIUM COFFEE, FRESH FRUITS...

€60 SWEET BREAK

EXQUISITE DESSERTSINCLUDING CREME
BRULEE, MACARONS, FRENCH
PUDDING...

LUNCH AND SNACKS

QUICHE, CROQUE MONSIIEUR, FLAT
BENEDICT EGGS CROISSANTS, SALMON
CREPE...

OPEN DAILY 8AM-2:30PM



FOR ORDERS FROM 5 TO 9 SERVINGS:
- QUICHE (PER SERVING): $10
- PATE (2 SLICES, PER SERVING): $10
- VANILLA FLAN (PER SERVING): $5
- PISTACHIO FLAN (PER SERVING): $5
- FRENCH PUDDING (PER SERVING): $5

FOR ORDERS OF 10 SERVINGS OR MORE:
- QUICHE (PER SERVING): $8
- PATE (2 SLICES, PER SERVING): $9
- VANILLA FLAN (PER SERVING): $4
- PISTACHIO FLAN (PER SERVING): $5
- FRENCH PUDDING (PER SERVING): $4.50

FEEL FREE TO REACH OUT FOR ORDERS OR ANY ADDITIONAL
INFORMATION!

FOR ORDERS INTENDED FOR MULTIPLE PEOPLE, PLEASE PLACE YOUR
ORDER AT LEAST 72 HOURS IN ADVANCE. THIS ALLOWS US T0 ENSURE
THE FRESHNESS, QUALITY, AND CARE THAT GO INTO EVERY DISH.

THANK YOU FOR YOUR TRUST AND UNDERSTANDING.
THE MERCI CAFE TEAM




