
Serving hand-pulled espresso & locally made pastries since 2004

COFFEE 
VIENNA BLEND | dark roast 3.75 |  4

CAFE AU LAIT | brewed coffee + steamed milk  4 | 4.50

COLD BREW 5

ESPRESSO

AMERICANO | espresso + hot water 3.75 | 4

LATTE | espresso + steamed milk 5.50 | 6
CAPPUCINO | espresso + steamed milk + foam 5.50
CORTADO | equal parts espresso + steamed milk 4.50

MOCHA | espresso + steamed milk + Leopold’s chocolate syrup 5.50 | 6

HOT or ICED

ESPRESSO | double shot 3
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S ALT MILK | oat, almond

EXTRA SHOT | + shot of espresso

WHIPPED CREAM

1
2

.50

TEA

MATCHA LATTE | HOT or ICED 5 | 5.50

CHAI LATTE | HOT or ICED 5 | 5.50

4UNSWEET ICED TEA

4.50PEACH ICED TEA

4.50HIBISCUS ICED TEA

FRENCH GARDEN ICED TEA 4.50
black tea + lavender syrup

SIGNATURE DRINKS

WHITE FOREST MOCHA | HOT OR ICED 6 | 6.50
espresso + steamed milk + white chocolate + raspberry syrup

HONEY LAVENDER LATTE | HOT OR ICED 6 | 6.50
espresso + honey + lavender syrup + steamed milk

CHOCOLATE CHAUD 6 | 6.50
parisian style hot chocolate + sweeted with Leopold’s chocolate syrup 
+ cocoa powder + topped with fresh whipped cream

FROZEN HOT CHOCOLATE 5



PERRIER 11oz 2.5

BOTTLED SODA | coke, sprite, 8oz 2.5

WATER & SODA

Serving hand-pulled espresso & locally made pastries since 2004

ICE CREAM
VANILLA/CHOCOLATE 4.50 | 5
single or double scoop served in a cup

PARIS MARKET BISCOFF 4.50 | 5
single or double scoop served in a cup

AFFOGATO 6.50 | 7.50
espresso over petite scoop of Leopold’s vanilla ice cream

THANK YOU FOR JOINING US TODAY

Share your experience and tag us on instagram

@theparismarketcafe

LOOSE LEAF TEAS

BLACK
CHARLESTON

QUEEN’S GUARD

AFGHANI CHAI TEA

EARL GREY

ETOILE DE L’INDE

MARJORELE MINT

GREEN

WHITE WOLF

WHITEHERBAL  CAFFEINE FREE

LE HAMMEAU

NOCTURNE

SANDWICHES & QUICHE

PASTRIES

CROISSANT 5

PAIN AU CHOCOLAT 6

HAZELNUT CROISSANT 6

GOURMET POP TART 4.5

SCONE 3

CINNAMON BUN 6

BAGUETTE 5

DESSERT
MACARON (GF)

3 MACARONS

6 MACARONS

12 MACARONS

10
20
38

BISCOTTI 4

THE CAPRESE 15
mozarella, tomato, basil and balsamic on baguette

QUICHE 7.50
assorted flavors daily

1 MACARONS 3.50

4/4.50

ACQUA PANNA  250ml | 750ml 2.75 | 5

FRENCH GARDEN ICED TEA 4.50
black tea + lavender syrup

SIGNATURE DRINKS

WHITE FOREST MOCHA | HOT OR ICED 6 | 6.50
espresso + steamed milk + white chocolate + raspberry syrup

HONEY LAVENDER LATTE | HOT OR ICED 6 | 6.50
espresso + honey + lavender syrup + steamed milk

CHOCOLATE CHAUD 6 | 6.50
parisian style hot chocolate + sweeted with Leopold’s chocolate syrup 
+ cocoa powder + topped with fresh whipped cream

FROZEN HOT CHOCOLATE 5



Serving hand-pulled espresso & locally made pastries since 2004

WINE  LIST

SAUVIGNON BLANC DESTINEA 12

DOMAIN ST COSME  BLANC 15

CAMPUGET TRADITION ROSE

BOUCHARD AINE ET FIL PINOT NOIR 9

- sauvignon blanc from the loire valley
- since 1513, family owned and operated, sustainably farmed
- dry crisp wine, balanced bewtween freshness and fullness
- flavors of tropical fruits, stone fruits, lemon

- white blend frome the rhone valley
- in the barruol family since 1490, leading estate in the region
- grown biodynamic, on limestone soil, aged in stainless steel 

and french oak barrels
- miineral driven with notes of dried apricots and white flowers

- classic rose from the provence region
- one of top 15 roses in the world
- vegan, sustainable
- 70% Syrah, 30% grenache Noir
- notes of fresh strawberries and raspberries, crisp acidity

- pinot noir from burgundy
- since 1790, family owned and operated, now in 5th generation
- medium body with notes of cherry, coffee, chocolate, silky tannins

PARENCHERE CHATEAU BORDEAUX SUPERIEUR 12
- red blend from the bordeaux region
- classic cuvee of the estate, sourced from 25 year old vines
- certified sustainable
- 70% merlot, 20% cabernet sauvignon, 9% cabernet franc, 1% malbec
- vegan, aged in cement vats to sustain fruit flavors, intense cassis and 

black cherry with integrated tannins

9


