
 
 
 
 
 
 

Tuesday   -   Friday    8 am - 11 am, Saturday   8 am  -  12 pm   
 

OMELET 
ask your server for today’s selection 

 

MARKET PRICE 
 

with multi-grain or pan de mie toast - add .50 

 
MULTI-GRAIN PANCAKES 

three multigrain pancakes dusted with powdered sugar 
 

7.00 
 

topped with pecans or sliced bananas - add 1.25 

 
 

Brioche FRENCH TOAST 
cinnamon-orange cream french toast topped with mixed berry compote 

 

8.75 

 
Oatmeal 

steel-cut irish oatmeal with milk and brown sugar 
5.75 
 

 
BREAKFAST BURRITO 

scrambled eggs, queso rico, and guacamole wrapped in a flour tortilla 
served with sautéed potatoes, sour cream, and salsa ranchera 

 

8.50 

 
EGGS 

two eggs cooked to order and served with sautéed potatoes 
 

6.00 
 

with multi-grain or pain de mie toast - add .50 

 
CAFÉ SELMARIE GRANOLA 

topped with yogurt and fresh fruit 
 

5.75 

 
 
 
 

breakfast potatoes 2.50 morning bun 2.30 
paulina market’s  
apple-pork sausage 

3.75 pain de mie toast 
multi grain toast 

1.50 

turkey sausage 3.00 scone 1.90 
hickory smoked bacon 3.00 muffin 1.85 
one egg 1.50 brioche 1.95 
english muffin 1.50 butter croissant 2.25 
chocolate croissant 2.50 almond croissant 2.50 
fruit cup 3.25 fruit bowl 5.50 

 
consuming raw or undercooked foods of animal origin may result in an increased risk of foodborne illness 

 



 

 

 
 

SOUP 
ask your server for today’s soup specials 

cup 3.50 / bowl 4.50 
 
 

VEGETARIAN CHILI 
vegetarian chili with pinto beans, white cheddar cheese, and hearty cornbread 

cup 4.75 / bowl 5.75 
 
 

PETITE MIXED GREENS SALAD 
baby greens, sweet tomatoes, and cucumbers with champagne vinaigrette 

4.25 
 

WARM MARINATED GOAT CHEESE 
with grilled artisan bread and mixed baby greens 

8.25 
 
 

CHOPPED SALAD 
chopped butter lettuce, bacon, blue cheese, chicken breast, red onions, 

hard boiled egg, avocado, tomatoes, aged sherry vinegar dressing 
8.95 

 
 
 

 
SMOKED TURKEY AND BRIE  

smoked turkey breast, sliced apples, brie cheese, harvest-grain bread, and honey-mustard 
8.25 
 
 

TUNA SALAD  
albacore tuna salad on pain de mie or multi-grain bread 

7.50 
 
 

ROASTED PORTOBELLO  
roasted portobello mushroom, grilled zucchini, charred red onions, caramelized fennel,  

and lemon aïoli served open-face on grilled sourdough with mixed greens 
7.95 
 
 

CROQUE MONSIEUR 
gratinéed ham and cheese sandwich served with mixed baby greens 

8.75 
 
 

SMOKED TROUT  
duck trap of maine smoked rainbow trout on dark rye with scallion cream cheese  

and watercress served with a petite waldorf salad and fresh fruit garnish 
9.25 
 



 
 
 

GRILLED SALMON SALAD 
grilled atlantic salmon fillet served over house mix of  
baby greens with orange suprême, fresh hearts of palm,  

shaved fennel and champagne vinaigrette 
12.25 

 
 

QUICHE 
see our specials menu for today’s quiche,  

served with mixed baby greens and fresh fruit garnish 
9.75 

 
 

PESTO PENNE  
penne rigate with basil-walnut pesto and sweet grape tomatoes 

9.25 

 
 

WRAP OF THE DAY 
see our specials menu for today’s selection 

 

MARKET PRICE 

 
 

QUESADILLA 
pulled chicken, queso rico, roasted tomatoes and poblano peppers  
in a toasted flour tortilla served with chopped romaine sour cream,  

fresh pico de gallo, and chipotle dipping sauce 
8.75 
 
 
 

MACARONI AND CHEESE 
baked macaroni pasta with leeks and five-cheese gratin served with fresh sliced fruit 

8.95 

 
 
 

CHICKEN POT PIE 
chicken breast, baby peas, carrots, and pearl onions in cream sauce with puff pastry crust 

9.95 

 
 
 
 
 

consuming raw or undercooked foods of animal origin may result in an increased risk of foodborne illness 
 
 
 
 
 



 

 
 
 
 
 
 

Dinner service begins at 4pm Tuesday - Saturday and 3:30 pm on Sunday 
 
 

 
 
 
 
 

SOUP 
ask your server for today’s soup specials 

cup 3.50 / bowl 4.50 
 
 
 
 

VEGETARIAN CHILI 
vegetarian chili with pinto beans, white cheddar cheese, and hearty cornbread 

cup 4.75 / bowl 5.75 
 
 

 
WARM MARINATED GOAT CHEESE 

with grilled artisan bread and a petite mixed greens salad 
8.25 
 
 
 
 

MARYLAND CRABCAKE 
piquillo pepper and plum tomato relish, fingerling potatoes, garlic-remoulade sauce 

9.95 
 

additional crabcake – 6.95 
 
 
 
 

Petite MIXED GREENS SALAD 
baby greens, sweet tomatoes, and cucumbers with champagne vinaigrette 

4.75 
 
 
 
 

CHOPPED SALAD 
chopped butter lettuce, bacon, blue cheese, chicken breast, red onions, 

hard boiled egg, avocado, tomatoes, aged sherry vinegar dressing 
9.95 
 
 
 
 
 

consuming raw or undercooked foods of animal origin may result in an increased risk of foodborne illness 

 



 
 

 
 

PESTO PENNE 
penne rigate with basil-walnut pesto and sweet grape tomatoes 

12.25 
 
 
 

WRAP OF THE DAY 
see our specials menu for today’s selection 

 

MARKET PRICE 
 
 
 

PANKO-CRUSTED TILAPIA 
crispy tilapia fillet, broccoli, redskin potatoes, homemade tartar sauce 

16.00 
 
 

 
CHICKEN POT PIE 

chicken breast, baby peas, carrots, and pearl onions in cream sauce with puff pastry crust 
10.25 

 
 
 

QUICHE 
ask your server about today’s quiche  

9.95 
 
 
 
 

MACARONI AND CHEESE 
baked macaroni pasta with leeks and five-cheese gratin, garnished with fresh fruit 

9.25 
 
 
 
 

Pan-ROASTED CHICKEN BREAST 
with mashed potatoes, roasted shallots, natural jus  and fresh herbs 

16.00 
 
 
 
 

HUNGARIAN GOULASH 
tender braised beef with onions and hungarian paprika over wide noodles with sour cream 

17.00 
 
 
 
 
 
 
 
 
 

consuming raw or undercooked foods of animal origin may result in an increased risk of foodborne illness



 
 
CAPPUCCINO 
one shot of espresso, steamed milk, and foam 
2.65  
 

MACCHIATO 
a shot of espresso topped with foam 
2.00 single 2.25 double 
 

LATTE 
two shots of espresso with steamed milk 
2.90 
 

ICED LATTE 
2.65 
 

CHAI LATTE 
chai tea with steamed milk 
2.90 
 

MOCHA 
two shots of espresso and hot chocolate, 
topped with whipped cream 
3.50 
 

HOT COCOA 
steamed milk with cocoa and whipped cream 
2.75 
 

TEA 
a selection of black, green and herbal teas 
1.95 
 

ICED TEA 
1.95 
 
 
 
 

SODAS 
coke, diet coke, sprite 
1.50 
 

ITALIAN SODA 
sparkling water with monin syrup 
2.25 
 

SARATOGA SPARKLING WATER 
1.75 
 

ARANCIATA ORANGE SODA 
1.75 
 

IZZE SPARKLING JUICES 
2.00 
 

 
 
HOUSE COFFEE  
intelligentsia’s café selmarie blend 
2.25 
 

ICED COFFEE 
2.25 
 

CAFÉ AU LAIT 
house coffee with steamed milk 
2.50 
 

AMERICANO 
espresso and hot water 
2.25 
 

ESPRESSO 
intelligentsia’s espresso roast 
1.75 single 2.00 double 
 

ESPRESSO CON PANNA 
two shots of espresso topped with whipped 
cream 
2.25 
 

RED EYE 
one shot of espresso and coffee 
2.50 
 
extra shot of espresso - add .50 
whipped cream - add .50 
soy milk - add .25 
 

Monin Flavored SyrupsMonin Flavored SyrupsMonin Flavored SyrupsMonin Flavored Syrups    
almond, raspberry, caramel*, vanilla*,  
hazelnut, white chocolate, cherry, lime 
add one shot to any beverage - .50 
*available sugar free 
 
 
 
 

MILK 
whole, skim, or soy 
1.25 small 2.00 large 
 

ORANGE JUICE 
nature’s gate fresh squeezed 
1.50 small 2.50 large 
 

STRAWBERRY LEMONADE 
1.85 
 

KNUDSEN JUICES 
apple or cranberry nectar 
1.75 
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