Lunch

LTEE’%

Brie Brulee 12
Our iiouse Favorite! Brie covereci Witl’i
caramelizeti apples, serveci warm witii toast
points & seasona] fruits.

Clqevre / Tomate 9

Baked Vermont goat cheese on toast
g

points served with Ioca”y grown

oven-roasted tomatoes & mixed greens.

Pate De Campagne 9
IA\ Iovely country-style terrine served with

Dijon mustarci, corniciions & i)aguette

toast points.

Three Onion Tarte 12

Our cie]icate sweet crust Fi”eci witln
caramelized siia”ots, Ieeizs, onions, fresh
iieri)s, a Eit of Eacon & Gruyere custarc|i
Served with mixed greens.

Soup Du Jour 6

Salads
Seafood Cobb Salad 15

Organic romaine, slfirimp, crai), avocacio,

hard-boiled eggs & applewood bacon.

Poulet Chicken Salad 13

Organic mixed greens, roasted chicken
breast, fresh strawberries, dried cranberries,
sliced almonds in a lemon-lavender vinaigrette.

Fresh Tish Nicoise Salad 15

Organic mixecJ greens, roasteci ireslfi Fisii,
roasteci potatoes, green i)eans,tomatoes
& hard-boiled eggs tossed in a ciijon vinaigrette.

Roqueiort 12
Our divine combination of organic greens,
roasted app'es, warm toasteci iiazelnuts, drieci

i:igs & Premier Cru Roqueiort - our signature
salad. Add a roasted chicken breast for $u.

Taleggio Il
Organic greens tossed with fresh raspberries,
apples, red onions, sugareci pecans in our
homemade riclfely pear vinaigrette. Toppeci

with warm aleggio cheese on toast points.

& Wione
Filet /\/\ignon Tacos

Sautéed filet mignon served on com
tortillas with creme Fraiciie, ci]antro,
onion & c|’1i|i-gar|ic sauce.

Chicken Cordon Blue
I_igiitclr breaded all-natural chicken breast

stuffe
Gruyere ciieese.

Turizey BLT Sanciwicii

Oven roaste(i turizey, Iettuce, applewood
i)acon & avocado on cibatta i)reaci.

/\/\eciiterranean Tuna Sanciwicii

Au)acore tuna, sun-dried tomatoes,

with Di Parma prosciutto & importeci

red & green onions on focaccia bread.

Brie & Ham Sandwich
|mporteci Frencii i)rie, 'Black 'Forest iiam
served on a french i)aguette. QOui. Oui.

/\/\oroccan Lamia Sanciwiclq
100% natural grass fed Australian lamb
coated in warm spices, ciiutney, Grulere

ciieese & spinacii. Served on cibatta rea(i.

French Dip Sandwich

Pemium roast i)eei, savory au jus, provo'one
cheese served on a crusty French roll.

%ggie Sandwich

Roasted asparagus, tomatoes, eggplant &
provolone cheese on focaccia bread.

Sanduwiches sused, with. salad, ox chips.

10

10



Brosrages
Hildon

English still or sparHing water (I Liter)
i

/V\inted ced Tea
3

House Lemonade
3

SoFt Drinlres
Coke, Diet Coke or Sprite
3

lly
Brewed Coffee (regular or decaffeinated) 3

Espresso 3 Cappuccino 4 Latte 5

Enlqancements
\/ani”a, Haze|nut, Choco|ate or Carame| | Extra srrot 01f espresso |

Tea
'Earl Grey, Cnai, Green, Peppermint or Cnamomile
3

Corking Fees
750MLbottle 9 15L (magnum) 12 375ML (split) 1

If you wish to open your wine or champagne, a corking fee will be charged.
However, we are not permitte& to open or serve your wine for you. Harc] a|coho| is strict|y prohibited.
Substitutions po|ite|y declined. $3.50 sp|it charge per entrée. Parties of six or more will have the inclusion of a 20% gratuity.
The State of Arizona requires us to inform you the consumption of raw or undercooked meat or seafood

may increase your tisk of foodborne illness.
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The Pestawrant

Coup Des Tartes was established in Fel)ruary 1997 and makes its home in a 1930's farmhouse on what was origina”y
an artichoke and date farm. The wood ﬂoors, coved cei]ings and evening canc”ehglqt contribute to the unique clining
experience available to just 14 tables. Coup Des Tartes is open for lunch /V\onc]ay t]'rrougn Fric]ay, II'a.m. to 2 p.m.
and Sunday brunch from 10 a.m. to 2 p-m. in addition to its regular dinner hours, which are Tuesclay t}wrouglﬁ Satuchay
L)eginning at 5:00 p.m. Reservations are recommended and outdoor seating is available.

RendegVous

The separate private chning room, RendezVous, is located across a private courtyard. This room has a comfortable
Iiving room area which is perrect for relaxing over appetizers. Pivate (finner guests enjoy the intimate elegance of this
space as tlfrey dine and entertain their guests. Renclez-\/ous can accommodate approximately 38 guests for events
ranging from rehearsal dinners and Bahy showers to corporate retreats and dinner meetings.

Wlenws

Coup Des Tartes/ Rendez-Vous menus are considered French-bistro sty|e with an empnasis on the freshest
ingre(Jients. Natural meats, wild caught fish and local and organica“y grown roduce make every dish delicious.
Signature tartes are baked from scratch every cJay using only the purest Butter, %elgian chocolate, finest cream and

freshest fruits. The menu cnanges every 8-I12 weeks and is designed to reflect the season and the avai]ability of
local ingreclients.
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