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Pantoufle’s    
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Lunch 
Menu 

 
 
 
 
Nibbles & Sharables 
C harcuteri e   
Ch ef ’s selection  o f th ree c h eeses an d  f o u r 

c u red  meats.   Serv ed  w ith  p ic kles,  f ru it 
jams, n u ts,  an d  c rac kers.   Glu ten  f ree 

c rac ker av ailab le u p o n  req u est.    24. 84 
 

House N uts     
Pec an s, w aln u ts,  an d  almo n d s seaso n ed  

w ith  map les sy ru p an d h erbs.  Co ntains tree 

n u ts ( d o es n o t c o n tain  p ean u ts) .   6. 21 
 

 

Soup, Salad & Lighter 
Fare 
 

C roque Monsi eur   
A  slic e o f  to asted  b read  to p p ed  w ith  a 

c reamy  b ech amel sau ce, b lac k f o rest h am, 
Dijo n  mu stard  an d  gru y ere - sw iss c h eese.  

Co mes w ith  y o u r c h o ic e o f  sid e salad  o r a 
c u p  o f  so u p . ( Co n tain s w h eat,  d airy ,  an d  
p o rk)  A d d  egg to  make it  a M ad ame f o r 

$2.07 mo re 14. 49 

C hi potle C hi cken W rap   
A  so f t w h eat to rti lla f i lled  w ith  sh red d ed  
c o ld  ro tisserie c h ic ken , c h ip o tle 

may o n naise,  p ickled o nion , lettuces, c h erry 
to mato es and  c heddar c heese.  Co mes w ith  

y o u r c h oice o f c hips,  garden salad  o r a c u p  

o f  so u p . ( Co n tain s so y , w h eat an d  d airy .  

So y  f ree w rap  av ailab le u p o n  req u est )  
14. 49  

Soup du J our    
A  b o w l o f  o u r sou p o f th e d ay.  Serv ed  w ith  

b read .  A d d  a sid e gard en  salad  f o r $4.14.    

Bo wl 9. 31  Cup 5. 43  ( A sk f o r allergen s)  

 
 

 

 
 

 

 
 

Buffalo-W agyu Momo  
Th ree h o u se mad e N epalese  style d u mp lin gs 

w ith  a to mato  ac har d ipping sauc e.  ( Contains 
w h eat an d  sesame)  9. 26 

 

Arepas  
A n  o p en  f ac ed  c o rn meal arep a f i lled  w ith  
sw eet p o tato, p ickled o nion, an d magic green 

sau c e. GF/DF/V   ( Co n tain s p istac h io )  7. 24  

 
 
 

  
 

 
 

Roasted C hi ckpea &  Hummus  W rap 
A  so f t w h eat to rti lla f i lled w ith a Z a’tar spiced  

ro asted  c h ickpea v egetab le med ley,  h ummus, 
c u c u mb ers,  mixed  green s, ro asted  red  

p ep p ers, an d  tahini  sau ce.  Co mes w ith  y o u r 
c h o ic e o f  c h ip s,  gard en  salad  o r a c u p  o f  
so u p . ( Contain s sesame, so y an d  w h eat.   So y  

f ree w rap  av ailab le  u p o n  req u est)  ( V,DF)  
14. 49  

Salad du J our  
A  salad  c o n c o c ted  b y  o u r c h ef  u sin g f u n  
in gred ien ts th at h av e sh o w ed  u p  in  th e 

f rid ge.  A sk y our serv er f o r d etails.   A d d  c o ld  
ro tisserie c h ic ken , smo ked  salmo n  o r 
p ro sc iu tto  at ad d itio n al c h arge.  ( Lettu c e 

kn o w  y o ur allergies to  en su re o u r w ild  c ard  
salad  is righ t f o r y o u )   Full 12. 42    half 7. 24  

 

 

Bi stro Garden Salad   
A  b ed  o f  green s w ith  to mato es, c u c u mb ers,  

p ic kled  red  o n io n , an d  c h eese.  Ch o ic e o f  
d ressin g-   Green  Go d d ess ( GF)  o r Dijo n  
v in aigrette ( GF , DF/V) .   A d d  c o ld  ro tisserie 

c h ic ken , smo ked  salmo n ,  o r p ro sc iu tto  f o r 
$4.00 mo re to  make it  an  en trée. A d d  gri lled  

salmo n  f i llet f o r $9. 31. ( GF, V)   ( Co n tain s 
d airy )   Full 12. 42 Half 7. 24 

 

A lle rg e n  S t a t eme nt * Plea se b e  a d vise d  t h at  f o od  p re p ared  h e re  m ay co n t ain  m ilk,  e gg s,  w h ea t ,  s oyb e an , s es ame , p ea n ut s ,  t re e  n u t s ,  f is h  a n d  s h e llf is h .  

G F =  G l ute n f r e e    G F A=  G l ute n f r e e  o pti o n a v a i l a bl e    V = V e g e ta r i a n  

 ©2025 Pan to u f le’s Bistro  
PLE AS E  ALE RT YOUR S E RV ER OF ANY ALLE RG IE S .   We h an d le tree n u ts,  p ean u ts,  w h eat,  eggs,  d airy ,  sesame, f ish ,  an d  

sh ellf ish .  



 
 

 

 

 
 

 

 

 


