
S P E C I A LT I E S∂
Petite Chou Crepes All crêpes are made to order using imported French flour to ensure
authenticity and flavor. Served alongside lightly dressed field greens. 

Chicken Crêpe Seared chicken breast with arugula and mushrooms in a sherry 
cream sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.50
Crêpe Complete Bacon or ham, goat cheese and a touch of béchamel  . . . . .10.50
Crêpe with Potato and Goat Cheese Roasted red potatoes, sautéed 
mushrooms, goat cheese and a touch of béchamel . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.50
Crêpe au Fromage A traditional cheese crêpe filled with your choice of Swiss 
or goat cheese with creamy béchamel sauce and a sprinkling of sea salt  . . . . . . . . . . . . .9.50
Ratatouille  Crêpe  Provençal Vegetable dish of zucchini, eggplant, 
onions and tomatoes, served warm with Feta  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.25

PETITE CHOU 

D A I LY  M E N U

b e v e r a g e s ,  c h a m p a g n e  c o c k t a i l s ,  w i n e  a n d  c r a f t  b e e r  o n  t h e  r e v e r s e

14390 CLAY TERRACE BOULEVARD SUITE NO. 150  CARMEL, IN  317.566.0765
823 WESTFIELD BOULEVARD, INDIANAPOLIS, IN   317.259.0765

Artisanal Cheese  
Tasting Plate 

Your choice between three or five 
house-ripened cheeses; selection rotates 

weekly depending on the availability of 
the limited production artisanal cheeses that 
we offer. Your server will be happy to tell 

you what is currently available.
9.50 / 15.50

Chicken Salad The house recipe with 
mayonnaise, celery and bacon  . . . . . . . . . . . .8.95

Egg Salad Housemade with eggs, mayon-
naise, sea salt and cracked pepper  . . . . . . . .8.95

Tuna Salad White meat premium tuna
made fresh daily with mayonnaise and a touch of
Dijon mustard.  . . . . . . . . . . . . . . . . . . . . .8.95

Smoked Salmon Premium, naturally
smoked salmon served with tomatoes, cream cheese,
red onions, imported olives and capers  . . . . .11.75

Capresse Tomatoes, mozzarella, basil, fresh
pesto and a splash of olive oil  . . . . . . . . . . .8.95

Vegetarian A curried lentil pâté served with
vegetable garnish and a Dijon mayonnaise  . . .8.95

T A R T I N E S∂
French open-faced sandwiches, served on thinly sliced and toasted country bread. Garnished with tomatoes and cucumber 

and served alongside lightly dressed field greens. Avocado upon request for an additional 1.60. 

Soup and Tartine Special Cup of soup and your choice of a single tartine: turkey,
chicken salad, egg salad or tuna salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.95

Soup and Salad Special Cup of Tomato Artichoke or the soup of the day and a small
house salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.75

Onion Soup Gratinee and Salad Onion soup and a side of lightly dressed field greens  .9.50
Substitution of a small Caesar or Spinach salad to any of the above  . . . . . . . . . . . . . . . . . . . .add 2.50

C R O Q U E  S A N D W I C H E S
∂

A traditional French grilled ham and cheese sandwich, served on brioche alongside lightly dressed field greens. 

Croque Petite Chou Premium ham, mushrooms, a creamy béchamel and Brie. . . . . .9.75

Croque Monsieur Premium ham, creamy béchamel sauce, Dijon mayonnaise and 
Gruyere cheese.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.75

Croque Madame* The Croque Monsieur with a fresh egg sunny side up on top.  . . . . .10.25
Smoked salmon may be substituted for ham to any of the above sandwiches . . . . . . . . . . . . . . . . .2.50

S A L A D S ,  S O U P S  
A N D  S T A R T E R S∂

Salade Niçoise A seared tuna steak,
niçoise olives, baby potatoes, red onion and
hard boiled egg on a bed of field greens lightly
tossed in our sweet vinaigrette  . . . . . . .14.00

Chicken Salad Patachou
Our house recipe served over greens with a
generous portion of fresh fruit and housemade
muffin. Premium tuna salad or egg salad may
be substituted for the chicken salad.  . . . .9.95

Farmstand Salad Entree-sized salad
of fresh baby beets, arugula and oranges topped
with Gorgonzola cheese and sugared pecans.
Tossed in the blackberry pear  vinaigrette  .8.95

Chopped Cobb Patachou
Fresh butter lettuce with natural, ultra-premium
Indiana chicken, tomatoes, minced red onion,
ripe avocado, Gorgonzola, bacon and hard boiled
egg, tossed with our sweet vinaigrette  . . . . .9.95

Caesar Salad Classic salad with crisp
Romaine lettuce, shaved Parmesan cheese and
housemade croutons . . . . . . . . . . . . . . . .8.95 

Caesar Salad Club With house
roasted turkey, avocado and bacon.  . . . . .9.95 

Caesar Salad with Salmon
Grilled sustainable wild salmon  . . . . . .16.00 

Spinach Salad Patachou
Fresh organic baby spinach, ripe berries, sug-
ared pecans, red onion, housemade croutons
and balsamic vinaigrette topped with imported
Gorgonzola cheese  . . . . . . . . . . . . . . . . .8.95

Spinach Salad Patachou Club
Topped with ultra-premium chicken  . . . .9.95

Goat Cheese  Salad Field greens
lightly dressed with our blackberry pear vinaigrette.
Topped with warmed goat cheese croutes (a small
goat cheese crêpe may be substituted)  . . . . .9.25

Blackberry Pear Vinaigrette, Balsamic Vinaigrette, 
Sweet Vinaigrette, Caesar and Buttermilk Herb∂

Soup of  the day or
Tomato Artichoke Soup
A Patachou specialty. . . Bowl 5.25 Cup 3.50

Onion Soup Gratinee Bowl 5.95∂
Crab Cake Served over field greens with
a drizzle of Dijon sauce. . . . . . . . . . . . . 8.95

Country Pate Served with Local Folks
mustard and housemade croutes . . . . . . 6.95

Warmed Mushroom Duxelles  
Locally grown mushrooms served over toasted
country bread . . . . . . . . . . . . . . . . . . . . 6.95

House Roasted Turkey Breast Herbed cream cheese, lettuce and mayonnaise.  . . . .8.95∂

COCKTA I L S

Champagne St. Germain A flute of Prosecco and St. Germain liqueur  . . . . . . . . . . .8.00

St. Germain Cocktail A superbly refreshing drink of this famed French liqueur  . . . .8.00

French Martini Vodka and St. Germain with a touch of Prosecco  . . . . . . . . . . . . . . .8.00

Cranberry Ice St. Germain-infused cranberry granita and Prosecco cocktail  . . . . . . . .8.00
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3 Floyd's Alpha King  Munster, IN
3 Floyd's Gumball Head Munster, IN
Bells Two Hearted IPA Kalamazoo, MI
Fat Tire Amber Ale  Fort Collins, CO 

Flying Dog Gonzo Imperial
Porter Frederick, MD

Kronenbourg France
Stella Artois Belguim

RR EE DD  WW II NN EE SS
Bouchard Aîné & Fils Pinot Noir  . . . .8.00 /29.00
Next Pinot Noir  . . . . . . . . . . . . . . .10.00 / 36.00
Barnard-Griffin Merlot  . . . . . . . . . .9.00 / 33.00
A by Acacia Red Blend  . . . . . . . . . . .8.50 / 32.00
Sterling Vintner’s Meritage  . . . . . . . .7.50 / 28.00
Clos la Coutale, Malbec  . . . . . . . . . .8.50 / 32.00
Hayman & Hill, Cabernet Reserve  . .7.50 / 28.00

Chanrion Beaujolais . . . . . . . . . . . . . . . . . . .46.00
Drouhin Burgundy . . . . . . . . . . . . . . . . . . . .45.00
Lurton “Les Salices”, Merlot . . . . . . . . . . . . .34.00
Guigal Côtes-du-Rhone  . . . . . . . . . . . . . . .36.00
Chateau Meyney, Bordeaux  . . . . . . . . . . . . .60.00
Sterling Vineyard Reserve , Meritage  . . . . . .58.00

WW HH II TT EE  WW II NN EE SS
Filadonna Pinot Grigio  . . . . . . . . . .8.00 / 29.00
Rosenblum Sauvignon Blanc . . . . . . .7.50 / 28.00
Drouhin “St. Veran”  Chardonnay . . .8.50 /32.00
Columbia Cellarmaster Riesling  . . . .8.50 / 32.00
Raymond Reserve Chardonnay  . . . .9.00 / 33.00

Trimbach Pinot Blanc . . . . . . . . . . . . . . . . . .32.00
Seguinot-Bordet Chablis  . . . . . . . . . . . . . . .54.00
Champalou Chenin Blanc  . . . . . . . . . . . . . .43.00
Chateau Ducasse Sauvignon Blanc  . . . . . . . .38.00 
Archambault Sancerre  . . . . . . . . . . . . . . . . .45.00
Cloudy Bay Sauvignon Blanc  . . . . . . . . . . . .48.00

All wines are listed in progressive style, light to heavy

C H A M P A G N E  
Served with Prosecco sparkling wine

Champagne Framboise
A flute of Prosecco with all-natural 1883 
raspberry syrup  . . . . . . . . . . . . . . . . . . . .6.50

Lavender Cocktail  
A flute of Prosecco infused with lavender  . . .6.95

Hibiscus  Cocktail  
A beautiful hibiscus flower blooming in the 
bottom of a glass of Prosecco, sweetened with 
a touch of hibiscus syrup  . . . . . . . . . . . . .6.95

Pomegranate Cocktail 
A flute of Prosecco infused with antioxidant
rich POM pomegranate juice  . . . . . . . . . .6.95

Blackberry Cocktail
Housemade blackberry purée topped with
Prosecco  . . . . . . . . . . . . . . . . . . . . . . . . .6.50

P etite  Chou Bellini  
A flute of Prosecco with peach purée  . . . .6.50

P etite  Chou Mimosa 
A flute of Prosecco with orange juice 
and a fresh strawberry  . . . . . . . . . . . . . . .6.50

Dom P erignon  . . . . . . .25.00/210.00
Mumm Cuvee  . . . . . . . . . . .8.50/38.00
Moet & Chandon  . . . . . . . . . .65.00

C R A F T  B E E R
ALL 5.00

B E V E R A G E S∂
Coffee Refillable while you are here.
House Blend, SWP Decaf, flavored Coffee of
the Day, or Rotating Single Origin  . . . . .2.95

Iced Coffee  . . . . . . . . . . . . . . . . . .2.95

Espresso  . . . . . . . . . . . . . . . . . . . . .2.75
Double Espresso  . . . . . . . . . . . . .3.50
Cappuccino  . . . . . . . . . . . . . . . . . .4.25
Latte  . . . . . . . . . . . . . . . . . . . . . . . . . .3.50
Mocha Latte  . . . . . . . . . . . . . . . . .4.35

Flavored Espresso or
Cappuccino Assorted all-natural 1883 
flavors  . . . . . . . . . . . . . . . . . . . . ..55/per shot

Mighty Leaf® Tea Hand picked and
packed premium teas. Ask your server for our
variety of offerings  . . . . . . . . . . . . . . . . . .3.25

Iced Teas Freshly brewed several times
daily with a rotating variety of teas. . . . . . .2.50

Drinking Chocolate Made with
Bissengers® ultra-premium chocolates. 
This drinking chocolate is a thicker, richer,
European version of hot cocoa. Triple
Chocolate, Exotique or Peppermint . . . . .4.95

Hot French Chocolate Made the
best way with frothed milk and dark chocolate.
Served with whipped cream on top.  . . . . .4.35

Smoothies  Dannon® premium vanilla
yogurt and a rotating combination of bananas
and berries. One size only . . . . . . . . . . . .4.35

Hot Milk and Honey Steamed milk
sweetened with natural honey  . . . . . . . . .3.25

Steamers Steamed milk with your choice
of an 1883 flavor shot  . . . . . . . . . . . . . . .3.25

Orchid Island Orange Juice .2.25/3.25
Biotta Organic Vegetable  
or Carrot Juice  All-natural ultra-
premium bottled juices from Switzerland. 3.50
V8 Juice  . . . . . . . . . . . . . . . . . . . . . . .1.95
Martinelli  Apple  Juice  . . . . . .1.95
Fresh Lemonade  . . . . . . . . . . . . .2.50

Soft Drinks Single can serving of Coke®,
Diet Coke® and Sprite® . . . . . . . . . . . . . . .1.95

OMELETTES
All omelettes are served with your choice of toasted brioche, mild sourdough or whole wheat bread, with or without cinnamon sugar. 

We use fresh free-range eggs from Indiana farms. Omelettes may be prepared “white” without yolks, using pure egg whites
and no artificial egg products, for an additional charge of .75. 

Omelette of  the Day Three jumbo free-range eggs with today’s special ingredients, 
your choice of toast and a cup of fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.25
Omelette Three eggs, with your choice of one ingredient (additional ingredients $1.60/ea.) . .8.75
Ingredients Bacon, Salsa, Sautéed Mushrooms, Sour Cream, Cheddar, Caramelized Leeks, 
Cream Cheese, Smoked Gouda, Swiss Cheese, Grated Horseradish, Herbes de Provence, Tomatoes,
Herbed Cream Cheese, Imported Brie, Feta, Goat Cheese, White Vermont Cheddar, Avocado, 
Red Onions, Organic Baby Spinach, Baby Arugula, Premium Indiana Ham. . . .  . . . . . . . . .1.60/each
Namesake Omelettes  Choose from one of our favorite omelette combinations (please, 
no substitutions). Served with your choice of toast and a cup of fresh fruit. And no, none of them are
named after you  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95

Everyone’s  Favorite Potatoes, bacon, sour cream and Cheddar 
The Hippie  with a  Benz Spinach, tomatoes, mushroom and Feta 

The Overachiever Bacon, Cheddar, sour cream and horseradish
P etite  Chou Omelette Ricotta cheese, tomatoes, bacon and basil

BROKEN YOLK SANDW I C H E S
Our modern version of a fried egg sandwich: two fresh eggs sunny side up, on toast. Served with a cup of fruit. 

Broken Yolk Petite Chou* Sautéed mushrooms and Brie . . . . . . . . . . . . .9.25
Broken Yolk Sandwich with Bacon* Cheddar cheese and bacon . . . .9.25
Broken Yolk Sandwich with Bacon and Avocado* Cheddar cheese,
bacon and avocado  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.25
Broken Yolk Sandwich with Smoked Salmon*  . . . . . . . . . . .11.75

B R E A K FA S T  S P E C I A LT I E S∂
Croissant French Toast Served with warmed syrup, sugared pecans, powdered sugar 
and a cup of fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.25
Breakfast  Crepe  P etite  Chou Housemade crêpe with two fresh eggs sunny side up,
creamy béchamel sauce and your choice of Swiss or Cheddar. Served with a cup of fruit  . . . . . . .8.75
Steak and Eggs  P etite  Chou Two fresh eggs sunny side up served alongside our
Indiana-raised ribeye. Served with your choice of toasted brioche, mild sourdough or whole wheat
bread, with or without cinnamon sugar  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .MP
Fresh Fruit  Salad Prepared fresh daily with premium offerings   . . .Cup 4.25 Bowl 6.25 

Served with croissant, muffin or toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Cup 6.00 Bowl 8.25 
Served with Dannon®premium vanilla yogurt topped with fresh fruit  . . . . . . . . . .Cup 5.50 Bowl 6.50

Bruce’s  Granola Housemade with sundried Michigan cherries, raisins, almonds and toasted
oats, served with 2% or skim milk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.95

Served with yogurt  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.25
Served with fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Served with fresh fruit and yogurt  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.95

Old-Fashioned Oatmeal Served hot with brown sugar and your choice of 2% or skim  . .Bowl 5.95 
Served with fresh berries, bananas and or raisins  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Bowl 7.75

Toast with Housemade Ricotta Your choice of mild sourdough, whole wheat or
brioche topped with housemade ricotta cheese, sprinkled with sea salt and pepper  . . . . . . . . . . .5.25 
Loaded Toast with Housemade Ricotta With field greens, tomatoes and cucumber .8.35
Baked Goods Wolferman’s English Muffins; bagels (everything, wheat and plain); muffins (inquire
as to today’s rotating variety); croissants; toasted brioche, mild sourdough or whole wheat bread (with or
without cinnamon sugar); and palmiers (rolled puff pastry with caramelized sugar)  . . . . . . . . . . . . . .2.95

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

                                                                                                                                           


