
S P E C I A LT I E S

Petite Chou Paillards Your choice among three different preparations of our signature dish:

Traditional Paillard Seared flattened chicken breast served with lemon-
scented pan sauce topped with a bed of baby arugula with shaved Parmesan . . . .14.00

David’s  Paillard Seared flattened chicken breast served over pommes purée,
topped with lemon-scented pan sauce and shaved Parmesan  . . . . . . . . . . . . .15.00

Martha’s  Paillard Seared flattened chicken breast served over pommes purée,
topped with lemon-scented pan sauce, a bed of arugula and shaved Parmesan . . .16.00

Fresh Catch Your server will be happy to tell you about today’s variety and preparation . . . . . . .MP

Seared Beef  Tenderloin Pan-seared beef tenderloin, dry-aged and hand-selected by
our Indiana family farmer. Served over pommes purée. Available with or without a creamy Cognac 
and peppercorn au Poivre sauce.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.00

Ribeye and Frites Grain-fed Indiana ribeye served with a red wine demi glace and frites .32.00

Seared Indiana Duck Breast Served over warm green lentil and bacon salad with a 
pinot noir sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.00

Sustainable  Wild Salmon Pan-seared and served simply over lightly dressed field
greens or pommes purée  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .18.00

Bistro Rotisserie  Chicken One half an all-natural Indiana chicken. House roasted 
daily in a traditional French rotisserie oven and served with pommes purée  . . . . . . . . . . . . . . .16.00

Bistro Rotisserie  Chicken for two A whole Bistro Rotisserie
Chicken served with pommes purée and a small house salad . . . . . . . . . . . . . . . 32.00

Petite Chou Burger with Frites Premium Indiana-raised natural chuck, served 
medium on a brioche bun with housemade aioli, caramelized leeks, sautéed mushrooms and Brie. 
Served with pommes frites . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.95

Broken Yolk Burger with Frites The above topped with a sunny side up egg . . .14.95

PETITE CHOU 

Duck Fat Frites
Potatoes fried the authentic way in duck fat.
Served with housemade aioli, Dijon 
mayonnaise or ketchup. . . . . . . . 4.95 / 6.95 

Crab Cake
Served over field greens with a drizzle of 
Dijon sauce . . . . . . . . . . . . . . . . . . . . . 8.95

Country Pate
Served with Local Folks mustard and house-
made croutes . . . . . . . . . . . . . . . . . . . . 6.95

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

∑
Tomato Artichoke Soup
A Patachou specialty. . . Bowl 5.25 Cup 3.50

Onion Soup Gratinee Bowl 5.95

∑
Farmstand Salad  
Fresh baby beets, arugula and oranges topped
with Gorgonzola cheese and sugared pecans.
Tossed in our signature blackberry pear 
vinaigrette. . . . . . . . . . . . . . . . . . . . . . . 6.25

Spinach Salad  
Fresh organic baby spinach, ripe berries, sug-
ared pecans, red onion, housemade croutons
and balsamic vinaigrette topped with imported
Gorgonzola cheese . . . . . . . . . . . . . . . . 6.25

Caesar Salad 
Classic salad with crisp Romaine lettuce, Parmesan
cheese and housemade croutons . . . . . . . . 6.25 

Goat Cheese  Salad
Field greens lightly dressed with our signature
blackberry pear vinaigrette. Topped with a
warmed goat cheese croute . . . . . . . . . . . 6.25

House Salad 
Field greens, vegetable garnish and house-
made croutons. Served with your choice of 
dressing . . . . . . . . . . . . . . . . . . . . . . . . . 6.25

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

ENTREE SIZE  SALADS AVAILABLE FOR AN ADDITIONAL PRICE

S I D E  D I S H E S∂
Seasonal Vegetable . . . . . . . . . 4.95
Asparagus . . . . . . . . . . . . . . . . . . . . . 4.95
Sauteed Greens  with 
olive  oil  and garlic . . . . . . . . 4.95

Pommes Purée . . . . . . . . . . . . . . . 4.95
Warm green lentil  salad 
with bacon . . . . . . . . . . . . . . . . . . . 4.95

D I N N E R  M E N U

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

A P P E T I Z E R S∂

                                                                                      



CREATED, OWNED AND OPERATED BY PATACHOU, INC.     WWW.CAFEPATACHOU.COM
PETITE CHOU BY PATACHOU® 14390 Clay Terrace Boulevard  Suite No. 150  Carmel, IN  317.566.0765  823 Westfield Boulevard, Indianapolis, IN   317.259.0765

CAFÉS PATACHOU® 4901 N. Pennsylvania St. Indianapolis, IN  317.925.2823 • 4733 126th Street, Carmel, IN  317.569.0965 • 8691 River Crossing Blvd. Indianapolis, IN 317.815.0765
225 West Washington Street, Indianapolis, IN  317.632.0765  • Indianapolis International Airport Civic Plaza at Wier Cook Terminal  (this location Managed by HMS Marriott)

NAPOLESE, AN ARTISANAL PIZZERIA BY PATACHOU® 114 East 49th Street Indianapolis, IN 317.925.0765

C R A F T  B E E R∂
3 Floyd's  Alpha King  Munster, IN

3 Floyd's  Gumball  Head  Munster, IN
Bells  Two Hearted IPA  Kalamazoo, MI

Flying Dog Gonzo Imperial  Porter Frederick, MD
Fat Tire  Amber Ale   Fort Collins, CO 

Kronenbourg France
Stella Artois  Belguim

ALL 5.00

RR EE DD  WW II NN EE SS
Bouchard Aîné & Fils Borgogne Rouge
 . . . . . . . . . . . . . . . . . . . . . .8.00 /29.00

Pinot Noir
(Languedoc, France)

Next Pinot Noir  . . . . . . . . . . . . . . .10.00 / 36.00
Pinot Noir
(Oregon)

Barnard-Griffin Merlot  . . . . . . . . . .9.00 / 33.00
Merlot
(Columbia Valley, Washington State)

A by Acacia Red Blend  . . . . . . . . . . .8.50 / 32.00
Syrah, Grenache, Mouvèdre, Viognier
(Sonoma, California)

Sterling Vintner’s Meritage  . . . . . . . .7.50 / 28.00
Cabernet Sauvignon, Merlot, Malbec, Petit Verdot
(Sonoma, California)

Clos la Coutale  . . . . . . . . . . . . . . . . .8.50 / 32.00
Malbec
(Cahors, France)

Hayman and Hill  . . . . . . . . . . . . . . .7.50 / 28.00
Reserve Cabernet Sauvignon 
(Napa Valley, California)∂
Chanrion Côte de Brouilly  . . . . . . . . . . . . .46.00
Crû Beaujolais 
Gamay 
(Burgundy, France)

Drouhin Chorey les Beaune . . . . . . . . . . . . .45.00
Pinot Noir
(Burgundy, France)

Lurton “Les Salices”  . . . . . . . . . . . . . . . . . . .34.00
Merlot 
(Languedoc-Roussillon, France)

Guigal Côtes-du-Rhone  . . . . . . . . . . . . . . .36.00
Grenache, Syrah, Mourvedre
(Rhône Valley, France)

Chateau Meyney  . . . . . . . . . . . . . . . . . . . . .60.00
Cabernet Sauvignon, Merlot, Petit Verdot,
Cabernet Franc
(St. Estephe, Bordeaux, France)

Sterling Vineyard Reserve  . . . . . . . . . . . . . . .58.00
Cabernet Sauvignon, Merlot, Malbec, 
Petit Verdot
(Sonoma, California)

WW HH II TT EE  WW II NN EE SS
Filadonna Pinot Grigio  . . . . . . . . . .8.00 / 29.00
Pinot Grigio
(Alto-Adige, Italy)

Rosenblum Sauvignon Blanc . . . . . . .7.50 / 28.00
Sauvignon Blanc
(Sonoma, California)

Joseph Drouhin “St. Veran”  . . . . . . .8.50 /32.00
Chardonnay
(Burgundy, France)

Columbia Cellarmaster  . . . . . . . . . . .8.50 / 32.00
Riesling
(Washington State)

Raymond Reserve Chardonnay  . . . .9.00 / 33.00
Chardonnay
(Napa Valley, California)∂
Trimbach Pinot Blanc . . . . . . . . . . . . . . . . . .32.00
Pinot Blanc
(Alsace, France)

Seguinot-Bordet Chablis  . . . . . . . . . . . . . . .54.00
“Cuvee Vieilles Vignes”
Chardonnay
(Burgundy, France)

Champalou Chenin Blanc  . . . . . . . . . . . . . .43.00
Vouvray
(Lôire Valley, France)

Chateau Ducasse Sauvignon Blanc  . . . . . . . .38.00 
Sauvignon Blanc/Semillon
(Graves, Bordeaux, France)

Archambault Sancerre  . . . . . . . . . . . . . . . . .45.00
“Domaine de La Perriere”
Sauvignon Blanc
(Lôire Valley, France)

Cloudy Bay  . . . . . . . . . . . . . . . . . . . . . . . . . .48.00
Sauvignon Blanc 
(Cloudy Bay, New Zealand)

DD EE SS SS EE RR TT  WW II NN EE SS
Domaine de Coyeux Beaumes de Venise  . .8.00 / 30.00
Muscat
(Rhone Valley, France)

Warre's King's Tawny Port  . . . . . . . .12.00 / 45.00
(Duoro Valley, Portugal)

S I G NA T U R E
C H A M P A G N E  
C O C K T A I L S∂

All champagne cocktails are served 
with Prosecco sparkling wine

Champagne Frambois
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 housemade peach
purée  . . . . . . . . . . . . . . . . . . . . . . . . . .6.50

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

C H A M P A G N E S∂
Dom P erignon

“Brothers come quickly — I am 

drinking the stars!” Taste why Dom

Perignon’s famous quote lives on,

describing the world’s premium 

champagne 25.00 / 210.00

Mumm Cuvee
8.50 / 38.00 

Moet & Chandon 
Brut Imperial 65.00

∂

                                                          


