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Reservations
Call us at (760)-837-0011 or book a table through Open Table:






map marker pin40101 Monterey Ave Ste E5, Rancho Mirage, CA  92270
(760)-837-0011
ORDER HEREPOSTMATESGRUBHUBdoordashUberEats


Our Menus
BreakfastBrunch MenuLunch MenuDinner MenuHappy Hour MenuBeerWineCocktailsCoffee & TeaSoft DrinksDessert MenuMother's Day Specials Menu

GF - Gluten Free | V - Vegetarian | Available Monday – Friday 8 – 11 am, Saturday & Sunday Brunch 8 am – 3 pm


Breakfast
[image: ‘All American Breakfast’ photo]
‘All American Breakfast’

$15.00
3 eggs any style, Belgian cubed fries, choice of maple bacon or pork sausages, and waffles or pancakes.

French ‘Café Gourmand’ (V)

$8.00
Lavazza House Coffee, Croissant, Confiture by Alain Milliat.

Croque Madame

$16.00
Ham and Gruyère Sandwich with a Fried Egg.

[image: Twin Belgian Waffles (V) photo]
Twin Belgian Waffles (V)

$9.00
Organic maple syrup | (add Nutella +$2)

Mango Stuffed Belgian Waffles (V)

$12.00
Custard and berries.

[image: Blueberry Pancakes (V) photo]
Blueberry Pancakes (V)

$10.00
Organic maple syrup.

Chocolate Chip Pancakes (V)

$10.00
Organic maple syrup.

Dollar Size Pancakes (V)

$9.00
Organic maple syrup.

Belgian Style French Toast (V)

$10.00
Organic maple syrup.

Greek Yogurt & Granola (V)

$8.00
Fresh berries and cream.

Caramelized Banana Oatmeal (V)

$8.00
Fresh berries and custard.

Seasonal Fruit Bowl (V, GF)

$12.00
With cottage cheese.




Homemade Crêpes
Crêpes are available Gluten Free on request +$3.00

[image: Nutella & Banana (V) photo]
Nutella & Banana (V)

$10.00


Fresh Berries & Custard (V)

$11.00


French Crêpe

$17.00
Filled with Scrambled Eggs, Ham, Gruyère and Cubed Fries.

Santa Fe Crêpe

$16.00
Filled with Scrambled Eggs, House Chorizo, Avocado and Cubed Fries.

American Crêpe

$16.00
Filled with Scrambled Eggs, Bacon, Cheddar and Cubed Fries .




Eggs Benedict
Served on waffles, with cube fries.

The Classic

$18.00
‘Canadian’ bacon.

House Corned Beef Hash

$18.00


House Chorizo & Avocado

$18.00


[image: Smoked Salmon photo]
Smoked Salmon

$22.00
With domestic caviar.

Homemade Sausage

$18.00
With country gravy.




Omelets
Served with cube fries | Split Charge $3.00

French Cheese Omelet (V, GF)

$16.00
With Boursin and Brie

Spanish Omelet (V, GF)

$16.00
Roasted Bell Peppers, Olives, Tomato and Manchego

Chinook King Salmon & Spinach (GF)

$19.00


The Meat Lover’s (GF)

$17.00
French ham, homemade sausages.

[image: Maine Lobster & Asparagus (GF) photo]
Maine Lobster & Asparagus (GF)

$34.00


Egg White Primavera (V, GF)

$16.00
Seasonal veggies.






GF - Gluten Free | V - Vegetarian | VG - Plant Based Vegan • This facility cooks with Fish, Shell Fish, Eggs, Dairy, Soy, Wheat, Peanuts and Tree Nuts. Consumption of raw or undercooked food may cause food borne illness.


Weekend Brunch
‘All American Breakfast’

$15.00
3 Eggs any Style, Belgian Cubed Fries, Choice of Bacon or Pork Sausages and Waffles or Pancakes

French ‘Café Gourmand’ (V)

$8.00
Lavazza House Coffee, Croissant, Confiture by Alain Milliat

Croque Madame

$16.00
Ham and Gruyère with a Fried Egg. Served with Belgian Fries

[image: Twin Belgian Waffles (V) photo]
Twin Belgian Waffles (V)

$9.00
Organic maple syrup. Add Nutella +$2.00

Mango Stuffed Belgian Waffles (V)

$12.00
Custard and berries.

[image: Blueberry Pancakes (V) photo]
Blueberry Pancakes (V)

$10.00
Organic maple syrup.

Chocolate Chip Pancakes (V)

$10.00
Organic maple syrup.

Dollar Size Pancakes (V)

$9.00
Organic maple syrup.

Belgian Style French Toast

$10.00
Organic maple syrup.

Greek Yogurt & Granola (V)

$8.00
Fresh berries and cream.

Caramelized Banana Oatmeal (V)

$8.00
Fresh berries, custard.

Seasonal Fruit Bowl (V, GF)

$12.00
With cottage cheese.




Homemade Crèpes
Crêpes are available Gluten Free on request +$3.00

Nutella & Banana (V)

$10.00


Fresh Berries & Custard (V)

$11.00


French Crêpe

$17.00
Filled with scrambled eggs, ham, gruyère and cubed fries.

Santa Fe Crêpe

$16.00
Filled with scrambled eggs, house chorizo, avocado and cubed fries.

American Crêpe

$16.00
Filled with scrambled eggs, bacon, cheddar and cubed fries.

Mexican 'Truffle' Crêpe

$19.00
with Duck Confit, Porcini Mushrooms and Huitlacoche

Crêpe Filled with Chicken and Mushrooms

$17.00
Served with a side salad.

Crêpe Filled with Lobster

$36.00
Served with a side salad.




Omelets
Served with cube fries.

French Cheese Omelet (V, GF)

$16.00
With boursin and brie.

Spanish Omelet (V, GF)

$16.00
Roasted bell peppers, olives, tomato and manchego.

The Meat Lover’s (GF)

$17.00
French ham, homemade sausages.

Maine Lobster & Asparagus (GF)

$36.00


Egg White Primavera (V)

$16.00
Seasonal veggies.




Eggs Benedict
Served on waffles, with cube fries | Split Charge $3.00

The Classic

$18.00
‘Canadian’ bacon.

House Corned Beef Hash

$18.00


House Chorizo & Avocado

$18.00


Homemade Sausage

$18.00
With country gravy.

Toscana Style (V)

$18.00
With polenta and pesto. Add Homemade Chicken Sausage +$3.00

Smoked Salmon

$22.00
With domestic caviar.

Maine Lobster

$36.00





Appetizers
[image: 9 Holers Escargot Waffle photo]
9 Holers Escargot Waffle

$19.00
Garlic butter sauce.

Smoked Salmon Plate

$21.00
With waffler.

Duck Pâté du Chef

$14.00
Lingonberries.




Sandwiches
Served with Belgian fries.

Turkey & Avocado BLT Waffle Sandwich

$18.00
Pesto.

Fried Chicken Waffle Sandwich

$18.00
Chipotle honey.

Roasted Cashew Chicken Salad Croissant

$16.00


Angus Burger

$19.00
Tillamook cheddar, toasted brioche bun | Veggie Burger Available




Quiche & Pasta
*Available GF on request +$2.00

*Quiche Lorraine

$18.00
Maple bacon, side salad.

*Spinach Quiche (V)

$18.00
Side salad.

Lobster Mac ‘n’ Cheese

$36.00
Petit Bowl available $24.00

[image: *Homemade Linguini Alfredo with Chicken photo]
*Homemade Linguini Alfredo with Chicken

$26.00


*Homemade Linguini Alfredo with Shrimp

$32.00


[image: *Homemade Capellini - Pomodoro (V) photo]
*Homemade Capellini - Pomodoro (V)

$19.00


[image: *Homemade Capellini - Carbonara photo]
*Homemade Capellini - Carbonara

$19.00





Entrées
* Served with Potatoes and Fresh Vegetables

[image: Fresh Papaya (GF) photo]
Fresh Papaya (GF)

$22.00
Stuffed with chicken salad.

Grilled Mediterranean Vegetables (GF) (V) (VG)

$25.00
With chimichurri salsa. | Add Gluten Free, Vegan Pasta +$3.00

Greek Salad (GF)

$29.00
With grilled beef tenderloin.

Shrimp Salad (GF)

$22.00
Avocado, tarragon dressing.

Thai Pasta Salad with Chicken

$19.00
Available Gluten Free on Request +$3.00

Thai Pasta Salad with Shrimp

$22.00
Available Gluten Free on Request +$3.00

Caesar Salad with Chicken

$19.00


Caesar Salad with Shrimp

$22.00


Lobster Chopped Salad (GF)

$36.00
Avocado, tarragon dressing.

Mussels & Fries

$34.00
Choose marinière or garlic parsley.

Mussels & Fries

$36.00
Chardonnay, garlic, parsley and cream.

Fish & Chips

$22.00
Two pieces of fish, Tartar sauce

[image: *Oregon Sand Dabs photo]
*Oregon Sand Dabs

$29.00
Sautéed, Lemon Caper Sauce

*Chinook King Salmon

$44.00
Grilled, basil Beurre blanc.

Grilled Wagyu Flat Iron

$38.00
Shallot balsamic reduction sauce, belgian fries.

[image: Beef Stroganoff photo]
Beef Stroganoff

$38.00
Over homemade linguini.






GF - Gluten Free | V - Vegetarian | VG - Plant Based Vegan | This facility cooks with fish, shell fish, eggs, dairy, soy, wheat, peanuts and tree nuts. Consumption of raw or undercooked food may cause food borne illness.


Appetizers
Chilled Cucumber Soup (GF)

$9.00


9 Holers Escargot Waffle

$19.00
Garlic butter sauce.

Smoked Salmon Plate

$21.00
With waffler.

Duck Pâté du Chef

$14.00
Lingonberries.




Sandwiches
Served with Belgian fries.

Aged Pastrami Waffle Sandwich

$18.00
with Gruyère and Dill Pickle

Turkey & Avocado BLT Waffle Sandwich

$18.00
Pesto.

Chicken Salad Croissant

$16.00
With roasted cashews.

Fried Chicken Waffle Sandwich

$18.00
Chipotle honey.

Angus Burger

$19.00
Tillamook cheddar, toasted brioche bun | Veggie burger available




Quiche, Crêpes & Pasta
*Available Gluten Free on request +$3.00 | Split Charge $3.00

*Quiche Lorraine

$18.00
Maple bacon, side salad.

*Spinach Quiche (V)

$18.00
Side salad.

*Mexican 'Truffle' Crêpe

$19.00
with Duck Confit, Porcini Mushrooms and Huitlacoche

*Shrimp 'Taco'

$19.00
On crispy crêpe, avocado Pico de Gallo | Gluten Free available +$3.00

*Crêpe with Chicken & Mushrooms

$17.00
Side salad.

*Crêpe with Ham and Gruyère

$17.00
Side Salad

Petit Bowl of Lobster Mac ‘n’ Cheese

$24.00


[image: Homemade Wild Mushroom Ravioli (V) photo]
Homemade Wild Mushroom Ravioli (V)

$29.00
Tartuffo.

*Homemade Linguini Alfredo with Chicken

$26.00


*Homemade Linguini Alfredo with Shrimp

$32.00


*Homemade Capellini - Pomodoro (V)

$19.00


*Homemade Capellini - Carbonara

$19.00





Entrée Salads
Fresh Papaya (GF)

$22.00
Stuffed with chicken salad.

Greek Salad (GF)

$29.00
With grilled beef tenderloin.

Shrimp Salad  (GF)

$22.00
Avocado, tarragon dressing.

Thai Pasta Salad with Chicken

$19.00
available Gluten Free +$3.00

Thai Pasta Salad with Shrimp

$22.00
available Gluten Free +$3.00

Caesar Salad

$16.00
Add Chicken +$4.00 | Add Shrimp +$6.00

[image: Roasted Beet Salad photo]
Roasted Beet Salad

$18.00
With goat cheese.

Salade Niçoise

$19.00
Choice of ahi tuna or chinook salmon.

Lobster Chopped Salad (GF)

$36.00
Avocado, tarragon dressing.




Entrées
*Served with potatoes and fresh vegetables.

Grilled Mediterranean Vegetables (GF, V, VG)

$25.00
With chimichurri salsa | Add Vegan Pasta +$3.00

Mussels & Fries

$34.00
Classic Marinière

Mussels & Fries

$36.00
Chardonnay, garlic, parsley and cream.

Fish & Chips

$22.00
Two pieces of fish, tartar sauce.

*Oregon Sanddabs

$29.00
Sautéed, Capers and Lemon

*Chinook King Salmon

$44.00
Grilled, basil beurre blanc.

*Fried Chicken

$29.00
Buttermilk marinated, with country gravy.

[image: Grilled Wagyu Flat Iron Steak Frites photo]
Grilled Wagyu Flat Iron Steak Frites

$38.00
Shallot balsamic reduction, belgian fries.

Beef Stroganoff

$38.00
Over homemade linguini.

*Wiener Schnitzel

$34.00
Capers, lemon, anchovies.






GF - Gluten Free | V - Vegetarian | VG - Plant Based Vegan


Appetizers
Chilled Cucumber Soup (GF)

$9.00


Wild Mushroom Soup

$14.00


Onion Soup

$14.00
French style.

Caesar Salad

$12.00
Waffler croutons.

Roasted Beet Salad (V, GF)

$13.00
With goat cheese.

Brussel Sprouts Salad (GF)

$12.00
Maple bacon, Reggiano, walnuts.

Wedge Salad (GF)

$12.00
Maplewood bacon, roasted hazelnuts and Maytag blue cheese.

9 Holers Escargot Waffle

$19.00
Garlic butter sauce.

Smoked Salmon Plate

$21.00
With waffler.

Duck Pâté du Chef

$14.00
Lingonberries.

Dungeness Crab Ravioli

$19.00
Lemongrass sauce.




Entrées
*Served with potatoes and fresh vegetables.

Lobster Chopped Salad (GF)

$36.00
Avocado, tarragon dressing.

Fresh Papaya (GF)

$22.00
Stuffed with chicken salad.

Greek Salad (GF)

$29.00
Grilled beef tenderloin.

Grilled Mediterranean Vegetables (V, GF, VG)

$25.00
With chimichurri salsa | Add Gluten Free, Vegan Pasta +$3.00

Lobster Mac 'n' Cheese

$36.00


Homemade Wild Mushroom Ravioli (V)

$29.00
Tartuffo.

[image: Homemade Linguini Alfredo photo]
Homemade Linguini Alfredo

$32.00
With shrimp, pesto | Available Gluten Free +$3.00

Homemade Fettuccini Pasta

$35.00
With Seafood Newburg | Available Gluten Free +$3.00

Mussels & Fries - Classic Marinière

$34.00


Mussels & Fries

$36.00
Chardonnay, garlic, parsley and cream.

*Oregon Sandabs

$29.00
Sautéed, capers and lemon.

*Chinook King Salmon

$44.00
Grilled, basil beurre blanc.

*Sole Stuffed with Maine Lobster

$44.00
Pesto sauce.

*Seared Diver Scallops

$49.00
Quinoa, basil beurre blanc.

*Traditional Fried Chicken

$29.00
Buttermilk marinated, with country gravy.

[image: *Grilled Homemade Bratwurst photo]
*Grilled Homemade Bratwurst

$28.00
Grain mustard sauce.

*Baked Meatloaf

$28.00
Mushroom sauce.

Grilled Wagyu Flat Iron Steak Frites

$38.00
Shallot balsamic reduction.

Beef Stroganoff

$38.00
Over homemade pasta.

[image: *Beer Braised Beef Short Ribs photo]
*Beer Braised Beef Short Ribs

$36.00


*7 oz Filet Mignon

$46.00
Green peppercorn sauce.

*Wiener Schnitzel

$34.00
Capers, lemon, anchovies.

*Sautéed Veal Liver

$38.00
With bacon and onions.

*Pistachio Crusted Rack of Lamb

$49.00
Blanched garlic “au jus”.






Available at the Bar from 3 - 5 pm Daily


Happy Hour Menu
Cocktails, Beer, Wines by the Glass $2 off

Maine Lobster Fritters

$18.00
Curry Mayo

[image: House Capellini photo]
House Capellini

$15.00
With Crab Cake & Pesto

Petit Filet ‘Au Poivre'

$18.00
Fries

[image: Grilled Lamb Chop (GF) photo]
Grilled Lamb Chop (GF)

$18.00
On Mashed Potato, Cabernet Reduction

[image: Mussels Au Gratin (GF) photo]
Mussels Au Gratin (GF)

$14.00


[image: Pan Fried Sole photo]
Pan Fried Sole

$15.00
Mashed Potatoes, Caper, Lemon

Devilled Eggs

$14.00
with Smoked Salmon

Fish and Chips

$14.00
Tartar Sauce

Veal Sweetbread Pot Pie

$18.00


Veal Osso Bucco

$18.00
Mashed Potatoes

4 Duck Tacos

$16.00
Ginger Citrus Glaze

Belgian Meatballs

$14.00
Chimay Beer Sauce, Fries

Scallop and Shrimp Au Gratin

$16.00


Flemish Tart

$16.00
Leek Confit, Bacon and Gruyère Cheese






Bottles Domestic
Bud Light

$7.00


Hofbrau Hefeweizen, Germany

$10.00





Bottles Imported
Delirium Tremens Belgian Ale

$12.00
Belgium.

Chimay Red Label

$12.00
Belgium.

Chimay Blue Label

$14.00
Belgium.

La Parisienne Blonde Ale

$10.00
France.

Bittburger Alcohol Free

$6.00
Germany.




On Tap Domestic
Try a Flight of All Four Draught Beers (4 oz. each) $14.00

La Quinta Brewing Co. Even Par IPA

$7.00





On Tap From Belgium
Try a Flight of all four! 4 oz. of each beer for $14.00

Stella Artois

$8.00


Karmeliet Triple

$11.00


Chimay Triple Yellow Label

$12.00







Selections Served in a Glass Carafe, From Our Custom Wine Dispensing System. All Bottles & Carafes are 750ML


Wines by the Glass
Sparkling, J.P. Kappler

$14.00
Crémant D’Alsace, Alsace, France, NV

Prosecco Superiore, Canella

$12.00/Split
Valdobbiandene, Italy

Champagne, Heidsieck Monopole

$19.00/Split
Brut, Champagne, France, NV

Dry Rosé, Château Saint Pierre

$11.00
Côtes de Provence, France, 2021

Sweet Riesling, C.h. Berres

$10.00
Old Vines, Mosel, Germany, 2018

Dry Riesling, Jean Pierre Kappler

$11.00
Alsace, France, 2020

Pinot Blanc, Jean Pierre Kappler

$10.00
Alsace, France, 2020

Dry Vouvray, Château Moncontour

$12.00
Loire Valley, France, 2021 (100% Chenin Blanc)

Picpoul De Pinet, Château St. Martin

$13.00
Picpoul de Pinet, France, 2021

Pinot Grigio, Lagaria

$11.00
Delle Venezie, Italy, 2020

Sauvignon Blanc (House), J. Lohr

$11.00
California, 2021

Sauvignon Blanc, Sancerre, R. Ducroux

$16.00
Loire Valley, France, 2022

Sauvignon Blanc, Château La Verriere

$10.00
Bordeaux Supérieur, France, 2020

Chardonnay, Silver Creek

$11.00
California, 2020

Chardonnay, La Colline Aux Fossiles

$11.00
Languedoc-Roussillon, France, 2020

Chardonnay, Mâcon-vinzelles, Cave Des Grands Crus

$13.00
Burgundy, France, 2020

Pinot Noir (House), J. Lohr

$11.00
Monterey, Central Coast, 2020

Pinot Noir, Coeur De Terre

$15.00
Willamette Valley, Oregon, 2021

Pinot Noir, Domaine Chevrot

$19.00
Hautes Côtes de Beaune, Burgundy, France, 2019

Pinot Noir, Domaine Haut Mourier

$11.00
Les Pierres Blanches, IGP Pays D’Oc, France, 2020

Côtes Du Rhône Villages, Camille Cayran

$11.00
La Bête à Bon Dieu, Rhône Valley, France, 2021

Malbec, Château Les Hauts D’aglan

$12.00
Cahors, France, 2018

Merlot, Mcintyre

$12.00
Arroyo Seco, 2018

Cabernet Sauvignon (House), Tooth And Nail

$12.00
Paso Robles, 2021

Merlot/Cabernet Blend, Château Bourdieu

$12.00
Blaye - Côtes de Bordeaux, France, 2019

Merlot/Cabernet Blend, Château Macquin

$12.00
St.-Georges Saint-Emilion, Bordeaux, France, 2020

Cabernet Sauvignon, Dry Creek Vineyard

$15.00
Dry Creek Valley, Sonoma, 2019

Cabernet Sauvignon, Grgich Hills

$19.00
Estate,  Napa Valley, 2018




Sparkling & Champagne
Prosecco Superiore, Canella

$12.00/Split
Valdobbiandene, Italy

10 Crémant D’alsace, J.P. Kappler

$49.00
Brut, Alsace, France, NV

14 Brut Rosé, Crémant D’alsace, Hubert Meyer

$51.00
Méthode Traditonnelle, Alsace, France, NV

Champagne, Heidsieck Monopole

$19.00/Split
Brut, Champagne, France, NV

12 Champagne, Jacquart

$69.00
Brut Mosaïque, Champagne, France, NV

15 Champagne, Bruno Paillard

$95.00
Première Cuvée, Extra Brut, Champagne, France, NV




Dry Rose
46 Château Saint Pierre

$39.00
Côtes de Provence, France, 2020




Half Bottles
11 Champagne, Jacquart

$49.00
Brut Mosaïque, Champagne, France, NV

41 Chardonnay, Rombauer

$35.00
Carneros, Napa Valley, 2020

79 Malbec, Château Les Hauts D’aglan

$29.00
Cahors, France, 2018

74 Château De La Cour, Grand Cru

$45.00
Saint-Émilion, Bordeaux, France, 2014 (89% Merlot, 11% Cabernet Franc)

93 Brunello Di Montalicino, Tenuta Buon Tempo

$69.00
Tuscany, Italy, 2015 (Sangiovese)




White Wine
21 Sweet Riesling, C.H. Berres

$34.00
Mosel, Germany, 2018

37 Dry Riesling, Jean Pierre Kappler

$39.00
Alsace, France, 2020

20 Muscadet Sèvre & Maine, Jardin D’edouard

$38.00
Loire Valley, France, 2018 (dry and crisp, from the Melon de Bourgogne Grape)

35 Dry Vouvray, Château Moncontour

$44.00
Loire Valley, France, 2021 (100% Chenin Blanc)

26 Picpoul De Pinet, Château St. Martin

$47.00
Picpoul de Pinet, France, 2021

33 Côtes Du Rhône Blanc, Domaine Lombard

$42.00
Les Davids, Brézème, Rhône Valley, France, 2020

19 Pinot Blanc, Jean Pierre Kappler

$37.00
Alsace, France, 2020

30 Pinot Gris, Jean Pierre Kappler

$47.00
Alsace, France, 2020

22 Pinot Grigio, Lagaria

$37.00
Delle Venezie, Italy, 2022

36 Pinot Grigio, Bortoluzzi

$36.00
Venezia Giulia, Italy, 2021




Sauvignon Blanc
23 J. Lohr

$36.00
California, 2021

43 Rombauer

$49.00
Napa Valley, 2022

25 Château La Verrière

$36.00
Bordeaux Supérieur, France, 2020

24 Sancerre, Reverdy Ducroux

$52.00
Cuvée Beau Roy, Loire Valley, France, 2022




Chardonnay
47 Silver Creek

$39.00
California, 2020

28 Trefethen, Estate

$44.00
Oak Knoll District, Napa Valley, 2020

31 Rombauer

$67.00
Carneros, Napa Valley, 2021

44 Hafner Family

$41.00
Alexander Valley, Sonoma, 2017

27 La Colline Aux Fossiles

$39.00
Languedoc-Roussillon, France, 2020

29 Bourgogne Blanc, Maison Saint Vivant

$38.00
Burgundy, France, 2019

32 Chablis, Joseph Drouhin

$49.00
Vaudon Réserve, Burgundy, France, 2020

34 Mâcon-Vinzelles, Cave Des Grands Crus

$48.00
Burgundy, France, 2020

38 Saint - Aubin, 1er Cru, Le Champlot Sylvain Langoureau

$89.00
Burgundy, France, 2017




Red Wine
62 Zinfandel, Rombauer

$59.00
Napa Valley, 2020

90 Gamay, Fleurie Le Vivier, Yohan Hardy

$77.00
Beaujolais, France, 2020

83 Côtes Du Rhône, Domaine De L’espigotte

$42.00
Plan de Dieu, Rhône Valley, France, 2020

72 Côtes Du Rhône Villages, Camille Cayran

$39.00
La Bête à Bon Dieu, Rhône Valley, France, 2021

63 Red Blend, Châteauneuf-du-pape, Domaine Du Vieux Lazaret

$65.00
Rhône Valley, France, 2020

96 Red Blend, Châteauneuf-du-pape, Elisabeth Chambellan

$85.00
Rhône Valley, France, 2021

64 Malbec, Château Les Hauts D’aglan

$43.00
Cahors, France, 2018

87 Sangiovese, Brunello Di Montalcino Tenuta Buon Tempo

$120.00
Tuscany, Italy, 2015




Pinot Noir
60 J. Lohr

$39.00
Monterey, Central Coast, 2020

84 Domaine Chevrot

$72.00
Hautes Côtes de Beaune, Burgundy, France, 2019

85 Domaine Haut Mourier

$39.00
Les Pierres Blanches, IGP Pays D’Oc, France, 2020

76 Sea Smoke, ‘Ten’

$150.00
Sta. Rita Hills, Sta. Barbara County, 2019

75 Coeur De Terre

$49.00
Willamette Valley, Oregon, 2021

92 Santenay 1 Er Cru, Clos De Tavannes, Francoise & Denis Clair

$135.00
Burgundy, France, 2018

77 Domaine Drouhin, Laurène

$99.00
Willamette Valley, Oregon, 2021

86 Bourgogne Rouge, Jean Chartron

$59.00
Burgundy, France, 2018




Merlot
103 Butterfly Creek, Reserve, Estate

$45.00
Sierra Foothills, 2017

65 Mcintyre

$44.00
Arroyo Seco, 2018

71 Château Macquin

$39.00
St.-Georges Saint-Emilion, Bordeaux, France, 2020 (Merlot/Cabernet Sauvignon/Cabernet Franc)

73 Château Bourdieu

$43.00
Blaye - Côtes de Bordeaux, France, 2019

95 Château Condat, Grand Cru

$59.00
Saint-Emilion, Bordeaux, France, 2018 (Merlot / Cabernet Franc / Cabernet Sauvignon)




Cabernet Sauvignon
67 Tooth And Nail

$36.00
Paso Robles, 2021

70 Hafner Family

$85.00
Alexander Valley, Sonoma, 2015

88 Dry Creek Vineyard

$49.00
Dry Creek Valley, Sonoma, 2019

91 Grgich Hills, Estate

$75.00
Napa Valley, 2019

82 Peju. Legacy Collection

$89.00
Napa Valley, 2019

81 Nickel & Nickel

$175.00
State Ranch Vineyard Yountville, Napa Valley, 2018

66 Château La Croix Bellevue

$69.00
Lalande-de-Pomerol, Bordeaux, France, 2016 (Merlot/Cabernet Sauvignon/Cabernet Franc)

89 La Petite Tour De Bessan

$110.00
Margaux, Bordeaux, France, 2019

78 Château Clauzet

$79.00
(Cabernet / Merlot Blend) St. Estèphe, Bordeaux, France, 2015






Cocktail Suggestions
Si Bon Sangria

$11.00
Made Fresh in House with Pinot Noir, Fresh Fruit and a Splash of Brandy

Adrian’s Manhattan

$13.00
Michter’s Kentucky Straight Bourbon, Artisanal Vermouth, Luxardo Maraschino Cherry

[image: Orange Martini photo]
Orange Martini

$13.00
Grey Goose Orange, St. Germain, Grand Marnier

[image: Cucumber Martini photo]
Cucumber Martini

$13.00
Tito’s Vodka, St. Germain, Fresh Cucumber and Mint, Squeeze of Lime

Grey Goose Pear Martini

$13.00
Citrus Liqueur and Lemon Juice

[image: Si Bon Raspberry Margarita photo]
Si Bon Raspberry Margarita

$13.00
Patron Silver Tequila, Fresh Lime






Tea
Matcha Iced Tea Latte

$6.00


WHITE TEA:



White Ginger Pear

USDA Organic | Delicate white tea leaves plus a hint of pear and spicy ginger. Fruity balanced with tangy citrus and a spicy ginger finish.

BLACK TEAS:



Earl Grey

USDA Organic | A timeless expression of robust Assam and bergamot. Bright and balanced, with lively citrus freshening flavor with floral undertones on a full-bodied base.

English Breakfast

USDA Organic | Complex malted undertones for a satisfying start to the day. Brisk and bold with rich finishing flavors of malt.

Decaf Breakfast

Rich, raisiny, deep Ceylon is lovely black or with milk. Mild, yet flavorful with raisiny depth.

GREEN TEAS:



Green Mango Peach

USDA Organic | The sweetness of ripe fruit, sharpened by peppermint and ginger. Tropical textured sweetness with a satisfying peppermint finish.

Jasmin Green Tea

USDA Organic | Rare, exceptional Chung Hao tea, scented with jasmine flowers. Soft yet intoxicating floral notes from jasmine well balanced with fresh Fujian green tea.

HERBAL TEAS:

Always caffeine free

Chamomile Citron

USDA Organic | Sunny Egyptian chamomile brightened by herbs and flowers. Apple-like character, citrus notes.

Citrus Mint

USDA Organic | An herbal infusion of peppermint and citrus. Brilliant, refreshing, cooling with lingering citrus notes




Coffee
All Coffee Beverages are available Decaf

House Coffee

$3.50


Espresso

$4.50


Americano

$4.50


Caffe Latte

$5.50


Cappuccino

$5.50


Macchiato

$5.50


Mocha

$5.50


Options:

$1.00
Almond Milk | Oat Milk | Soy Milk

Flavors:

$1.00
Caramel | Hazelnut | Vanilla






Mineral Water by Abatilles
From the Bordeaux Region in France.

Still

$6.00


Sparkling

$6.00





Fentimans Beverages
Botanically brewed beverages.

Cherry Cola

$5.00


Pink Ginger

$5.00


Rose Lemonade

$5.00


Gently Sparkling Elderflower

$5.00







Available 7 days a week 11 am to close


Sweet Treats
Port Wines by Graham's, Portugal

NV Reserve 10 | Ten Yr Tawny 15 | 2010 Vintage 19

Dessert Wine Château Piada

$14.00
Sauternes, Bordeaux, France, 2011

Si Bon Espresso Martini

$15.00
Lavazza Espresso, Vanilla Vodka, Bailey's Irish Cream

Le Colonel

$15.00
Lemon Sorbetto, Grey Goose Citron Vodka

House Bread Pudding

$11.00
a la Mode

Waffle Tartlet with Fresh Berries

$11.00
a la Mode

Crêpe with Fresh Berries and Custard

$11.00


Trio of  Chocolate Hazelnut Marquise

$11.00


Macadamia Tart

$11.00
a la Mode

Vanilla Crème Brûlée

$11.00


Belgian Chocolate Mousse

$11.00
in Almond Tulip

Apple Tart Tatin

$14.00
a la Mode

Fresh Berries and Custard Tart

$14.00
Family Style

Crêpe 'Suzette'

$15.00
Flambé au Grand Mariner; available a la Mode +$3

Premium Gelato or Sorbetto

$5.00/One Scoop
$9.00/Two Scoops
with a Speculoos Cookie






Sunday, May 12th | Regular Breakfast Menu 8 - 10 am  | Regular Weekend Brunch Menu plus these Specials 10 am – 4 pm | Dinner Menu 4 - 9 pm


Appetizers Specials
Maine Lobster Ravioli

$19.00
Basil beurre blanc.

Smoked Salmon Purse

$22.00
Stuffed with crab, sorrel balsamic vinaigrette.




Entrées Specials
Provimi Veal Pot Pie

$19.00
With puff pastry.

Homemade Crêpe

$24.00
Filled with shrimp and scallops.

Roasted Prime New York Strip & Grilled Jumbo Shrimp

$44.00
Bearnaise sauce.

Chicken Milanese

$38.00
With homemade pasta and spinach.




Kids Specials
Mac ‘n’ Cheese

$18.00


Farfalle Pasta ‘Bolognese’

$18.00


Chicken Tender with Fries

$18.00





Dessert Special
Valrhona Chocolate Lava

$12.00
À la Mode.
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Catering
Let us cater your next event
Si Bon would be honored to provide our services for your next event. Each event is bespoke to your tastes and needs, to provide the best experience possible for you and your guests.


                      Catering                                          
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About us
Si Bon - Belgian Restaurant
For a delightfully different breakfast, lunch, or dinner, visit Si Bon, the European bistro located in Rancho Mirage, California. Our comfortable, charming bistro makes you feel as if you're traveling abroad with its soft buttery walls, red café chairs, and hand-painted murals depicting Brussels. We welcome you to stop by and enjoy a variety of Belgian-inspired dishes, including waffles, sandwiches, seafood, and desserts. 


                      Read More                                          






Reviews
review by - Yelp

                  Joe R:
                  


Thank you so much. Dinner was fabulous as always. We'll be calling again probably tomorrow.  Loved the cucumber soup as always.



review by - Yelp

                  Bryan M:
                  


AMAZING! The staff is absolutely wonderful! The food! WOW. The service! WOW. The chef personally came out to give us our food! Everyone has been amazing!



review by - Yelp

                  Nancy E:
                  


Have had a few lunches there in the past couple of months, patio seating is great! Have also had takeout. Food is always delicious. My favorites include the Chicken Crepe, the cucumber soup and the cheesecake for dessert. Great service too! Definitely recommend.



review by - Yelp

                  Cheryl B:
                  


This was my first visit and I enjoyed my chicken crepe very much and the fries are lovely. Great service for a slow causal lunch outside. I plan to return when they open up again.



review by - Yelp

                  Joe H:
                  


First time here, service was fantastic, very warm and friendly feel. Food was excellent, I had the mussels and fries. The homemade ketchup was incredible. Don't forget the dark chocolate mousse for dessert!






 Stop reviews carousel Play reviews carousel


Location

40101 Monterey Ave Ste E5
Rancho Mirage, CA
 92270


Hours

Breakfast 8 – 11 am Monday - Friday
Brunch 8 am - 3 pm Saturdays & Sundays
Lunch 11 am – 4 pm Monday - Friday
Dinner 4 – 9:00 pm Every Day
Happy Hour 3 – 5 pm Every Day


Find us on...

Twitter pageFacebook pageYelp page

Contact us

(760)-837-0011
sibonranchomirage@yahoo.com
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We strive to make our website accessible to everybody. Learn More.


