
It is impractical to list all of the ingredients in each dish; please inform your server of ANY food allergies or special dietary needs. The consumption of raw or undercooked foods poses a
potential health risk. Please allow our chef to prepare your food to the  proper internal temperature as recommended by the department of health. $5 will be added for split Dinner entrées.

www.softcafe.com

Dinner Menu
Soups

Soup of the Day  5

French Onion Soup  5

Salads
Blue Ledge Farm Goat Cheese Cakes Salad  9fÅ

Warm goat cheese cakes with mesclun greens & rosemary balsamic reduction

Baby Spinach Salad in an Asiago Cheese Cup  9
Red onions, toasted pecans & maple bacon balsamic dressing

Classic Caesar Salad  7
Hearth baked focaccia croutons, grated Asiago cheese, anchovies upon request

Seasonal Mesclun Greens  7Å
Choice of balsamic dressing, lemon herb vinaigrette or gorgonzola

Appetizers

Charcuterie Platter  14
French cured meats, pâtés & a local Vermont cheese

Housemade Ricotta Cavatelli with Truffled Beurre Blanc  11
Sautéed shallots, Asiago cheese, spinach & garlic. 

Add grilled chicken 3.95, scallops or sautéed shrimp Provencale 6.50

Napoleon of Escargot Provençale in a Puff Pastry  10
Burgundy escargots with tomato, garlic, Pernod liquor & wilted baby spinach, with a petite salad

Moules Marinières  10f
Steamed mussels with white wine, lobster broth, tomatoes, shallots, garlic, tarragon & garlic toast

Fried Calamari with Mesclun Greens and Fresh Lemon  10
Choice of marinara sauce or lemon pepper aioli

Café Provence Crêpe with Braised Pork, Caramelized Onions and Cabbage  10
Savory caramel sauce



V  Suitable for Vegetarians Gluten Free Ask your server about more gluten free options

Signature itemsf

Main Dishes

Baked Haddock with Smoked Salmon Mousse on Forbidden Rice  23
Topped with Frou-Frou potatoes, dill butter sauce

Café Provence Seafood Stew  25f
Scallops, shrimp, mussels & other available fresh fish on saffron risotto, 

lobster & tarragon broth, garlic toast

Breaded Chicken Niçoise over Angel Hair Pasta  22
Crushed tomatoes, marinated black olives, garlic & baby spinach

Hearth Baked Free Range Chicken  19f
Half chicken with garlic mashed potatoes and red wine rosemary sauce

Duck Duo with Gratin of Root Vegetables  26
Crispy braised duck leg & Moulard breast with pomegranate molasses

Beef Tenderloin with Black Peppercorn Sauce  30
Truffled pomme purée & tobacco onions

The Café Provence Grass-Fed Beef Burger from Spotted Dog Family Farm  16
Served with petite salad & French fries. Cheese choices: Swiss, gorgonzola or Vermont cheddar.

Add Sautéed mushrooms, bacon, tobacco onions or caramelized onions: .85 ea

Whole Grain Medley Roasted in Filo  18Å
Butternut squash sauce

Roasted Vegetables and Ricotta Ravioli  18
Garlic & herb cream sauce

Add grilled chicken 3.95, scallops or sautéed shrimp Provencale 6.50

Hearth Oven Pizzas

Portobello Pizza  13fÅ
Marinated portobello mushroom in olive oil, topped w/ mozarella & fontina cheese, garlic, herbs, lemon zest

BBQ Pulled Pork Pizza  13
BBQ pork, caramelized onions & mozzarella cheese

Sour Cream, Red Onion, Bacon, and Wilted Spinach Pizza  13f
Our favorite for all ages

Roasted Vegetable Pizza with Ricotta and Feta Cheese  13Å

Greek Pizza  13Å
Kalamata olives, red onions, tomatoes, spinach, feta & mozzarella cheeses




