Marietta Bakery
277 S. Marietta Pkwy
Marietta GA 30064
(770)425-5050

To go Menu

Roswell Bakery
1173 Alpharetta St
Roswell GA 30075
(770)650-1173

www.douceurdefrance.com

Kitchen closes at 3h30 pm

Douceur de France
TM

Kitchen closes at 3h30 pm

Omelette (3 eggs) served with butter, homemade preserve and a croissant or baguette
Add toppings
Meat $1.15
Veggie $ 0.70
Cheese $ 1.15
Praga ham
Smoked turkey
Marinated chicken
Bacon

Green onions
Spinach
Tomatoes
Mushrooms
Asparagus
Broccoli

$ 5.30

Brie
Goat
Swiss
Cheddar
Provolone

* Eggs Ratatouille: Ratatouille dish (vegetable stew) baked with 2 poached eggs and a side of hashbrown ... $ 8.50
Add meat for $ 1.15

Gratin dauphinois: scalloped potatoes baked with cream, garlic and spices topped with swiss cheese: $ 5.55
Add meat $ 1.15 Add a small green salad $ 2.20 Add a small caesar salad $ 2.20

Eggs croissant: 2 scrambled eggs with Swiss cheese on a croissant
$ 4.85 add a small fresh fruit salad $ 3.20
Les paninis breakfast: served with hashbrown “à la Française”
* Panini Benedict: 2 poached eggs served on 2 slices of Canadian bacon, covered with Hollandaise sauce $ 8.25
* Panini Salmon: 2 poached eggs served on smoked salmon, fresh tomato covered with Hollandaise sauce $ 8.85
Les Croques:
Croque Monsieur: Pain de mie (Pullman bread), sauce béchamel, ham, and Swiss cheese
Croque Madame: Pain de mie, sauce béchamel, smoked turkey and cheddar cheese
* Croque Mademoiselle: Add 1 fried egg on top of a Croque Madame or Monsieur

Add a small green salad $ 2.20 or a small caesar salad

Sides
* Egg: One $ 1.00 poached, sunny side up, fried and scrambled
Bacon: (3 slices)
Side Baguette served with 2 butter and jam
Side Croissant plain served with 1 butter and jam
Hash Brown à la Française:crispy shredded potatoes filled with green onions and parmesan cheese

$ 6.95
$ 6.95
$ 7.95
$ 3.00

$ 2.20
$ 1.85
$ 2.10
$ 3.15

Fresh fruit salad: small $3.60 and large $5.19

Le pain perdu (French toast): When we first came in America we had no idea what a French Toast was or French Fries or a
French Door, or even a French Kiss. But, since we learned and we have now created our own version of the French Toast: one thick slice
of brioche dipped into our crème brulée batter, then cooked and caramelised. It is served with fresh strawberries and bananas topped with
$ 7.25
a fruit coulis (bananas & strawberries) and whipped cream

Les soupes, served with homemade croutons:
Tomato basil and the soup of the day
Mushroom and brie (when available)

Cup $ 3.65
Cup $ 3.99

Bowl $ 4.85
Bowl $ 5.25

Les Quiches: add a small green salad $ 2.20 or a small Caesar salad $ 3.00
Quiche Lorraine: Ham, bacon and Swiss cheese
Quiche spinach : Spinach and Swiss cheese
Quiche of the day

$ 5.65
$ 5.65
$ 5.65

Prices may vary. Menu subject to change without notice.
* THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, HAMBURGERS, SHELLFISH, POULTRY, FISH AND STEAKS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Salades:

add our homemade marinated chicken, chicken salad or tuna salad $ 2.90
Salade du jour (ask your waitress) small $ 4.85
medium $ 7.90
Caesar salad:
small $ 3.55
medium $ 5.20
Green salad:
small$ 2.75
medium $ 4.25
Salade Douceur de France:
Mixed greens, vine ripe tomatoes, goat cheese, cucumbers, red onions, roasted sliced almonds and balsamic dressing
Salade Atlantique: Mixed greens, smoked salmon, raisins, walnuts, goat cheese and a citrus dressing

$ 7.90
$ 8.60

Les Paninis

add a small green salad $ 2.20 or a small caesar salad $ 3.00
Panini poulet: Homemade marinated chicken, red onion marmelade, tomatoes, brie cheese and balsamic dressing
Panini veggie: Vine ripe tomatoes, roasted zucchinis, roasted Portabello mushrooms, pesto sauce and provolone cheese

$ 7.95
$ 7.95

Les Tartines:
La Tartine Corse:
Goat cheese spread on a crispy and warm baguette topped with diced tomatoes and fresh basil served on a bed of lettuce and walnuts
La Tartine de salade de thon (Tuna melt):
2 slices of ciabatta bread spread with tuna salad and melted with cheese of your choice served with green salad
La Tartine de salade de poulet (chicken melt):
2 slices of country bread spread with chicken salad and melted with cheese of your choice served with green salad

$ 7.85
$ 7.85
$ 7.85

Main dishes:
Beef Mode:
Beef stew slowly cooked in white wine with bacon, onions, carrots and potatoes served with country bread, ciabatta, baguette or rice $ 8.35
Tomates farcies:
Roma tomatoes stuffed with ground beef, parsley, onions, garlic, bread crumbs and spices, served with a small green salad
$ 8.35
Tourte au poulet (chicken pot pie): Flaky dough filled with marinated chicken, Swiss cheese, onions, béchamel, mushrooms, parsley,
$ 8.45
served with a creamy mushroom and parmesan sauce (extra parmesan sauce $0.50)
Brigittes’s ratatouille: Vegetable stew with eggplant, squash, onions, carrots, bell pepper, spices and tomatoes, served with country bread,
ciabatta, baguette or rice
$ 8.35

Sandwiches: Ham, turkey, chicken salad or tuna salad

whole $ 6.90 half
$ 4.75 (ciabatta, country bread or baguette)
Served with homemade mayonnaise, lettuce, tomatoes and chips on your choice of country bread, ciabatta, baguette or croissant
Add Swiss, cheddar or provolone cheese: $ 1.10

Sandwiches à la Française: served with chips
Jambon Beurre Fromage: Ham, Swiss cheese and butter on a baguette
whole $ 6.55 half $ 4.75
The Frenchie: lettuce, tomatoes, brie cheese and butter on a baguette
whole $ 6.75 half $ 4.75
Crudités: served with homemade mayonnaise, lettuce, tomatoes, boiled eggs and your choice of marinated chicken, tuna salad or chicken
salad on a baguette
$ 6.95
Chips: Lays $ 0.90

Bien sûr, end your meal with one of our pastries

Les crêpes: $ 3.00 and create your own adding those toppings and fillings

Toppings $1.00 each: Strawberries, Bananas, Roasted sliced almonds, Roasted walnut, Whipped cream
Fillings $1.00 each: Homemade chocolate sauce (ganache), Nutella, Homemade strawberry preserve, Honey
Crêpe Douceur de France filled with chocolate ganache, strawberry, banana and whipped cream

$ 6.60

Les desserts
As you have noticed when you came in we make a large selection of French patisserie. The most popular are the chocolate lover,
Napoléon, crème brulée, tiramisu, strawberry short cake, éclair, fruit tart and our pastry chefs are making something new every
month just to encourage you to try something different.
MENU ENFANT (KID’S MEAL) (children under 10 years old) includes a drink (milk, orange juice or apple juice ), a fruit salad (strawberries
and grapes) and your choice of: Grilled cheese, Jambon beurre fromage (baguette, ham, swiss cheese and butter) or sugar crepe
$ 4.99
Drinks: Iced tea $ 1.65 (free refill) - Orangina $ 2.35 - Water (bottle) $ 1.00 - Soda $ 1.35 - Perrier $ 1.85 Latte $ 2.80 Hot Chocolate $ 2.95 Hot tea (1 bag per tea pot) $ 2.20 - French Roast coffee $ 1.75 (free refill) Expresso $ 2.15 - Cappuccino $ 2.55 - Orange juice $ 1.85 - milk $
1.85 - Riemes limonade $ 2.30 - Gini $ 2.60

