
MENU
Hours Monday-Friday 8:00am-5:00pm 

Saturday 11:00am-3:00pm 
Sunday Closed

Phone 707.528.3095 • Fax 707.528.8611 
www.chloesco.com

3883 Airway Drive, Suite 145  
Santa Rosa, CA 95403

Landmark Executive Center

Chloé’s
French Café

PETIT DEJeuNER
Butter Croissants . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $1.95
Pain au Chocolat . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $1.50
Apricot Galette. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.75
Blueberry Streusal Muffins. .  .  .  .  .  .  .  .  .  .  . $1.75
Palmier. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.25
Cranberry White Chocolate Scones . .  .  . $1.50 

Seasonal breakfast pastries available, please inquire

Boulangere Breakfast Sandwich. .  .  .  .  .  .  . $4.25 
Egg frittata topped with your choice of  
ham or vegetables with sharp cheddar.  
Available on Baguette, Croissant or Wheat 

Quiche Lorraine. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4.75 
Light fluffy quiche filled with ham, bacon  
& gruyere cheese blend 

Spinach and Roasted Mushroom Quiche. . $4.75

Les Salades 
All salads are served with a slice of French Baguette  
and your choice of house-made dressing. Balsamic,  

lemon zest vinaigrette or basil grain mustard vinaigrette.

Bistro Chloé . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.95 
Variety of Spring greens with seasonal market  
vegetables & local Mato’s St. George cheese 

Orchard Harvest. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 
Apples, raisins, French goat cheese, toasted pecans,  
seasonal vegetables & baby greens 

Salade Duck Confit . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $14.95 
Orchard harvest salad with the addition of  
our house-made duck confit

Quinoa & Roasted Carrot. .  .  .  .  .  .  .  .  .  .  .  . $8.95  
Composed salad of nutty quinoa, dried cranberries and walnuts on 
a bed of baby greens & seasonal vegetables

Garden Nicoise. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 
Balsamic marinated flaked tuna with white beans, chopped olives, 
citrus zest, eggs and vegetables with spring greens

Poached Chicken . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 
Chopped poached chicken tossed with cucumber,  
bell peppers, red onions, fresh tomato, walnuts &  
baby greens served with orange poppy vinaigrette

Market Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 
This salad changes weekly and is composed of  
seasonal greens, vegetables & cheeses.  
Please refer to our special board for this week’s selection.

Salade Verte. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4.75 
The perfect side to any sandwich. Baby greens  
& seasonal vegetables

Cold Sandwiches 
Served with house-made sweet pickle chips on  

your choice of French baguette or Croissant

Roast Beef. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50 
Brown sugar caramelized onions,  
blue cheese and garlic aioli

Curry Chicken Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50 
Tender chunks of chicken breast and creamy  
curry dressing with onions, dried fruits and honey

Mediterranean . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50 
House-made hummus with fresh garlic, lemon  
zest, sun-dried tomatoes, marinated artichokes  
and oil cured olives with feta cheese (vegetarian) 

Tuna Nicoise. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50 
Flaked tuna dressed with our house vinaigrette, sliced sweet onions, 
chopped oil-cured olives & fresh tomatoes 

Club Chloé . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.50 
Applewood smoked ham, turkey, bacon,  
tomato, lettuce & basil mayo

Signature Chloé 
Grille Sandwiches 

All grille sandwiches are served toasted on French baguette  
and accompanied by our house-made sweet pickle chips

Tarragon Turkey. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50 
Thinly sliced turkey breast with bacon,  
sharp cheddar & French tarragon grain mustard

Jambon Brie. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.50 
Applewood smoked ham, crisp apples,  
grain mustard and brie

Sonoma Artisan . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.50 
Local Bellwether Farm’s Carmody cheese, goat cheese,  
French brie, Herbes de Provence, sweet roasted peppers  
& tomatoes served with sweet lemon zest vinaigrette

Willie Bird Turkey. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.50 
Smoked turkey with St. George cheese,  
sun-dried tomatoes, olives & artichokes  
with a creamy grain mustard sauce

Beef Grille. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.50 
Roast beef, French brie, red onions  
and horseradish mayonnaise

Pastrami Grille. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.50 
Lean hickory smoked pastrami from Zoe’s meats,  
swiss cheese, olive tapenade, roasted pepper,  
caramelized onions and house-made  
Thousand Island dressing, served on rye bread

Specialty Items
Croque Monsieur. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50 

The original croque. Bechamel sauce, applewood smoked ham  
and savory cheese blend with sweet Dijon sauce. 

Crepe du Jour . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $10.95 
House-made buckewheat crepes,  
please inquire about today’s variety.

Quiche Lorraine. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 
Ham, bacon & Gruyere cheese blend quiche  
served with salade verte

Soupe du Jour . .  .  .  .  .  .  .  .  .  .  cup 3.95  bowl 4.95 
Changes daily. Please check our special board for selections.  
Served with French Baguette. Our soup calendar is  
available online at Chloesco.com.

Spinach and Roasted Mushroom Quiche. . $8.95 
Served with a salad verte 

Gratin du Jour. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 
changes daily, please refer to our specials board 

Be sure to check out our  
Wine Special board for today’s selection  

of French & Sonoma County Wines.  
Available by the glass or bottle. 

Patisserie 
All of our pastries and desserts are made from scratch daily.  

The following are our staple pastries, specialty and  
seasonal items available, please inquire.

Eclairs . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3.50
St. Tropez Tart . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3.50
Lemon Curd Tarts . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3.50
Chocolate Fondant. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.95
Napoleons. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3.50
Pear Almond Raspberry Tart . .  .  .  .  .  .  .  .  . $3.50
Palmier. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $2.25
Cookies . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $1.75 

sugar fig, oatmeal raisin, peanut butter, double chocolate

All of the above pair beautifully with our selection of espresso, 
mochas, lattes & cappuccinos!

Allergy Alert 
Many of our recipes contain food allergens such as  

peanuts, tree nuts, honey, wheat gluten, dairy & soy. 


