
Café Fleuri Lunch

*These items are prepared raw, undercooked, or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne illness, 

especially if you have certain medical conditions.  Before placing your order, please inform your server if a person in your party has a food allergy.

For parties of 6 or more a 15% gratuity will be added. For parties of 10 or more a 15% gratuity and 3% administration fee will be added to all bills.

Executive Chef:  Mark Sapienza      Executive Pastry Chef:  Jed Hackney

Starters

Summer Vegetable Gazpacho

Virgin Olive Oil and Garlic Croutons

$9

New England Clam Chowder

Smoked Bacon and Thyme

$9

Mixed Greens and Shaved Vegetable Salad    

Honey Balsamic, Dijon Mustard, Buttermilk and Herb Ranch or

Great Hill Blue Cheese Dressings 

$11

Caesar Salad

Romaine Hearts, Calamata Olives and Parmesan Grana

Spanish Anchovies and Croutons

$12

House Made Mozzarella and Tomato Salad

Basil, Taggiasca Olive Oil and Maine Sea Salt

$13

Corn Flour Fried Point Judith Calamari

Pepperoncini, Parsley and Lemon Aïoli 

$10

Spicy Shrimp Piri- Piri

Portuguese Corn Bread 

$14

Entrees

Honey and Chili Grilled Chicken “BLT”

Boggy Meadow Swiss and Ciabatta Bread

House Made Potato Chips and Dill Pickle

$18

Griddled Ham and Cheese Sandwich

Smoked Lucki 7 Farms Ham and Gruyere Cheese

Café Fries and Cornichons

$16

Northeast Family Farms Beef Burger*

Choice of Massachusetts Blue, New Hampshire Swiss or 

Vermont Cheddar with Grilled Mushroom or Bacon

Café Fries, Buttermilk Fried Onion Rings and House Made Pickles

$20

Jumbo “Pearl” Beef Hot Dog

House Made Baked Beans and Boston Brown Bread

Green Tomato Piccalilli

$16

New England Lobster Salad Roll

House Made Potato Chips and Dill Pickle

$22

Brick Oven Pizza 
Fresh Mozzarella, Plum Tomato and Imported Oregano

$15

Clam, Garlic and Bacon Pizza
Oregano, Vigin Olive Oil and Parmesan

$17

Linguine and Shrimp

Pio Angelini Tomatoes, Basil and Taggiasca Olives

$18

Warm New England Cheese Pie

Apples, Crimson Grapes, Walnuts and Endive

$18

Grilled Chicken Breast Filet with Fennel Pollen

Asparagus Salad and Gribiche

$22

Seared Atlantic Salmon with Smoked Sea Salt*

Sweet Peppers, Corn Flan, Organic Pea Tips

$24

New Bedford Sea Scallops

late Harvest Corn Succotash

Pepper Bacon, Hard Cider and Thyme

$22

Hearts of Romaine “Caesar” $16

Parmesan, Calamata Olives, Croutons and Spanish Anchovies

with Lemon and Thyme Grilled Chicken $22
with Grilled Gulf Shrimp $24

New England “Cobb Salad”

Grilled Chicken, Great Hill Blue, Bacon, Organic Tomato, 

Dried Cranberries, Egg and Field Greens with Cider Vinaigrette

$22

Selection of Ice Creams and Sorbets
Almond Sesame Tuile

Friandises
French Macaroon, Gingersnap

Linzer, and Madeleine

The Langham, Boston 
Chocolate Croissant Bread Pudding
New England Blackberry Ice Cream 

Philadelphia Style Cheesecake
Strawberry Compote

Mint and Sugar Cookie Crust

Tahitian Vanilla Crème Brûlée
Macerated Seasonal Berries

Lemon Meringue Tart
Blueberry Thyme Compote

Crème Chantilly

Desserts
$8

New England Clam Chowder Lunch

Bowl of Chowder with Smoked Bacon and Thyme

Complimentary Refills 

Vermont Crackers

Mini Lobster Salad Roll

House Made Dill Pickle                        

Café Fleuri Seasonal Suggestion

Portuguese Seafood Stew
Chorizo, New Potatoes and Tomato Saffron Broth

$18 

Harney & Sons Freshly Brewed Iced Teas
$5

Passion Fruit

Decaffeinated and Blended with Sweet Passion fruit 

Tropical Green 

Fresh Aroma and Taste of Tropical Earthy Tones

Raspberry

Rich Raspberry Notes and Caffeine Free

Mango

Fine Black Tea with Sweet Mango Nectar 
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