
S P E C I A LT I E S∂
Petite Chou Crêpes All crêpes are made to order using imported French flour to ensure

authenticity and flavor. Served alongside lightly dressed field greens. 

Chicken Crêpe Seared chicken breast with arugula and mushrooms in a sherry 

cream sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.50

Crêpe Complete Bacon or ham, goat cheese and a touch of béchamel  . . . . .10.50

Crêpe with Potato and Goat Cheese Roasted red potatoes, creamy 

wild mushrooms and goat cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.50

Crêpe au Fromage A traditional cheese crêpe filled with your choice of Swiss 

or goat cheese with creamy béchamel sauce and a sprinkling of sea salt  . . . . . . . . . . . . .9.50

Ratatouille  Crêpe  Provençal Vegetable dish of zucchini, eggplant, 

onions and tomatoes, served warm with Feta  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.25

Petite Chou Burger with Frites* Premium Indiana-raised natural chuck, served 

medium on a brioche bun with housemade aioli, caramelized leeks, sautéed mushrooms and Brie. 

Served with pommes frites . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.95

Broken Yolk Burger with Frites* The above topped with a sunny side up egg  .14.95

D U C K  FAT  F R I T E S∂
Potatoes fried the authentic way in duck fat. Why duck fat? Rendered duck fat is valued 

by chefs for its taste profile, its high burning point and its lower cholesterol levels, compared
to butter and goose fat. It is a 100% natural, delicious alternative to processed corn oils. 

Served with housemade aioli, Dijon mayonnaise or ketchup.4.95 / 6.95

14390 CLAY TERRACE BOULEVARD SUITE NO. 150  CARMEL, IN  317.566.0765
823 WESTFIELD BOULEVARD, INDIANAPOLIS, IN   317.259.0765

Chicken Salad The house recipe with 
mayonnaise, celery and bacon  . . . . . . . . . . . .9.75

Egg Salad Housemade with eggs, mayon-
naise, sea salt and cracked pepper  . . . . . . . .9.75

Tuna Salad White meat premium tuna
made fresh daily with mayonnaise and a touch of
Dijon mustard. . . . . . . . . . . . . . . . . . . . . . .9.75

Smoked Salmon Premium, naturally
smoked salmon served with tomatoes, cream cheese,
red onions, imported olives and capers  . . . .14.50

Caprese Tomatoes, mozzarella, basil, fresh
pesto and a splash of olive oil  . . . . . . . . . . .9.75

Vegetarian A curried lentil pâté served with
vegetable garnish and a Dijon mayonnaise  . . .9.75

TA R T I N E S∂
French open-faced sandwiches, served on toasted country bread. Garnished with tomatoes and cucumber and

served alongside lightly dressed field greens. Avocado upon request for an additional 1.60. 
Frites may be added for an additional 2.95.

Soup and Tartine Special Cup of soup and your choice of a single tartine: turkey,
chicken salad, egg salad or tuna salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.50

Soup and Salad Special Cup of Tomato Artichoke or the soup of the day and a small
green salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.50

Onion Soup Gratinee and Salad Onion soup and a side of lightly dressed field greens  .9.75
Substitution of a small Caesar or Spinach salad to any of the above . . . . . . . . . . . . . . . . . . . .add 3.00

C R O Q U E  S A N D W I C H E S∂
A traditional French grilled ham and cheese sandwich, served on brioche alongside lightly dressed field greens.

Frites may be added for an additional 2.95.
Croque Petite Chou Smoking Goose ham, mushrooms, a creamy béchamel and Brie.9.75

Croque Monsieur Smoking Goose ham, creamy béchamel sauce, Dijon mayonnaise and 
Gruyere cheese.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.75

Croque Madame* The Croque Monsieur with a fresh egg sunny side up on top. . . . . . .11.75
Smoked salmon may be substituted for ham to any of the above sandwiches  . . . . . . . . . . . . . . . . .3.75

House Roasted Turkey Breast Herbed cream cheese, lettuce and mayonnaise.  . . . .9.75∂

A R T I S A N A L  C H E E S E  
TA S T I N G  P L AT E

Your choice between three or five 
house-ripened cheeses; selection rotates 

weekly. 9.95 / 15.95

SALADS, SOUPS & STARTERS∂
Salade Niçoise A seared tuna steak,
niçoise olives, baby potatoes, red onion and
hard boiled egg on a bed of field greens lightly
tossed in our sweet vinaigrette  . . . . . . .14.00

Chicken Salad Patachou
Our house recipe served over greens with a
generous portion of fresh fruit and housemade
muffin. Premium tuna salad or egg salad may
be substituted for the chicken salad.  . . . .9.95

Farmstand Salad Entree-sized salad
of fresh baby beets, arugula and oranges topped
with Gorgonzola cheese and sugared pecans.
Tossed in the blackberry pear vinaigrette  .8.95

Chopped Cobb Patachou
Fresh butter lettuce with natural, ultra-premium
Indiana chicken, tomatoes, minced red onion,
ripe avocado, Gorgonzola, bacon and hard boiled
egg, tossed with our sweet vinaigrette  . . . . .9.95

Caesar Salad Classic salad with crisp
Romaine, shaved Parmesan and a croute .8.95 

Caesar Salad Club With house
roasted turkey, avocado and bacon.  . . . . .9.95 

Caesar Salad with Salmon  .14.00 

Spinach Salad Patachou
Fresh organic baby spinach, ripe berries, 
sugared pecans, red onion and balsamic 
vinaigrette topped with imported Gorgonzola
cheese and a croute . . . . . . . . . . . . . . . . .8.95

Spinach Salad Patachou Club
Topped with ultra-premium chicken  . . . .9.95

Goat Cheese  Salad Field greens
lightly dressed with our blackberry pear vinaigrette.
Topped with warmed goat cheese croutes (a small
goat cheese crêpe may be substituted)  . . . . .9.25

Endive  with Walnuts  &
Gorgonzola Endive, arugula and
roasted squash dressed with olive oil and
sea salt. . . . . . . . . . . . . . . . . . . . . . . 6.95

Blackberry Pear Vinaigrette, Balsamic
Vinaigrette, Sweet Vinaigrette and Caesar

∂

Soup of  the day
. . . . . . . . . . . . . . . . . . Bowl 5.25 Cup 3.75
Tomato Artichoke Soup
A Patachou specialty . . . Bowl 5.25 Cup 3.75

Onion Soup Gratinee Bowl 5.95
∂

Crab Cake Served over field greens with
a drizzle of Dijon sauce. . . . . . . . . . . . . 8.95

Country Pate Served with Local Folks
mustard, apple chutney and housemade
croutes . . . . . . . . . . . . . . . . . . . . . . . . . 6.95

Warmed Mushroom Duxelles  
Sauteed locally grown mushrooms served with
toasted country bread . . . . . . . . . . . . . . 6.95

ask for our new specialty cocktail menu
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B E V E R A G E S∂
Coffee Refillable while you are here.
House Blend, SWP Decaf, flavored Coffee of
the Day, or Rotating Single Origin  . . . . .2.95

Iced Coffee  . . . . . . . . . . . . . . . . . .2.95

Espresso  . . . . . . . . . . . . . . . . . . . . .2.75
Double Espresso  . . . . . . . . . . . . .3.50
Cappuccino  . . . . . . . . . . . . . . . . . .3.50
Latte  . . . . . . . . . . . . . . . . . . . . . . . . . .3.75

Flavored Espresso or
Cappuccino Assorted all-natural flavors
 . . . . . . . . . . . . . . . . . . . . . . . . . ..55/per shot

Mighty Leaf® Tea Hand picked and
packed premium teas. Ask your server for our
variety of offerings . . . . . . . . . . . . . . . . . .3.25

Iced Teas Freshly brewed several times
daily with a rotating variety of teas.  . . . . .2.50

Hot French Chocolate Made the
best way with frothed milk and dark chocolate.
Served with whipped cream on top. . . . . .4.35

Smoothies  Dannon® premium vanilla
yogurt and a rotating combination of bananas
and berries. One size only . . . . . . . . . . . .5.50

Hot Milk and Honey Steamed milk
sweetened with natural honey  . . . . . . . . .3.25

Steamers Steamed milk with your choice
of an all natural flavor shot  . . . . . . . . . . .3.25

Orchid Island Orange Juice  .2.75/3.75
V8 Juice  . . . . . . . . . . . . . . . . . . . . . . .1.95
Martinelli  Apple  Juice  . . . . . .1.95
Fresh Lemonade  . . . . . . . . . . . . .2.50

Soft Drinks Single can serving of Coke®,
Diet Coke® and Sprite® . . . . . . . . . . . . . . .1.95

O M E L E T T E S
All omelettes are served with your choice of toasted brioche, mild sourdough or whole wheat bread, with or without cinna-

mon sugar. We use fresh free-range eggs from Indiana farms, and we take pride in using fresh, sometimes local ingredients,
so if something isn’t ripe we’ll let you know. Omelettes may be prepared “white” without yolks, using pure egg whites and

no artificial egg products, for an additional charge of 1.00. Frites may be added for an additional 2.95.
Omelette of  the Day Three jumbo free-range eggs with today’s special ingredients, 
your choice of toast and a cup of fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95
Omelette Three eggs with your choice of three ingredients and a cup of fresh fruit  . . . . . . . . . .10.95
Ingredients Bacon, Salsa, Sautéed Mushrooms, Sour Cream, Caramelized Leeks, Cream Cheese,
Swiss Cheese, Grated Horseradish, Herbes de Provence, Tomatoes, Herbed Cream Cheese, Imported
Brie, Feta, Goat Cheese, New York White Cheddar, Avocado, Onions, Organic Baby Spinach, Baby
Arugula, Smoking Goose Premium Ham  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1.60/each
Namesake Omelettes  Choose from one of our favorite omelette combinations (please, 
no substitutions). Served with your choice of toast and a cup of fresh fruit. And no, none of them are
named after you  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95

Everyone’s  Favorite Potatoes, bacon, sour cream and New York White Cheddar 
The Hippie  with a  Benz Spinach, tomatoes, mushroom and Feta 

The Overachiever Bacon, New York White Cheddar, sour cream and horseradish
P etite  Chou Omelette Ricotta cheese, tomatoes, bacon and fresh basil

B R O K E N  Y O L K  S A N D W I C H E S
Our modern version of a fried egg sandwich: two fresh eggs sunny side up, on toast. 
Eggs are served runny unless you request otherwise. Served with a cup of  fresh fruit. 

Broken Yolk Petite Chou* Sautéed mushrooms and Brie  . . . . . . . . . . . . .9.75
Broken Yolk with Bacon* New York White Cheddar cheese and bacon  . . .10.25
Broken Yolk with Bacon and Avocado* 
New York White Cheddar cheese, bacon and avocado  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.85
Broken Yolk with Smoked Salmon*  . . . . . . . . . . . . . . . . . . . . . .15.50
Broken Yolk with Smoked Salmon and Bacon*  . . . . . . . . .16.25
Crab Cake Broken Yolk Sandwich*  . . . . . . . . . . . . . . . . . . . . . .16.25

B R E A K FA S T  S P E C I A LT I E S∂
Croissant French Toast Served with warmed syrup, sugared pecans, powdered sugar 
and a cup of fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.95
Breakfast  Crepe  P etite  Chou Housemade crêpe with two fresh eggs sunny side up,
creamy béchamel sauce and your choice of Swiss or Cheddar. Served with a cup of fruit  . . . . . . .8.75
Fresh Fruit  Salad Prepared fresh daily with premium offerings   . . .Cup 4.50 Bowl 7.25 

Served with croissant, muffin or toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Cup 6.75 Bowl 8.75 
Served with Dannon®premium vanilla yogurt topped with fresh fruit  . . . . . . . . . . .Cup 5.75 Bowl 7.50

Bruce’s  Granola Housemade with sundried Michigan cherries, raisins, almonds and toasted
oats, served with 2% or skim milk  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.95

Served with yogurt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Served with fresh fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95
Served with fresh fruit and yogurt  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.50

Old-Fashioned Oatmeal Served hot with brown sugar and your choice of 2% or skim  . .Bowl 5.95 
Served with fresh berries, bananas and or raisins.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Bowl 7.95
Side of sugared pecans, almonds or raisins available . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1.00

Loaded Toast with Housemade Ricotta Your choice of mild sourdough, whole
wheat or brioche topped with field greens, tomatoes, cucumber and housemade ricotta cheese, 
sprinkled with sea salt and pepper  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.50
Baked Goods Wolferman’s English Muffins; bagels (everything, wheat and plain); muffins (inquire
as to today’s rotating variety); croissants; toasted brioche, mild sourdough or whole wheat bread (with or
without cinnamon sugar); and palmiers (rolled puff pastry with caramelized sugar)  . . . . . . . . . . . . . .3.00

CREATED, OWNED AND OPERATED BY PATACHOU, INC.     WWW.CAFEPATACHOU.COM
PETITE CHOU BY PATACHOU®  14390 Clay Terrace Boulevard  Suite No. 150  Carmel, IN  317.566.0765  823 Westfield Boulevard, Indianapolis, IN   317.259.0765

CAFÉS PATACHOU® 4901 N. Pennsylvania St. Indianapolis, IN  317.925.2823 • 4733 126th Street, Carmel, IN  317.569.0965 • 8691 River Crossing Blvd. Indianapolis, IN 317.815.0765
225 West Washington Street, Indianapolis, IN  317.632.0765  • Indianapolis International Airport Civic Plaza at Wier Cook Terminal  (this location Managed by HMS Marriott)

NAPOLESE, AN ARTISANAL PIZZERIA BY PATACHOU® 114 East 49th Street Indianapolis, IN 317.925.0765

C R A F T  B E E R
∂

Sun King: Cream Ale,  Pale Ale, 
or Wee Mac Indiana  6.00

Kronenbourg France 5.00
Stella Artois  Belgium 5.00

W H I T E  W I N E S
Borgo Pinot Grigio  . . . . . . . . . . . . . .8.00/29.00
Mapema Sauvignon Blanc  . . . . . . . . .8.00/29.00
Louis Chevallier Macon Villages  . . . . . .8.00/29.00
Bougrier Chenin Blanc . . . . . . . . . . . . . .7.50/27.00
Buehler Chardonnay  . . . . . . . . . . . . . . .8.50/30.00
Brassfield Serenity (Sauvignon Blanc, Pinot Grigio,
Gewurztraminer and Semillon)  . . . . .8.00/29.00∂
Fritsch “Windspiel” Gruner Veltliner  . . . . .30.00
Drouhin-Vaudon Chablis (Chardonnay)  . . . .36.00
Chateau Ducasse Bordeaux (Sauvignon Blanc -
Semillon)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .36.00
Champalou Vouvray/Chenin Blanc . . . . . . . . .44.00
Kistler “Les Noisetiers”  Chardonnay  . . . . . . .54.00

CHAMPAGNE
Served with Prosecco sparkling wine

Champagne Frambois
A flute of Prosecco with all-natural raspberry
syrup  . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.95

Lavender Infusion 
A flute of Prosecco infused with lavender  . . .6.95

Fleur de  Hibiscus  
A beautiful hibiscus flower blooming in the 
bottom of a glass of Prosecco, sweetened with 
a touch of hibiscus syrup  . . . . . . . . . . . . .6.95

Doctor’s Orders 
A flute of Prosecco infused with antioxidant
rich POM pomegranate juice  . . . . . . . . . .6.95

Blackberry Fizz
Housemade blackberry purée topped with
Prosecco  . . . . . . . . . . . . . . . . . . . . . . . . .6.95

P etite  Chou Bellini  
A flute of Prosecco with peach purée  . . . .6.95

P etite  Chou Mimosa 
A flute of Prosecco with orange juice 
and a fresh strawberry  . . . . . . . . . . . . . . .6.95

ALL CHAMPAGNE COCKTAILS ARE 
AVAILABLE BY THE PITCHER FOR 25.00

Maschio Prosecco Brut . . . . . . . . . .7.00/25
.00
Denois Blanc de Blanc . . . . . . .9.00/32.00
Stellina Di Notte Prosecco  . . . .8.50/30.00
Louis Roederer Brut (375ml)  .12.00/25.00
Taittinger Brut  . . . . . . . . . . . . . . . .65.00
Gruet Rose  . . . . . . . . . . . . . . . . . . .30.00
Dom Perignon  . . . . . . . . . . . . . . . .210.00*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

PETITE CHOU BLOODY MARY 
Made with local Hoosier Momma Bloody Mary
Maker (organic and vegan) and premium vodka,

served with a salted rim by request. 6.95

R E D  W I N E S

Joseph Drouhin Beaujolais (Gamay)  .7.00/25.00
A to Z Pinot Noir . . . . . . . . . . . .10.50/35.00
Ercavio Tempranillo . . . . . . . . . . .7.50/27.00
Terrazas “Reserva” Cabernet Sauvignon  .9.00/32.00
Chateau De Pennautier, Rouge (Cabernet, Merlot,
Malbec, Grenache, Syrah)  . . . . . . . .9.00/32.00
Il Borra “Pian Di Nova” Super Tuscan 9.50/33.00
Luigi Bosca “Reserva” Malbec . . . . . .9.00/32.00

∂
Chateau de la Terriere Beajolais Villages  .38.00
Joseph Drouhin Gevrey-Chambertin (Pinot Noir)
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .53.00

Louis Bernard Cotes-du-Rhone (Grenache-
Syrah)  . . . . . . . . . . . . . . . . . . . . . . . . . . . 28.00
Stags Leap Merlot  . . . . . . . . . . . . . . . . . .40.00     
Mauritson Cabernet Sauvignon  . . . . . . . .42.00
Domaine du Grand Tinel (Grenache, Syrah,
Mourvedre)  . . . . . . . . . . . . . . . . . . . . . . .56.00

                                                                                                                                  


