


snacks  
& boards

POMMES FRITES
ketchup & aïoli*  /  7.00

CHEESE BOARD 
cheesemonger’s choice of three cheeses, 

marcona almonds & honey  /  14.00

VEG COUPE
crunchy veg with your choice of dipping sauce: 

preserved lemon aïoli,* smoked carrot 
hummus or seasonal dip  /  9.00

SNACKFISH
smoked sardines,  

crackers & lemon  /  10.00 

lunchy bits
MARCHÉ BURGER* 

wild mushroom, gruyère cheese & thyme aïoli*  
on a pain de mie bun with frites  /  18.00   add bacon  3.50  

FOX HOLLOW
turkey, basil-hazelnut pesto, brie, arugula & 

aïoli* on focaccia, field greens  /  14.50   

PROVISIONS CAESAR
romaine lettuce, garlic croûtes,  

shaved grana padano cheese & classic house 
caesar dressing*  /  small 6.00 • large 10.00

add chicken  5.00     add avocado  2.50

ROASTED BEET SALAD
goat cheese, toasted hazelnuts, field greens & 

hazelnut vinaigrette  /  12.00       add chicken  5.00
 * eating raw or partially cooked foods may increase your risk of food-borne illness

breakfast  
forever!

STRATA
spinach, marinated tomatoes,  

olives, pesto & feta, layered into  
a baked egg & brioche casserole  /  10.50

EGG SANDWICH NO. 1
bacon, fried egg, aïoli* & cheddar  

on a pain de mie bun with a  
side of potatoes  /  12.00

QUICHE LORRAINE
bacon, gruyère & egg custard in a flaky 
crust with a side of fresh fruit  /  9.50

QUICHE DU JOUR
seasonal veggies, cheese & egg custard in a 
flaky crust with a side of fresh fruit  /  9.50

FARM BREAKFAST
two eggs your style, breakfast potatoes, 

levain toast & fresh fruit  /  13.00  
add bacon  3.50     add avocado  2.50

AVO TOAST
sea salt, piment d’espellette & a squeeze of 
lemon on levain with a side of fruit  /  10.00  

add an egg, your way  2.00 

PROVISIONS GRANOLA
nuts, oats, dried fruit & love, 

 with nancy’s yogurt or milk  /  8.00      
add fruit  3.00

GF Bread   + 3

BEIGNETS
frenchy doughnuts with powdered sugar & créme anglaise  /  8.00



cocktails
MAY FLOWERS

empress gin, limoncello, crème de 
violette, honey, lemon, up   11.00

APEROL SPRITZ
aperol, bubbly, soda, orange, rocks   13.00

PERSIAN ROSE
vodka, lemon, rose water, bitters, rocks  8.00

MEZCAL NEGRONI
mezcal, vermouth, campari, orange, big cube   15.00

SCARLET GLOW
pisco, yellow chartreuse, grapefruit, 

hibiscus tea, rocks   14.00

HEMINGWAY DAIQUIRI
white rum, luxardo maraschino, 

lime, grapefruit, up   9.00
 

low abv
MADISON AMERICANO

pathfinder na, sweet vermouth, hibiscus, 
rhubarb bitters, soda, rocks   11.00 

HUGO SPRITZ
elderflower liqueur, lime, bubbly,  

soda, mint, rocks   11.00

no proof
STRAWBERRY LEMONADE

fresh strawberry, lemon, simple, soda or flat   6.00 

CHERRY SPRITZ
luxardo juice, tonic, soda, rocks   6.00

LAREK’S COLLINS
honey, lemon, tonic   8.00

FAUX-JITO
lime, mint, agave, sprite   7.00

WILLAMETTE PARADISE PUNCH^
pathfinder, pineapple, ginger beer, 
grenadine, tiki bitters, rocks   8.00

BITTERS SODA^
west indian orange, grapefruit, plum,  

rhubarb, cherry, cranberry or old fashioned   6.00

 
^contains trace amounts of alcohol

BEER & 
CIDER

ON TAP OR FROM THE COOLER

FROM THE BAR

FRESH
SQUEEZED

orange or grapefruit  /  6.00

WINE
HOUSE WHITE  •  PINK  •  RED

BUBBLY  •  SAUVIGNON BLANC  •
CHARDONNAY  •  PINOT NOIR  •

CABERNET SAUVIGNON
COFFEE

FLIP ME OVER!

MIMOSA
PARTY

GRAPEFRUIT OR ORANGE
fresh squeezed juice & bubbly  /  25.00

(brunching solo? we can make you 
one perfect mimosa, of course!)

morning cures
FRENCH 75

gin, lemon, bubbly, orange liqueur & a house brandied cherry  13.00

BLOODY MARY
spicy house mix, vodka, pickled things & salt rim  13.00

ESPRESSO MARTINI
vanilla vodka, coffee liqueur, espresso, orange liqueur  14.00

* eating raw or partially cooked foods may 
increase your risk of food-borne illness



Thank you so much for being here!   
If you have feedback to share, we want to hear it. 

email us: thirteen@marcheprovisions.com


