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TELEPHONE 826-7831
12217 WILSHIRE BLVD., WEST LOS ANGELES, CALIFORNIA
OPEN 7 DAYS — FROM 11 A.M.
SERVING FOOD UNTIL 12 A.M. WEEKENDS 1 A.M.
CLOSED THANKSGIVING DAY, CHRISTMAS & NEW YEAR’S DAY




G"Ofl d’Oouva

PATE MAISON (Country Style)
ESCARGOTS MAISON (On Mushroom Caps) -

STUFFED MUSHROOMS BIARRITZ
QUICHE LORRAINE

BRAISED BELGIAN ENDIVES
SEVICHE MAZATLAN .

MAQUERAUX AU VIN BLANC (Holy Mackerel) .

ONION SOUP GRATINEE (The Very Best In Town) .

CREAM OF FRESH WATERCRESS :
THE CALIFORNIAN GAZPACHO (Served Cold).

LITTLE GREEN
MUSHROOM SALAD : :
SPINACH SALAD (With Bacon and Eggs)

10 SPEED COMBINATION A el el
(Sea Food - Ham - Salami - Cheese - Olives)

SPRING SALAD (Vegetables Only)
ARTICHOKE - VINAIGRETTE
ARTICHOKE - MUSTARD SAUCE
ARTICHOKE - HOT WITH BUTTER

SALADE BASQUE )
(Tomatoes - Eggs - Anchowes Omons)

FRESH FRUIT FANTASIA
UNCLE HARRY’S CHICKEN SALAD
SEA FOOD SALAD (A L’ Americaine) .

FOR THE BLAZFE’

ASSORTMENT OF FRESH F
& SORBETS — PLAIN

RUIT
4.95

6% TAX WILL BE ADDED ON EVERY ITEM SERVED AT THE TABLES * NO1 RESPONSIBLE FOR LOST OR STOLEN ARTICLES
WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE

k NO PERSONAL CHECKS ACCEPTED * Mastercharge & BankAmericard Accepted
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(Cold Plater)

)

AVOCADOS AND SHRIMPS VINAIGRETTE 4.50
STUFFED TOMATO TUNA SALAD 4.25
PROSCIUTTO MELON Ly LA 4.25
CALIFORNIAN PLATE (Pate’, Avocado, Fruits) . 4.95
v
COmolﬁtto,D Served with Vegetable of the Day and Rice
OMELETTE CHAMONIX (Ham and Swiss Cheese) . 315
OMELETTE PORTUGUESE (Sauteed Onions) 3.75
OMELETTE FINES HERBES e s 375
OMELETTE BASQUE (Tomatoes - Pepper - Garlic) . . 3.75
OMELETTE CALIFORNIA (Avocado - Cheese) S 3.75
OMELETTE DU CHEF (Bacon - Onion - Mushrooms - Cheese) 3.95
DRUNKEN SAILOR OMELETTE (Bananas & Rum) A Desert . 315
QondwiCh@D Served with Potato Salad
CROQUE MONSIEUR (Grilled Ham and Cheese) 3:95
CROQUE MADAME (Grilled Cheese) 375
PATE SANDWICH 3.75
SALAMI SANDWICH 375
BRIE SANDWICH . 375
HAM SANDWICH 3.75
PROSCIUTTO SANDWICH 375
SCRAMBLED EGGS SANDWICH 3.50

¥ CCP&P@, Entrp@’) Served with Vegetable of the Day and Rice

CREPE ST. JACQUES (Seafood Delicacy) . LR
CREPE MEXICAINE (Cheese - Hot Pepper & Guacamole) .
CREPE AU CHILI (East Los Angeles Style) g Ve
CREPES BASQUAISE (Tomatoes - Peppers - Onion - Garlic)
CREPE GENOA (Swiss Cheese and Prosciutto)

CREPE FLORENTINA (Spinach Souffle)

|
4

5.95
3:25
5:25

5:25
5:25
5.25
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(Crc’ipw Dormrt:)

CREPES BELLE DAME
(Cream of Chestnuts)

CREPES BEAU MONSIEUR
(Marmelade)

CREPES TZARINA b
(Oranges and Liquor)

CREPES GEORGINA
(Pineapple)

CRIAEPES CHANTILLY
(Fresh Strawberries)

CREPES BELLE HELENE
(Pears)

CREPES NORMANDE
(Apples)

CREPES CHOCOLAT MOUSSE

CREPES MELBA ok
(Peaches and Ice Cream)

CREPES MARTINICA
(Banana)

C e Croom:)

VANILLA OR CHOCOLATE (2 Scoops a Dish)
COUPE TOUR DE FRANCE (Wlth Fruits)

COUPE BICYCLE SHOP CAFE (Fresh Strawberries & Ltquor) ;

| (Pottrioo

CHEESE CAKE 2.25 STRAWBERRY TART 225
CHOCOLATE MOUSSE PIE 2.25

i FRESH FRUITS with LIQUEUR 2.75
ASSORTED!CHEESE . . . . . 450

BICYCLE SHOP T—SHIRTS $6.50
SIZE:S—-M—-L
For available colors ask your waitress

BACK PACK FOR YOUR BICYCLE TRIPS
with Bicycle Shop Cafe logo available at $4.50
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345

3:75

3.5

3.75
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Qpe‘inltio, OF th@ Hpu@ Served with Vegetable of the Day\

TENDER LIVER Saute Bercy (We have the bestintown) . . . . . . . . 5.95
TERRINE OF SWEETBREADS . Saute Madeira Wine . . . . . 7.95
SHRIMP SCAMPIS DU CHEF 17 Herbsand Spices . . . . . . . 8.95
Cfpﬁcioltg Fi,D Served with Vegetable of the Day and Rice
STUFEEDYEROUT:: s Wonderful S ot i s AT A sl ke .25
BROCHETTE OF SEA FOOD PROVENCALE . Lots of Garlic . 7.25

PACIFIC RED SNAPPER (Fresh Catch .. Ask if Available)

In Simple! ! | Lemon Sauce. . 6.95
CFruﬂ:: of the fea )
BOWL OF MUSSELS Mariniere (In Season Only) st i anhe s AERN LGRS 6.50
STEAMED CLAMS (Shallots with Herbs).. o/ 1. « « . o0 .. 695
Served with Vegetable of the Day
Q’poclolhw m@att) A ghn e
TOP SIRLOIN STEAK . . . . e g 1.25
SIRLOIN KABOB (With Mushroom Sauce) bl S TR A 7.25
NEW YORK STEAK I MAITRE IWHOBEL | cith v dideehins g 7.95
CHOPPED STEAK ‘A CHEVAL . Withankgg: i o s miniie, 4.50
CHOPPED STEAK SALISBURY Lé%‘fi‘n’doh”n'u"s"hio‘?,?n’l')‘ e At v
STEAK - TARTARE ‘Meinand Rawiiie st io o fe i s el s i 6.95
ROAST HALF CHICKEN . . . L 5.95
CHICKEN BASQUAISE (Onion, Tomatoes Garllc & Peppers) e 5.95
SANKA - MILK - COFFEE . .60 ORANGE PEKOE TEA . . .60
SOFET DRINKS: .« i .60 DARJEELING s e e .60
ICED TEA-ICED COFFEE .60 CINNAMON STICK . . . .60
ORANGE JUICE" . .. T PLANTATION MINT. . . .60
CONSTANT COMMENT . .60
Chocolate
HOT CHOCOLATE . . . R LA e e S .70
CHOCOLATE WITH VANILLA FLAVOR A B A il 75

MINT ‘FLAVORED CHOCOLATE i@ "o ciiaiali, el s .75)




~ (Cold Plater)

AVOCADOS AND SHRIMPS VINAIGRETTE . . . . . . . . 4.50
STUEEED TOMATO TUNA SALAD: -« i i oo dn s Ol 4.25
PROSCIUIBIOEMEEON BEZ e 8 el am e T 4.25
CALIFORNIAN PLATE (Pate’, Avocado, Fruits) . . . . . . . . 4.95
"
@mpl@tt@,} Served with Vegetable of the Day and Rice
T OMELETTE CHAMONIX (Ham and Swiss Cheese) . . . . . . . 375
OMELETTE PORTUGHESE (Sauteed Onions) = - iiak vie i <2375
EREL BT FINES MERRBES G b S e TS
OMELETTE BASQUE (Tomatoes - Pepper - Garlic) . . . . . . . 3.75
OMELETTE CALIFORNIA (Avocado-Cheese) . . . . . . . . 3.75
OMELETTE DU CHEF (Bacon - Onion - Mushrooms - Cheese) . .  3.95
DRUNKEN SAILOR OMELETTE (Bananas & Rum) A Desert . . . 3.75
QondwiCh@D Served with Potato Salad
CROQUE MONSIEUR (Grilled Ham and Cheese) . . . . . . . 3.95
CROOUE "MADAME (Grilled Cheese): ... - 0 s v o aila 3.75
BAREASANBDWIGCE I it s Gt 8ol G s, e e ol 0 T e 1l 395
SAEAMESANDWIY: 0 e S e S SRS
| BRI iy s s M s
3 FHIAMESANDWEIGE e iele 8ibmolas ol s e e e 3.75
3‘ PROSCIUTTOISANTWIEH el 1 L T T L ey il 3.5
‘3 SERAMBLEDGEGGS SANDWICHE o8 il b i | il o 3.50
Gpapp’ Entr@@’) Served with Vegetable of the Day and Rice
" CREPE ST :JACQUES (Seafood Delicacy)i: i .o (0. il il 5.95
CREPE MEXICAINE (Cheese - Hot Pepper & Guacamole) . . . . 5.25
CREPEALLCHILIMEaSH It osAngelesiStyleli ol ~ oo i atia s 5.25
CREPES BASQUAISE (Tomatoes - Peppers - Onion - Garlic) . . . 5.25
:l CREPE GENOA (Swiss Cheese and Prosciutto) . . . . . . . . 5.25
I CREPE! ELORENHINAISpinach'Soutfle) fuasiing 4 M iwi Lonii 5.25
’\

3 W,




(Cold Plater) i)

AVOCADOS AND SHRIMPS VINAIGRETTE . . . . . . . . 4.50
STUFFEDTOMATO FUNA SALAD - v il v 0w s 4.25
BROSCIURETOSMELEGNE e o it e ot v T 4.25
CALIFORNIAN PLATE (Pate’, Avocado, Fruits) . . . . . . . . 4.95
v
COm@l@tt@,) Served with Vegetable of the Day and Rice
I OMELETTE CHAMONIX (Ham and Swiss Cheese) . . . . . . . 3.15
OMELETTE PORTUGUESE (Sauteed Onions) . . oo+ v o 375
EELERTE FINESCMERRES o G L S LSS e RS
OMELETTE BASQUE (Tomatoes - Pepper - Garlic) . . . . . . . 3.75
OMELETTE CALIFORNIA (Avocado-Cheese) . . . . . . . . 3.75
OMELETTE DU CHEF (Bacon - Onion - Mushrooms - Cheese) . . 3,95
DRUNKEN SAILOR OMELETTE (Bananas & Rum) A Desert . . . 3.75
QondwiChGD Served with Potato Salad
CROQUE MONSIEUR (Grilled Ham and Cheese) . . . . . . . 3.95
CROOGUE "MADAME (Grilled Cheese): ..« s 50 o i il 375
BAEESS ANDWICE e R s e o b st (R0 il e L a i st i 3:15
SAEANISANDWIGEH: U ia iR S i ai e o Arla i agy 375
i BRAESSANDWICHS & Sl i ad e Sk WL e R =) 3.75
i FEAN SANDWISH G2 S0 e s b e 5 a5 b A SRR e g ks 3.75
PROSCIVITOY SANDWICH 00 b0 s Vs 0 0 a5 Ues 3,95
‘3 SCRAMBLED EGGS SSANDWICH S o8 0. G e J5 SEal s 3.50
Ccpappf Entrp@’) Served with Vegetable of the Day and Rice
2, EREPE ST JACOUES (Seafood Delicacy )i 5 0. L8 ouiin 215595
CREPE MEXICAINE (Cheese - Hot Pepper & Guacamole) . . . . 5.25
CREPE ALLCHIENS(East I"osAngeles.Style) " o oo i e din 5.25
CREPES BASQUAISE (Tomatoes - Peppers - Onion - Garlic) . . . 5.25
CREPE GENOA (Swiss Cheese and Prosciutto) . . . . . . . . 5.25

4 iy

L
|
i CREPE' FLEORENFINAX(Spinach.:Sotffle) Dvaiaiii v W ims aat, 5.25
|
|
|




@OU d’OouvroD

PATE MAISON (Country Style) 2
ESCARGOTS MAISON (On Mushroom Caps) .

MAQUERAUX AU VIN BLANC (Holy Mackerel) .

STUFFED MUSHROOMS BIARRITZ
QUICHE LORRAINE

BRAISED BELGIAN ENDIVES
SEVICHE MAZATLAN .

Joups

ONION SOUP GRATINEE (The Very Best In Town) .

CREAM OF FRESH WATERCRESS

THE CALIFORNIAN GAZPACHO (Served Cold). .

X

LITTLE GREEN e
MUSHROOM SAEAD. o 5L
SPINACH SALAD (With Bacon and Eggs) .

10 SPEED COMBINATION EATT A
(Sea Food - Ham - Salami - Cheese - Olives)

SPRING SALAD (Vegetables Only)
ARTICHOKE - VINAIGRETTE
ARTICHOKE - MUSTARD SAUCE
ARTICHOKE - HOT WITH BUTTER

SALADE BASQUE : AL Ay R
(Tomatoes - Eggs - Anchovies - Onions)

FRESH FRUIT FANTASIA

UNCLE HARRY'S CHICKEN SALAD

SEA FOOD SALAD (A L’ Americaine) . .

FOR THE BLAZFE’

ASSORTMENT OF FRESH FRUIT

& SORBETS — PLAIN

NO PERSONAL CHECKS ACCEPTED * Mastercharge & BankAmericard Accepted
6% TAX WILL BE ADDED ON EVERY ITEM SERVED AT THE TABLES » NO1 RESPONSIBLE FOR LOST OR STOLEN ARTICLES
WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE

3.75
33>
2:95
275
3.50
3.50
.05

2.75
2015
2.75

1.25
3.75
375
4.75

4.25
2:95
2.95
2.95
3.50

4.25
4.50
6.25

>
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The Red Wines below range from Light
and Fruity to Round and Full Bodied.
They go well with Chicken and Fowl,
All Red Meats and Cheeses of course.

NO. 17 PETIT SIRAH Light & Fruity .

NO. 18 BURGUNDY Real Heavy

NO. 19 ZINFANDEL Light & Sunny.

NO. 20 CABERNET SAUVIGNON Le “Best”

NO. 21 GAMAY BEAUJOLAIS Mellow & Flowery .

NO. 22 PINOT NOIR Full Body & Fancy

NO. 23 MERLOT ciassy A

NO. 24 BARBERA A Touch of Italy

NO. 25 MOUTON CADET The Baron’s Favorite

NO. 26 BEAUJOLAIS Light & Full of Fun .
NO. 27 CHATEAUNEUF DU PAPE Ssheer Pleasure
NO. 28 ST. EMILION The Classic Bordeaux .

NO. 29 CHATEAU LA GRANGEOTTE

(Our Special Selection) .

A > ~ANI T
" “‘1[ ‘\‘«l“\ C

NO. 30 L’OR DU MIDI Extra Dry .
NO. 31 KORBEL BRUT The Best of California .

NO. 32 MUMM’S CORDON ROUGE Brut
NO. 33 DE VENOGE CORDON BLEU Brut

1/1 Bottle
7.00
6.00
7.00
8.00
7.00
8.00
7.50
7.00

9.00
8.50
14.00
10.00

8.00

7.00
12.00

28.00

1/2 Bottle

4.25

4.75

7.50

6.50

15.00
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