
                                                                                                                                                                                                                                                                                                                                                                                                 

  

Mango & French Brie Waffle, red berry jam                                                                        15 

Salmon Yukon Gold Potato Croquettes, lemon dill aioli                                                     15 

Steamed Peking Duck Rolls, hoisin sauce                                                                          18 

Crab & Cheddar Quesadilla, lemon caper sauce                                                                 18 

(3) Cilantro Chicken Taquitos, small mosaic salad, chipotle sauce                                    16 

(3) Beef Bourguignon and Cheese Corn Empanadas, slaw, lemon caper sauce              16 

 
MOSAIC FAMOUS SOUPS         Cup 8.5     Bowl 12 

Shiitake Mushroom Potage    (Gluten Free  without waffle) 

Tomato Bisque coriander pesto   (Gluten Free  without waffle) 

Seasonal Soup   (Ask your Server) 

Turkish Red Lentil Soup Al-lemono   Vegan  

Mosaic French Onion Soup w/ Swiss Waffle Toast      12.5 

Trio Sampler (Mushroom, Tomato, Red Lentil) 12 
 

 

Add, 12 oz French Steak, 10 oz Salmon Filet, 10 oz Chicken Breast or Tofu 
14 / 10 / 7 / 6 

Goat Cheese Soufflés Madeleines Salad, roasted vegetables, feta and sherry-balsamic vinaigrette 18  

 

Tuna Niçoise, mixed greens, olives, egg, marbled potatoes, roasted tomatoes, pickled red onion            23  

 

Mosaic Green sherry-balsamic vinaigrette, dried cranberries, toasted walnuts     Petite   10    Grande   14 

Classic Caesar Salad topped with waffle “croutons”                                             Petite  10    Grande   14 

0 

A 20% Gratuity Will Be Charged for Parties Over 5                                                                                                                                                    *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

French Russet Fries     8 

Sweet Potato Fries      9 

Ginger Cabbage Slaw  6 

Sauteed Spinach          7 

Scalloped Potatoes      7 

Roasted vegetables      8 

Bowtie or Farfalle Pasta                                                                     27 
Smoked Salmon and Shrimp crème fraiche sauce  
 

Duck Leg Confit and Duck Breast à l’Orange                                   35 
Scalloped potatoes, roasted vegetables, orange suprèmes 
 

Pork Filet Mignon Medallions                                                            26 
Roasted Fuji apples, old fashion mustard sauce, scalloped potatoes, roasted 
vegetables 
 

Paprika Parmesan Chicken Piccata                                                  26 

Scalloped potatoes, roasted vegetables       
                

Eggplant Parmesan potato au gratin, roasted vegetables                   24             
 
Beef Bourguignon served over Dutch pasta and waffle                           29 
 
Steak Pommes Frites French cut sirloin                                           34 
French fries, butter maître D’ 

 

Salmon Filet Tarragon Sauce                                                             32 

Lime zest rice étouffée, roasted vegetables 

 

Trout Bienville mushroom sauce                                                      32 
Lime zest rice étouffée, roasted vegetables 

 

Scoop of Chicken or Tuna Salad        6 

 

LES OMELETTES ET QUICHES     17.50 
17.50      

Mosaic Omelette (spinach, tomatoes, swiss cheese) 

Served with your choice of Fruit, French Fries or House salad and Waffle 

Brie & Mushroom Provençal omelette                                 

Served with House salad 

Mushrooms and Fontina Cheese 

Pesto Caprese 

 

LES TARTINES 17.50 

LES SALADES 

LES GARNITURES 

 

ENTRÉES HORS D'OEUVRES  

Quiche Florentine           OR               Quiche Lorraine 



 

                                                                                                           

A 20% Gratuity Will Be Charged for Parties Over 5                                                                                                                                                    *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Served with your choice of Fruit, French Fries, Slaw or House salad 

Tuna Salad  (lettuce, tomatoes)                                                                    17.50 

Pecan Grape Chicken Salad  (lettuce, Tomatoes)                                      17.50 

Le Croque Monsieur smoked honey ham, Swiss cheese, béchamel          17.50 

Paprika- Parmesan Chicken Piccata, Lettuce, tomatoes, lemon caper sauce    18 

Giant Panko Fried Chicken Waffle   19.95 

(Lettuce, Tomatoes, Ginger Pepper slaw and Chipotle sauce) 
Smoked Salmon onions, capers & cream cheese   19.50    

Canadian Bacon, Cheddar Burger à Cheval (sunny side up egg)       21 

Peking Duck Waffle (Lettuce, Tomatoes, Ginger slaw, Hoisin sauce)  19.95 

Turkey Club (Deli Turkey Lettuce, Tomatoes, Bacon, mayonnaise)     18 

Includes a soft drink, milk or juice. Fruit or French Fries 
 

Available Drinks with this Menu: Soft Drinks, Milk, Chocolate Milk, 

Apple, Cranberry or Orange Juice, Hibiscus Flower and Lemonade.                                                                                                                                                                                                                          

 

MENU POUR ENFANTS 12.50 

Waffle powdered sugar 

Or Penne Pasta & tomato sauce and 

Parmesan  

Or Grilled Cheese Waffle  

Or Chicken Tenders add $2.00 

 

NON-ALCOHOLIC DRINKS 

 Apple, Cranberry or Pineapple Juice                                    3.50                        

                                                                                   Small                 Large 

Fresh Squeezed Orange Juice                                  4.50                     6.25 
    
Fresh Squeezed Lemonade                                       4.50                    6.25 

Arnold Palmer                                                            4.00                     6.25 

Diabolo (Lemonade, Mint Flavor Syrup)                     4.50                    6.25 

Fresh Squeezed Strawberry Lemonade                     4.70                    6.25 

Zobo Drink (All-Natural) 

(Hibiscus, Pineapple, Orange, Cucumber, Ginger)    4.50                    6.25 

 

SANDWICHES 

MOCKTAILS  7 

Cranberry - Pineapple Mule   Virgin Bloody Mary    

 Hibiscus Sunrise     Sweetheart Martini       Mai Thai Party Punch 

 

COCKTAILS               13 

Inconditionnel  (rum, chocolate and hazelnut liqueur, orange juice) 

L’Amour Toujours  (Whiskey, Liquor 43, Lime, Vanilla and Cinnamon) 

Amaretto Whiskey Sour: lime juice, disaronno, bourbon whiskey, egg white.    

French Margarita: lime juice, triple sec, tequila, orange, St Germain, 

chambord.    

Espresso Martini, vodka, irish cream, khalua, espresso coffee. 

Mosaic Rum Punch…oh la la! rum, lime, pineapple, orange, Peach and 

Cranberry Juice, triple sec, sprite.   

Aperol Spritz, Aperol, Rose Champagne, Soda Water. 

Tendre Baiser Vodka, Chambord, Pineapple and Lemon Juice, Vanilla and 

Grenadine.    

 

BEERS              

Sam Adams,  Pilsner Urquell, Stella, Blue Moon, Corona, 

Modelo Especial, Heineken , Carlsberg, Coors light          7      

Angry Orchard Hard Cider (ABV 5%)  (Gluten Free)           7                                                                        

Snake Dog (Maryland IPA ABV 7.1 %)  Orange and tropical 
fruit aromas temper slightly-piney crispness.                           8                                 
 
Trippel Belgian Style ALE (ABV 8.5%), a Golden, Sweet and 
pleasantly dry Belgian Style Ale.                                              8                                                                             
 
Bitburger Premium Pils (Germany - ABV  4.8%), pilsner beer 
with a bright golden color, a white foam head, and a crisp, fruity 
taste                                                                                        8                                       
 
Vienna Lager by Devils Back Bone, (Virginia – ABV 5.2%)  
The beer is characterized by malty aroma and slight malt 
sweetness.                                                                               8                                                                      
 

1664 Blanc Kronenbourg (France – ABV 5.0 %)  A playfully 
wheat beer from France with a delicate twist of citrus.             8                                         
 

Estrella Galicia (Spain – ABV 5.5%) crisp, clean, balanced, 
light-bodied pale lager with floral and herbal hop 
characteristics.                                                                         8     
 
Peroni (Italy - 5.0%)   Dry, crisp Italian-style lager known for 
its refreshing taste and subtle citrus notes.                              8 
 
                  
                             

 

   French 75                St Germain Spritz 

   Peach Bellini            Kir Royal                            

CHAMPAGNE COCKTAILS 11 

PROSECCO   12 / BOTTLE 40 
SANGRIA    11 

Roja   or  Blanca 

 


