
B I S T R O  9 8
T O - O R D E R  M E N U

S E R V E D  F R O M  7 : 3 0 - 3 : 3 0  



FRENCH ONION 

S O U P S :

B R E A K F A S T

S A L A D S :

HOUSE SALAD
Mixed greens, cherry tomatoes, 
farm-fresh boiled egg, red onion, diced
bacon, sharp cheddar, garlic croutons, 
& house-made ranch.
Add Chicken: +6

13.50

House Salad Side:  6.50
Add Avocado: +3.75

CHICKEN CAESAR SALAD
WRAP+  ORGANIC FRUIT CUP

15.50

L U N C H

S E R V E D  F R O M  1 1 : 0 0 - 3 : 3 0

S E R V E D  F R O M  7 : 3 0 - 1 1 : 3 0  ( A L L  D A Y  S U N D A Y )

BACON, EGG AND
CHEESE CROISSANT
Thick-cut bacon, mild cheddar
cheese, and farm-fresh eggs 
served on a house-made croissant.

10.00

MAPLE SAUSAGE, EGG 
AND CHEESE CROISSANT
Ground maple breakfast sausage, mild
cheddar cheese, and farm-fresh eggs
served on a fresh house-made croissant.

11.00

THE LITTLE MORNING
3 farm-fresh eggs, breakfast potatoes,
half of an all-butter croissant,
and sliced avocado. Add bacon +3.50  

16.00

SOUP OF THE WEEK
Caramelized onions simmered in rich
beef broth, topped with toasted
baguette & melted cheese. 

Scratch-made using the best ingredients
available. Varies— please ask a staff
member about this week’s offering.

14.00

CROISSANT AVOCADO TOAST
Sliced ripe avocado, extra virgin 
olive oil, and everything seasoning.
Add a farm-fresh egg +2.50

13.00

Cup: 8 | Bowl: 12

LITTLE GEM CAESAR
Crisp gem lettuce (a petite, heirloom
variety of romaine lettuce), grated
Parmesan cheese, garlic croutons, &
house-made Caesar dressing.

12.50

Add Chicken: +6
Caesar Salad Side:

Add Avocado: +3.75

Cup: 7.50 | Bowl: 11

BUTTERMILK PANCAKES
A 3-stack of organic buttermilk pancakes
with European butter and maple syrup.
Add-ins: Berries+2, choco-chips+2.50

S O F T - F O L D E D  F A R M  E G G S ,  S E R V E D  W I T H  T O A S T E D
B A G U E T T E  S L I C E S  &  F R E S H  P R E S E R V E S .

T H E  H A R G R O V E  O M E L E T T E
16.00 

S P I N A C H  

O N I O N

M U S H R O O M S T O M A T O

J A L A P E Ñ O S

A V O C A D O

ADD-INS (CHOOSE UP TO 4):
B A C O N

T U R K E Y

H A M

C H E D D A R  

M O Z Z A R E L L A

B A B Y  S W I S S  

CHEESE (CHOOSE 1):

6.75

LE MIEL CROISSANT TOAST
layered with creamy peanut butter,  
banana slices, chia seeds, and raw honey.  

À  L A  C A R T E

Organic fruit cup 6.50Two farm-fresh eggs  3.50 Bacon (3) 4.25
Maple sausage patties (2) 4.50 Avocado slices 4.50  Breakfast Potatoes 5.00

HAZELNUT CROISSANT TOAST
Nutella, sliced strawberries,
blueberries, bananas. Ooh là là!

12.00

13.00



JAMBON BEURRE

Premium roast beef with melted
provolone, organic sautéed grilled
onions, and mayo on a fresh
baguette, served au jus. 

L E  P E T I T
L U N C H  B O X

CHOOSE ONE:

INCLUDES:

Turkey & Cheddar Croissant
Ham & Cheddar Croissant
Peanut Butter & Jelly Croissant
Build your own! 

FRENCH DIP

French for “Mister Crunchy”, this
hot ham Sandwich is made with
baby Swiss cheese and a rich,
creamy béchamel sauce. 
*Make it a croque madame! 
Add a fried egg +2.50*

A classic French ham and butter
sandwich served on fresh baguette
with European butter and Black
Forest ham, accompanied by a side
of raspberry preserves. France’s
most beloved sandwich. 

SUNNY PARIS

CROQUE MONSIEUR 

An open-faced baked chicken
croissant sandwich made with
tarragon, béchamel, mozzarella, 
and fresh spinach. Add bacon +3

An open-faced croissant
sandwich made with sautéed
mushrooms, fresh spinach, and
provolone cheese.

MUSHROOM MELT

B.L.T

TURKEY AVOCADO

An American classic: premium
bacon, fresh lettuce, and ripe
tomato sandwich with mayo.

Roasted turkey, ripe avocado, 
baby Swiss, and crisp lettuce,
finished with a touch of mayo.
Add bacon +3

S A N D W I C H E S

OUR PROMISE

If we wouldn’t serve it to our

own families, we won’t serve it

to you. Our health is the most

valuable thing we have — what

we use to fuel our bodies

matters. That’s why every meal

here is made with intention and

care using wholesome,

recognizable ingredients.  

Our kitchen only uses European

butter and olive oil—no seed oils,

ever.

17.50

16.50

17.50

15.00

14.75

16.75

P I C K  T W O

15.50

HALF OF ANY SANDWICH

15.50

SIDE SALAD 
CUP OF SOUP 
ORGANIC FRUIT BOWL

*All served with a chilled dill
pickle and your choice of Boulder
Canyon kettle chips (sea salt,
cheddar sour cream, or cracked
black pepper).

Mini Organic Fruit Cup 
House-Made Cookie
Juice or Milk 

Packed in its own take-away lunch box!



F R O M  O U R  H E A R T S  T O  Y O U R  T A B L E

Allergy notice: This establishment uses ingredients that may contain or come into contact with
common allergens, including but not limited to dairy, eggs, wheat, gluten, soy, peanuts, tree nuts,
and sesame. Despite our best efforts, we cannot guarantee zero cross-contamination. Please
exercise caution and speak with our staff before placing an order.


	BEVERAGES
	COLD
	Dr. Pepper
	Mexican Coke
	Mexican Sprite
	Apple Juice
	Lemonade

	TEA
	Classic Iced Tea
	(sweet or unsweet)

	Blackberry Iced Tea
	Matcha Latte
	Chai Latte
	London Fog

	HOT
	Drip Coffee
	Cappuccino
	Cortado
	Latte
	Mocha
	Babyccino
	Hot Cocoa
	We have a variety of loose-leaf fair-trade organic teas. Black, green, oolong, white, and herbal varieties are available. Please ask a staff member to help you choose which one you’ll best enjoy.

	ALCOHOL
	Please reference our alcoholic beverage menu for options.


	APPETIZERS
	SOUPS:
	FRENCH ONION
	8.50/12.50
	Caramelized onions simmered in rich beef broth, topped with toasted house-made baguette & melted cheese.
	8 oz cup and 14 oz bowls available

	HOUSE SALAD
	12.50
	Mixed greens, cherry tomatoes, boiled egg, red onion, diced bacon, sharp cheddar, garlic croutons, & house-made ranch.
	Add local Chicken:  8

	SOUP OF THE SEASON
	8/12
	Varies— please ask a staff member about this week’s offering.
	8 oz cup and 14 oz bowls available


	SALADS:
	CAESAR SALAD
	Crisp romaine, grated Parmesan cheese, garlic croutons, & house-made Caesar dressing.
	Add Chicken from Blackman;s Chophouse: 8
	11.75


	MOOD BOARD
	Artisan cheeses, cured Genoa salami, assorted biscuits (crackers), accompanied by organic fruit, nuts, and preserves. Selection rotates seasonally based  on the chef’s inspiration.

	ALLERGY NOTICE:
	Our kitchen handles nuts, dairy, eggs, wheat, soy, and other allergens. We cannot guarantee any item is completely allergen-free.



	BISTRO 98
	BREAKFAST
	SERVED FROM 7:30-11:30 (ALL DAY SUNDAY)
	PETIT MATIN  (LITTLE MORNING)
	CROISSANT AVOCADO TOAST
	BUTTERMILK PANCAKES
	BACON, EGG AND CHEESE CROISSANT
	À LA CARTE
	THE HARGROVE OMELETTE


	LUNCH
	SERVED FROM 11:00-3:30
	SALADS:
	HOUSE SALAD
	House Salad Side:

	CAESAR SALAD
	Caesar Salad Side:


	SOUPS:
	FRENCH ONION
	SOUP OF THE WEEK


	BISTRO 98
	BREAKFAST
	SERVED FROM 7:30-11:30 (ALL DAY SUNDAY)
	PETIT MATIN  (LITTLE MORNING)
	CROISSANT AVOCADO TOAST
	BUTTERMILK PANCAKES
	BACON, EGG AND CHEESE CROISSANT
	À LA CARTE
	THE HARGROVE OMELETTE


	LUNCH
	SERVED FROM 11:00-3:30
	SALADS:
	HOUSE SALAD
	House Salad Side:


	SOUPS:
	FRENCH ONION
	CAESAR SALAD
	Caesar Salad Side:

	SOUP OF THE WEEK


	BREAKFAST
	SERVED FROM 7:30-11:30 (ALL DAY SUNDAY)
	THE LITTLE MORNING
	BUTTERMILK PANCAKES
	BACON, EGG AND CHEESE CROISSANT
	CROISSANT AVOCADO TOAST
	LE MIEL CROISSANT TOAST
	HAZELNUT CROISSANT TOAST
	À LA CARTE
	THE HARGROVE OMELETTE
	ADD-INS (CHOOSE UP TO 4):
	CHEESE (CHOOSE 1):


	LUNCH
	SERVED FROM 11:00-3:30
	SALADS:
	HOUSE SALAD
	LITTLE GEM CAESAR
	6.75
	6.50


	SOUPS:
	FRENCH ONION
	CHICKEN CAESAR SALAD WRAP+  ORGANIC FRUIT CUP
	SOUP OF THE WEEK


	SANDWICHES
	SUNNY PARIS
	CROQUE MONSIEUR
	FRENCH DIP
	MUSHROOM MELT
	B.L.T
	TURKEY AVOCADO
	PICK TWO
	JAMBON BEURRE
	LE PETIT LUNCH BOX
	CHOOSE ONE:
	INCLUDES:
	OUR PROMISE
	If we wouldn’t serve it to our own families, we won’t serve it to you. Our health is the most valuable thing we have — what we use to fuel our bodies matters. That’s why every meal here is made with intention and care using wholesome, recognizable ingredients.
	Our kitchen only uses European butter and olive oil—no seed oils, ever.




	FROM OUR HEARTS TO YOUR TABLE
	PASTRIES
	PASTRIES
	COFFEE
	ESPRESSO BAR
	DOPPIO (DOUBLE SHOT) CHLOE’S CORTADO CAPPUCCINO AMERICANO CAFFÈ MOCHA CAFFÈ LATTE DRIP COFFEE HOT COCOA BABYCCINO (COFFEE-FREE LATTE FOR KIDS)
	SIGNATURE SYRUPS
	MILK SUBSTITUTIONS:    OAT, ALMOND, OR COCONUT

	OUR PROMISE
	OUR COFFEE: EL INDIO
	HERE, NOTHING IS AN AFTERTHOUGHT. WE SOURCE OUR BEANS FROM A DEDICATED ROASTER WHO SOURCES DIRECT-TRADE COSTA RICAN COFFEE FROM THE TARRAZÚ REGION, KNOWN FOR ITS IDEAL CLIMATE AND YEILDING BEANS PRIZED ACROSS EUROPE.
	EACH BATCH IS:
	FLAVOR NOTES:  MILK CHOCOLATE · HAZELNUT · AGAVE

	PRE-ORDERS AND CUSTOM ORDERS
	PASTRY PRACTICES
	TEA TIME!
	LOOSE LEAF TEA
	ORGANIC AND FAIR TRADE
	BLACK TEA:
	GREEN TEA:
	HERBAL TEA:
	WHITE TEA:
	OOLONG TEA:

	TEA LATTES
	CHAI LATTE
	LONDON FOG
	MATCHA LATTE
	(UNSWEETENED)SUGGESTED SWEETENERS: VANILLA, LAVENDER, OR STRAWBERRY


	BISTRO 98
	LUNCH
	SERVED FROM 11:00 AM TO 3:30 PM

	SOUPS
	FRENCH ONION
	SOUP OF THE SEASON

	SALADS
	CAESAR SALAD
	CROQUE MONSIEUR


	LES PETITS (LITTLE ONES)
	GRILLED CHEESE
	KID PORTION: 9.75

	PEANUT BUTTER & JELLY
	KID PORTION: 9.75
	OUR PROMISE:
	WE WOULDN'T SERVE YOU ANYTHING THAT WE WOULDN'T SERVE OUR OWN FAMILIES.
	OUR BODIES ARE THE MOST VALUABLE THINGS WE HAVE — WHAT WE USE TO FUEL THEM MATTERS. THAT’S WHY EVERY MEAL HERE IS MADE WITH INTENTION AND CARE.  WE USE REAL BUTTER, FRESH EGGS, AND WHOLESOME, RECOGNIZABLE INGREDIENTS — NEVER ARTIFICIAL FLAVORS, ADDITIVES, SEED OILS, OR PRESERVATIVES.
	-
	TEAM CRUMB



	BREAKFAST CLUB
	CROIFFLE
	NUTELLA TOAST
	FRENCH TOAST
	THE CLASSIC BREAKFAST

	BEVERAGES
	SOFT DRINKS
	Dr. Pepper

	COFFEE:
	Double Shot
	Mexican Coke
	Americano
	Mexican Sprite
	Cappuccino
	Apple Juice
	Lemonade
	Chole's Cortado
	Latte

	TEA LATTES:
	Mocha
	Drip Coffee
	Chai Latte
	Spiced black tea blended with steamed milk and vanilla.
	Babyccino
	(Coffee-free latte for kids)


	TEA:
	Matcha Latte
	Ceremonial-grade matcha. Comes unsweetened. Recommended sweeteners: Honey, Vanilla, Lavender or strawberry.

	London Fog
	Earl Grey tea with steamed milk and vanilla.
	-Unsweet Iced Tea  -Sweet tea  -Blackberry iced tea
	We also have hot or iced green, black, white, oolong, or herbal teas available. For a full list, please ask your server.



	APPETIZERS:
	SOUPS:
	FRENCH ONION
	Caramelized onions simmered in rich beef broth, topped with toasted house-made baguette & melted cheese.
	8 oz cup and 14 oz bowls available

	SOUP OF THE SEASON
	Varies— please ask a staff member about this week’s offering.
	8 oz cup and 14 oz bowls available


	SALADS:
	CAESAR SALAD
	Crisp romaine, grated Parmesan cheese, garlic croutons, & house-made Caesar dressing.
	Add Chicken from Blackman;s Chophouse: 8

	HOUSE SALAD
	Mixed greens, cherry tomatoes, boiled egg, red onion, diced bacon, sharp cheddar, garlic croutons, & house-made ranch.
	Add local Chicken:  8

	CHARCUTERIE BOARD
	ALLERGY NOTICE:
	Our kitchen handles nuts, dairy, eggs, wheat, soy, and other allergens. We cannot guarantee any item is completely allergen-free.



	BUBBLES
	MIMOSA
	BELLINI
	APEROL SPRITZ


