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Baguette $4.00 6 Cereals loaf
Demi Baguette $2.50 Brioche loaf

Multigrain Baguette $4.30

Loaf $9.50 Whole wheat loaf $11.50
ﬁ f . .

Tart $6.50 &= Napoleon

Fresh Fruit Tart 37.50 (@84  Strawberry

Eclair $7.00 = Napoleon

Tropezienne $7.00 5 Macaron

For pre-order:

Brioche buns

Tiramisu $8.00 =7~ Saint Honore
Religieuse $8.50 (&35 Vacherin

Espresso $3.50 Americano
Double Espresso  $4.00 Mocha
capuccino $5.00 Hot Chocolate
latte $5.00 Tea

Black Coffee $4.00

Add syrup Vanilla or Caramel
Sub Oat, Almond or Soy milk

extra shot

Colld SDAinks

Can Drinks

San Pelligrino can

Perrier bottle

Fresh Squizzed Orange Juice
Apple Juice Martinelli
Orangina

Vitamin Water

Sparkling apple cider
Redbull

Iced Coffee Illy 120z

Iced Nitro Illy Coffee 120z
Iced Americano 160z

Iced Cappucino | Latte
Nestle water

Evian water

Add syrup Vanilla or Caramel  $0.50
Sub Oat, Almond or Soy milk  $0.75

$2.00
$2.50
$2.50
$5.00
$2.50
$3.00
$3.00
$2.50
$3.50
$5.00
$6.20
$5.00
$5.50
$1.80
$2.30

Extra shot

$11.50
$10.50
$3.00

$8.00

$8.50
$2.75

Choux Chantilly $6.00

$8/serv

$10/serv

$4.00
$5.50
$4.50
$4.00

$0.50
$0.75
$1.00

$1.00

” S W&J :/
FRENCH BAKERY CAFE

3315 Cahuenga Blvd W,
Los Angeles, CA 90068, USA
+1 323 499 1888

9516 Culver Blvd

Culver City, CA 90232
+1 424 603 4064

http://sweetlilyla.com/

ﬁ @sweetlilybakery @sweetlilyla

@W

The Frenchie - $19.50

Half Baguette, Butter, Jam,
Croissant or Chocolate
croissant, Coffee and Fresh
orange juice, Fresh fruit cup

The English - $19.50
Eggs any style, Potatoes,
Sausages, Bacon, Beans,
Baguette, Black Coffee
or Tea

The US - $19.50
Eggs any style, Hash
Browns, Bacon or Salmon,

Baguette, Butter, Black
Coffee or Tea

French Toast - $16.00

Fresh fruits and Maple
Syrup or Nutella

*latte or cappuccino + $1.50

Benedict Eggs - $19.00

Salmon or Prosciutto or
Mushroom. Served with
choice of Potatoes, Salad

Omelette - $16.00

Tomatoes, Onions,
Mushroom and Spinach

Egg side - $8.00

scrambles, sunny side up
or poached

Extras:
Chicken + $4.00
Ham + $4.00
Salmon + $4.00
Bacon + $4.00
Cheese + $3.00
Nutella or maple
syrup side + $2.00
Butter + $1.00
French Jam + $2.00

Salod

Dressing choices: Balsamic
Vinaigrette, Lemon Vinaigrette,

Extra dressing + $2.00

Fraicheur - $17.00
Mixed Greens, Tomatoes,
Fresh Mozzarella,
Strawberry, Prosciutto

Farm - $17.00

Mixed Greens, Tomatoes,
Parmesan, Crusted Chicken,
Hard boiled egg,

Parmesan Cheese

The Unexpected - $15.00

Mixed Greens, Spinach,
Strawberries, Goat Cheese,
Balsamic Reduction

Benedict eggs

Greek - $17.00
Mixed Greens, Smoked
Salmon, Tomatoes,
Feta Cheese, Onions,
Lemon, Black Olives

Salade de Chevre
Chaud - $18.50

Mixed Greens,
Tomatoes, Toasted
Goat Cheese on
Baguette, Prosciutto,
Pistachios




Sevrony Viernoisens Sanduriches

*comes with a side of salad or roasted potatoes

Croissant $450 Parisien
Quiche Lorraine  $15.00  Prosciutto Chocolate Croissant $5.00 $15.00
Salmon Quiche $15.00  Croissant: Nutella Croissant $6.00 French Ham,
Croque Monsieur  $15.00  $17.00 Almond Croissant = $6.00 Butter; Cornichons
Croque Madame $17.00  Prosciutto, Tomato, Chpcolate A,h,“o"d Croissant $6.50 R
Salmon Croissant: $17.00  Fresh Mozzarella, Pain aux Raisins $5.50 $?;e(§f)e
Smoked Salmon, Lemon, Vinagrette Balsamic, Chocolate Twist $5.50 B .
Tomatoes, Avocado, Pesto, Fried Egg Apple Turnover $5.00 Italian SaIan.u,
Cream Cheese, Chouquettes (8) $5.50 Butter, Cornichons
Fried Egg Charcuterie Cheese Nutella Chouquettes (5) $6.00 ub
Plate to share: $29.00 Mini Beignet Sugar (5) $4.00 g 1700
3 cheese and 3 Cured meat Beignet (Nutella or Raspberry) $5.50 Sal d Tomat
ith fresh fruits, Corni Beignet Sugar 4.50 alad, lomato,
with fresh fruits, Cornichons, Nuts g g $ Turkey, Swiss Cheese,
For pre-order: Hard Boiled Egg, Mayo
Cupcake 3.50 .
m P 5 Pain Bagnat
$17.00
Chicken Alfredo $17.00 Salad, Tomato,
Pesto with Sun-dried Tomatoes $15.00 Tuna, Black Olives,
Add Salmon $4.00 M Hard Boikd Fgg,
Add Chicken $3.00 Confit Onions, Mayo
Saona - $8.00 Opera - $8.00 .
. L Cocorico
Brownie Base, Almond Biscuit base, $17.00
W Chocolate mousse with Chocolate ganache and e
Créme Brulee Heart coffee cream in 9 layers Mix green, Tomato,
Chicken, Brie Cheese,
“comes with a side of salad or roasted potatoes Treasure - $8.00 Strawberry Shortcake - Mayo
Almond Dacquoise base, $8.00
Avocado Toast: $17.00 Alpine:  $17.00 Vanilla Cream with Blueberries Biscuit base, Vanilla Mousse Caprese
Cherry tomato, Grapes, Sour Cream and Raspberries and and Fresh Strawberries $15.00
Parmesan Cheese, Bacon, Brie, Chiboust cream. Pesto, Tomato,
Raspberry Coulis Potatoes, Caribbean - $8.00 Large cake for Fresh M'ozzarella',
3 Cheese: $16.00 Poached Egg Lemon financier base, Passion 6 persons and up Balsamic Reduction
’ ’ Fruit mousse with Mango Cream are $7.00 per serving
Mozzarella, Goat cheese,
Brie, Cherry tomatoes, . B Triple Pleasure - $8.00 Add cheese : $3.00
Balsamic reduction . . e
Crispy Praline Base, Add Avocado: $2.50

Milk, White and
Dark choclate mousses

Goat Cheese: $17.00 Extra ham: $4.00

Goat Cheese, Honey,
Prosciutto, Pesto,
Balsamic reduction

Triple Pleasure Cake
Salmon
m’ff:’"r&

)



