
Option 1 - $10.49
Choose salad:
1/2 goat cheese caesar
1/2 grilled chicken caesar
1/2 blackened chicken caesar

choose sandwich:
1/2 grilled chicken provolone
1/2 croque monsieur
1/2 crudite

combo menu
Option 2 - $11.49
Choose salad:
1/2 goat cheese caesar
1/2 grilled chicken caesar
1/2 blackened chicken caesar

choose sandwich:
1/2 beef and brie
1/2 blackened chicken mozzerella
1/2 beef and boursin
1/2 ham and goat
1/2 turkey, cranberry brie melt

Choose salad:
1/2 crab salad
1/2 chef salad
1/2 cobb salad

choose sandwich:
1/2 grilled chicken provolone
1/2 croque monsieur
1/2 crudite

or

Option 3 - $12.99
Choose salad:
1/2 crab salad
1/2 chef salad
1/2 cobb salad

choose sandwich:
1/2 beef and brie
1/2 blackened chicken mozzerella
1/2 beef and boursin
1/2 ham and goat
1/2 turkey, cranberry brie melt

vegan menu
Salads
Kale Salad  |  5.49/8.99

vegan nicoise  |  9.99

Dressings   &   vinaigrettes

Soups
vegan Carrot  &  ginger  |  3.50/4.50

vegan  French  onion  |  3.50/4.50

vegan soup of the  day  |  Market  price

Soup  &  Salad  |   7.50/8.50

Sandwiches & Wraps
black bean burger |   8.99

portobello  burger |  8.99

grilled veggie wrap  |  8.99

vegan grilled cheese   | 4.99/.6.99

Crudite   |  5.99/8.49

Kale, carrots, tomato, cucumber, radish, pumpkin 
seeds, dried cranberries, tarragon vinaigrette

Vegan focaccia bun, chipotle black bean burger, vegan 
smoked gouda, onions, lettuce, tomato, vegan curried mayo

Vegan focaccia bun, marinated portobello cap, vegan 
coconut and black pepper cheese, onion, lettuce, tomato 
and vegan pesto mayo

Garlic and herb tortilla, grilled zucchini and yellow
squash, red bell pepper, lettuce, vegan pesto mayo

Choose from vegan breads: Sourdough, Rye, Wheat, Focaccia
Choose vegan cheese: Cheddar, Smoked Gouda, Coconut and 
Black Pepper

Baguette, cucumber, carrot, vegan
pesto mayo, lettuce, tomato

Romaine lettuce, baked marinated tofu, black olives, 
green beans, red bell pepper, tomato, boiled potato 
wedges, house vinaigrette

Shallots & dijon mustard vinaigrette

   Raspberry vinaigrette    

       Balsamic vinaigrette

           Tarragon vinaigrette     

         

At the age of  14, he took the first step in making his dreams a reality and enrolled The Culinary Art School of  Bordeaux 
in Bordeaux, France.

Having a Jacques Cousteau spirit for adventure and excitement, Chef  Benoit came to the United States where he gained 
numerous experiences including work at the French Pavilion in Epcot and serving as General Manager and Head Chef  
of  JJ’s Bistro at Ponte Vedra Beach, Florida.

In September 2003, Chef  Benoit opened a restaurant of  his own -The Magnificat Cafe.

Chef  Benoit's passion for food is evident in his authentic creations and specials that he wishes to share with each and
every guest who passes through the door.

Lunch could not be any better! Bon-appetit!

Born and raised in the suburbs of Paris, Benoit Desclefs had always dreamed of becoming a chef.


