
crêpes de blé noir bio buckwheat crêpes

jambon et fromage ham and swiss cheese

jambon, fromage et oeuf bio ham, swiss cheese and organic egg	  

fromage de chevre et salade aux noix , vinaigrette (vegetarian) goat cheese, mesclun salad, dressing and walnuts

brie et herbs brie and herbs	

avocat, crevettes, citron, vinaigrette avocado, shrimp, lemon, dressing	  

saumon fume, sauce ciboulette, daikon smoked salmon, chive sauce, lemon, daikon
	  
poulet grille, ratatouille nicoise, salade, vinaigrette, dressing sliced grilled breast of chicken, ratatouille 
(vegetable stew of onion, zucchini, eggplant, yellow squash, bell pepper, garlic, tomatoes), mesclun, dressing

californian (vegetarian) spinach, roasted eggplant, zucchini, yellow squash, sun dried tomatoes, fresh tomatoes, scallions, 
corn, bean sprouts, dressing

4 season (vegetarian) mozzarella cheese, artichoke, heart of palm, avocado, fresh asparagus, fresh tomatoes, scallions, corn, 
spinach, sun dried tomatoes, bean sprout, dressing

sopressata mozzarella cheese, capers, cured olives, mesclun salad, dressing, dry cured meat	  

parma mozzarella cheese, fresh tomato, extra virgin olive oil, mesclun salad,dressing, prosciutto di parma	  

spring swiss and mozzarella cheese, artichokes, fresh asparagus, ham, mesclun salad,dressing	

sardagna (vegetarian) fontina cheese, spinach, sun dried tomato, artichoke, fresh asparagus, extra virgin olive oil,
pine nuts, mesclun salad, dressing	  

salmon spring roll smoked salmon, swiss cheese, organic scrambled egg, scallions, bean sprouts, extra virgin olive oil, 
mesclun salad, dressing (rolled, cut in 4 pieces and served on a bed of mesclun salad)	  

pissaladiere (vegetarian) roasted onions, goat cheese, black olives, capers, fresh basil, roasted tomatoes	

raclette raclette cheese, capers, cornichons, mesclun salad, dressing, proscuitto di parma	
 
shrimp salad crêpe mesclun salad, shrimp, shredded carrots, bean sprouts, avocado, asparagus, tomatoes, scallions, 
fresh cilantro, ginger dressing	
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serving greenwich since 1993

crêpes de blé noir bio suite buckwheat crêpes

shrimp seaweed	 oversized crêpe - shrimp, organic scrambled egg, scallions, shredded carrots, mesclun salad,dressing, seaweed, 
bean sprouts, wasabi dressing
	 	  
jumbo oversized crêpe - mozzarella cheese, tomatoes, spinach, roasted eggplant, yellow squash, zucchini, chicken
	  
sicilienne oversized crêpe - mozzarella cheese, home-made tomato sauce, roasted tomatoes, ricotta cheese, spinach, basil, diced parma ham
	  
valentine goat cheese, avocado, asparagus, shredded carrots, smoked salmon, lemon juice, mesclun salad, dressing
	
crab spring roll crab meat, swiss cheese, organic scrambled egg, scallion, bean sprouts, extra virgin olive oil, mesclun salad, dressing 
(rolled, cut in 4 pieces and served on a bed of mesclun salad)
	  
duck spring roll smoked duck, dry cured duck, swiss cheese hoisin sauce, scallions, shredded carrots, bean sprouts, mesclun salad, dressing 
(rolled, cut in 4 pieces and served on a bed of mesclun salad)
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made daily with  
fresh ingredients  

in our kitchen
oo

please enquire about all 
our gluten & dairy free 
savory and sweet crepes!



sandwiches Choice of  bread: baguette,  rye,  pumpernickel,  ciabiatta,  semolina,  7 grains or whole wheat

le parisien butter, dijon mustard, ham, gherkins, mesclun salad, dressing	  

texan sliced grilled breast of chicken, roasted zucchini, yellow squash, eggplant, fresh tomatoes, mesclun salad, dressing 

le sud-ouest butter, prosciutto di parma, mesclun salad, dressing	  

pan bagna tuna, dressing, anchovies, fresh tomatoes, cured olives, mesclusn salad, dressing
	  
sicilien prosciutto di parma, mozzarella, cured olives, sun dried tomatoes, mesclun salad, dressing	 

norway	 smoked salmon, chives sauce, lemon juice, fresh tomatoes, mesclun salad, dressing	  

semolina toasted semolina bread, prosciutto di parma, melted raclette cheese, cornichons, mesclun salad, dressing	  

ciabatta toasted ciabiatta bread, fresh tomato, roasted bell pepper, brie, crispy bacon, mesclun salad, dressing

portobello grilled portobello mushroom, brie, tomatoes, mesclun salad, dressing 

croque monsieur*grilled swiss cheese on white bread with ham and béchamel - served with mesclun salad, dressing

croque monsieur vegetarian*grilled swiss cheese on white bread with roasted eggplant, zucchini, 
yellow squash, béchamel, served with mesclun salad, dressing

croque madame*grilled swiss cheese on white bread with ham, béchamel,  organic sunny side egg on top, 
served with mesclun salad, dressing	  

Served on white bread only /  any change, addition or combination will be extra
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salads

mixed green salad mesclun salad, dressing	  

méli-mélo salad mesclun salad, roquefort, walnuts, proscuitto di parma, dressing	  

chicken salad sliced grilled breast of chicken, fresh tomatoes, roasted eggplant, zucchini, yellow squash, bean sprouts, mesclun salad, dressing

smoked salmon salad smoked salmon, fresh tomatoes, bean sprouts, daikon, chive sauce, lemon juice, mesclun salad, dressing
	  
vegetarian salad avocado, fresh tomatoes, bean sprouts, scallions, asparagus, artichokes, mesclun salad, dressing	  

blinis salad blinis (organic buckwheat pancake), sliced tomatoes, goat cheese, fresh basil, olive oil, mesclun salad, dressing	  

roquefort salad mesclun salad, apple, roquefort, walnuts, dressing	  

country salad mesclun salad, dressing, swiss cheese, corn, diced parma, croutons, organic sunny side-up egg	  

french green lentil salad french lentils, shredded carrots, parmesan shavings, mesclun salad, dressing 	  

vegetarian salad with caesar dressing artichokes, corn, tomatoes, shredded carrots, asparagus, 
avocado, croutons, mesclun salad, homemade caesar dressing

homemade crab cakes pan fried crab cakes served on mesclun salad and ceviche vinaigrette	  

portobello salad mesclun salad, avocado, asparagus, portobello mushrooms, tomatoes, basil pesto vinaigrette, goat cheese on toast	  

salad nicoise french string beans, organic hard boiled egg, red and green bell peppers, fresh tomatoes, boiled potato, black olives, 
anchovies, mesclun salad, dressing, tuna fish marinated in balsamic vinegar, extra virgin olive oil and lemon	  

duck salad smoked and dry cured breast of duck, portobello mushroom, avocado, asparagus, tomatoes, mesclun salad, dijon and raspberry dressing	  

chicken cobb salad diced tomatoes, crispy bacon, blue cheese, avocado, grilled chicken, baby corn, mesclun salad, dressing

cranberry tuna salad fresh diced apples, dried cranberries, scallions, red onion, apple juice, tuna, mayonnaise, mesclun salad, dressing
 	  
tomato mozzarella salad fresh mozzarella, fresh tomatoes, fresh basil, mesclun salad, balsamic vinegar, extra virgin olive oil	  

Crab meat,  smoked salmon, shrimp, parma ham, chicken 
or tuna can be added to any salad for $2.50 per item 

Our dressing is a homemade vinaigrette (dijon mustard, 
corn oil ,  red wine vinegar,  salt  and pepper) that can be 
purchased by the pint for $6.00. 
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soups

We have a wide selection of daily seasonal all natural soups and several vegetarian options, 
located online at www.melimelogreenwich.com

French Onion  $6.00 /  Soup of  the day: range from $4.50 to 6.00

crêpes de froment wheat crêpes

beurre et sucre butter and sugar	  

cannelle cinnamon	  

miel et citron honey and lemon	  

sirop d’erable maple syrup	  

conf iture de lait maison home-made dulce de leche	  

conf iture maison home-made 3 red fruits jam	  

nutella nutella	  

glace ou sorbet maison, une boule one scoop of home-made ice cream or sorbet of your choice	  

glace ou sorbet maison , deux boules two scoops of home-made  ice cream or sorbet of your choice	  

glace vanille maison et sauce au chocolat maison home-made vanilla ice cream and home-made chocolate sauce	  

sauce au chocolat maison et  amandes home-made chocolate sauce and almonds	  

sauce au chocolat maison et noix de coco home-made chocolate sauce and shredded coconut	  

fraises et sauce au chocolat  maison fresh strawberries and  home-made chocolate sauce

fraises, glace vanille maison, sauce au chocolat maison fresh strawberries, home-made vanilla ice-cream, 
home- made chocolate sauce 

banane et nutella banana and nutella	  

fruits frais fresh fruits: blueberries, raspberries, strawberries	  

fruits rouge red fruits: raspberries, strawberries, blueberries, white cheese sauce and red fruit coulis	  

banane et nutella avec une boule de banana nutella sorbet maison 
banana and nutella with a scoop of home-made banana nutella sorbet	  

sweet tooth fresh kiwi, fresh strawberries, mint leaf, one scoop of home-made chocolate sorbet, home-made chocolate sauce	  

after eight fresh strawberries, home-made mint chocolate chip ice cream, mint leaf, red fruit coulis	  
                         
We have gluten & dairy free savory and sweet crepes!
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crêpes f lambées

alsacienne home-made three red fruits jam flambéed with kirsch	  

charentaise home-made prune jam flambéed with cognac 	  

jubilee home-made vanilla ice cream & cherries flambéed with kirsch	  

normande home-made green apple sorbet flambéed with calvados	  

st. barth home-made vanilla ice cream & raisins flambéed with rum	  

suzette orange butter & citrus peels flambéed with grand-marnier

any change, addition or combination will be extra
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ice cream + sorbets

chocolate
cinnamon
dulce de leche
hazelnut
mint chocolate chip
rum raisin
vanilla
suzette

1 scoop: $4.00
2 scoops: $6.00
3 scoops: $8.00

Containers available for take-out;  pint $6.00

juice bar

All our juices are made from fresh fruits and fresh vegetables right in front of  you. 
Mix and match your own or choose from our favorites below.

One line represents one juice: $5.50

apple, carrot, ginger	
apple, banana, pear		
apple, pear, pineapple		
banana, orange, pineapple	
banana, grapefruit, orange	
banana, kiwi, orange	
basil, lemon, tomato	
blueberry, pineapple, grapefruit		
carrot, celery, lemon	
celery, tomato, lemon		
celery, parsley, tomato		

apple
apricot
banana/nutella
black currant
coconut
mango 
passion fruit
pear
raspberry
strawberry
         

ginger, orange, pineapple	
kiwi, orange, pear	
kiwi, pineapple, orange		
orange, pear, strawberry	
orange, pineapple, strawberry	
pear, pineapple, strawberry	
strawberry, banana 	
strawberry, pear, apple	
strawberry, kiwi, orange		
raspberry, pineapple, kiwi	
raspberry, kiwi, orange	

from the bar

coke, diet coke, sprite, root beer			
poland springs, small pelligrino		
pelligrino (large), 				  
aranciata, lemonata		
orangina, perrier				  
lemonade (fresh squeezed lemon and water)	
fresh squeezed orange, carrot or apple juice   	
fresh squeezed pineapple juice       	                  
coffee, tea, iced tea, milk	  		
espresso					   
cafe au lait, cappuccino, hot chocolate		
frappuccino (iced cappuccino), double expresso	
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www.melimelogreenwich.com
362 GREENWICH AVENUE, GREENWICH, CT  06830

TEL: 203-629-6153  o  FAX: 203-861-9359

coming soon breakfast menu
6:30am -  11:30am


