Lunch
at 
Coup Des Tartes
Starters
Brie Brulee     $12 
Oven-warmed French Brie with caramelized apples, served with crunchy toasts points and seasonal fruits.

Chevre Tomate     $9
Vermont goat cheese on toasts served with oven-roasted locally grown tomatoes
 & mixed greens.

Pate     $9
A lovely country-style terrine served with Dijon mustard, cornichons and Baguette toasts
Salads

Seafood Cobb Salad  15

Organic romaine, shrimp, crab, avocado, hard boiled eggs, and applewood bacon
Poulet Chicken Salad     13
Organic mixed greens, roasted chicken breast, fresh strawberries, dried

cranberries, sliced almonds, with a lemon-lavender vinaigrette

Fresh Fish Nicoise Salad     $15
Roasted fresh fish, mixed greens, roasted potatoes, green beans,

tomatoes and hard cooked eggs tossed with a Dijon vinaigrette

Roquefort Salad     $9
Organic greens, roasted apples, warm toasted hazelnuts, dried figs and 
Premier Cru Roquefort - our signature salad. Add roasted chicken $4
Taleggio Salad     $8
Organic greens, fresh raspberries, apples, red onions, sugared pecans, and a prickly pear vinaigrette topped with warm Taleggio cheese on toasts. Add Roasted Chicken $4
Tartes & Soups
Three Onion Tarte   $12

Caramelized shallots, leeks and onions, herbs, bacon, Gruyère custard.

Tarte Du Jour     $9
Soup Du Jour    $4/$6

Sandwiches & More
Served with side salad or chips

Chicken Cordon Blue  $9.50
Lightly breaded natural Chicken stuffed with Di Parma prosciutto, gruyere cheese
Turkey BLT    $9
Cibatta bread, turkey, lettuce, applewood bacon, avocado 
Filet Mignon Tacos     $15
Sautéed to order Filet mignon served on tortillas with crème fraîche, cilantro, onion and chili-garlic sauce.

Tuna Confit      $10
Focaccia bread, Albacore tuna, sun-dried tomatoes, red and green onions
Brie & Ham   $9
French Baguette, black forest ham, imported brie brulee
Moroccan Lamb $10
Cibatta bread, chutney, gruyere, spinach
French Dip   $12
French Roll, roast beef, Provolone

Asparagus $9
Focaccia bread, tomatoes, eggplant
BEVERAGES

H I L D O N English still or sparkling water 1 Liter     $4
M I N T E D   I C E D   T E A   $3      H O U S E    L E M O N A D E     $3
S O F T   D R I N K S Coke, Diet Coke or Sprite     $3 
I L L Y Brewed coffee Regular or decaffeinated     $3
I L L Y Espresso   $3    Cappuccino   $4 Latte    $5
E N H A N C E M E N T S Vanilla, Hazelnut, Chocolate or Caramel $1 Extra shot of espresso    $1
T E A Earl Grey, Chai, Green, Peppermint, Chamomile    $3
C O R K I N G    F E E S 750ML bottle/ $9 1.5L (magnum) / $12 375ML (split)/$4

If you wish to open your wine or champagne, a corking charge will be assessed. 
However, we are neither permitted to open or serve your wine for you! Hard alcohol is strictly prohibited.

For parties of 6, please accept the inclusion of a 20% gratuity-
$3.50 split charge per entrée*
The State of Arizona requires us to inform you that the consumption of raw or undercooked meat
