
New England clam chowder lunch $23 

 

Mini Maine lobster salad roll and 

 house made dill pickle 

Complimentary chowder refills 

 

Starters 

 

Distinctively crafted soup of the day     $10 

seasonally inspired 

 

New England clam chowder                                $10 

smoked bacon and thyme 

 

Mesclun greens and market vegetable salad     $12 

honey balsamic, Dijon mustard, 

buttermilk ranch or Great Hill Blue cheese dressings  

 

*Caesar salad                                $12 

romaine hearts, Calamata olives, Parmesan, 

Spanish anchovies and croutons  

  

Kale, roasted pear and Macona almond salad     $13 

pomegranate, Great Hill blue cheese and honey vinaigrette 

 

Rhode Island style Point Judith calamari     $15                              

corn flour fried, pepperoncini and garlic aioli     

 

Chilled Colossal shrimp     $16          

           celeriac and grain mustard remoluade  

 

  

 

 

 

 

 

 

 

 

 

 

New England 3-Course lunch $38 

 

New England Style Clam Chowder 

Smoky Bacon and Thyme 

*** 

Maine Lobster Salad Roll 

Toasted Brioche, House Made Dill Pickle 

and Potato Chips 

*** 

Pumpkin crème brûlée                                                                                                                                                                  

 



 

 

Salads and sandwiches 

 

*Hearts of romaine Caesar                                $19 

Calamata olives, Parmesan Grana, croutons and Spanish anchovies 

with grilled chicken                                 $23 

with grilled gulf shrimp                                $25 

 

*New England Cobb salad                                $25 

grilled chicken, Great Hill blue, bacon, organic tomato, 

dried cranberries, egg, field greens and cider vinaigrette 

 

Ruby grape, Vermont gorgonzola and speck flatbread     $24 

melted onion, rosemary and arugula salad  

 

Roasted turkey, avocado and Vermont cheddar BLT                                $19 

maple bacon, bibb, tomato and buttermilk ranch dressing 

house made potato chips and pickle 

 

New England lobster roll     $28 

sherry dressed greens, sea salt potato chips and dill pickle 

 

*Grilled Black Angus beef burger                                 $23 

sirloin, brisket and short rib blend, brioche roll, choice of Massachusetts 

blue, New Hampshire Swiss, Vermont cheddar, grilled mushroom or bacon            

buttermilk fried onion ring, café fries and house dill pickle 

 

 

Entrees 

 

 

             Foraged mushrooms, Boggy  Meadow  Swiss cheese and spinach tart $22                  

charred tomato sugo 

 

Braised short rib “Mac and Cheese”    $25 

cavatappi pasta, white cheddar, toasted crumbs and heirloom tomato 

 

Maple Sriracha buttermilk fried chicken    $25 

late harvest corn waffle and sweet and sour vegetable slaw                                                                                                       

                   

            *Nova Scotia salmon with Vermont crème fraiche and dill    $26                                                                                                                                 

marble potatoes, Brussel sprouts,  melted leeks and bacon vinaigrette 

 

                 New England fishman’s stew     $26                                   

                 Gulf of Maine monkfish, New Bedford scallops, Woodbury clams and mussels 

                          

Langham “fish and chips”     $24     

Gloucester haddock in Cape Ann beer batter, “mushy” peas, malt vinegar 

tartar 



 

 

 

 

 

 

 

The Farmstead          $24 

Vermont Goat Cheese, Backyard Farms Tomatoes, 

House made Pickle Chips, Flash Fried Onions,  

Shredded Lettuce in Buttermilk Ranch Dressing             

 

The Langham           $25 

over easy fried farm egg and artisan shaved ham 

aged cheddar and truffle Butter 

 

The North End          $24                                                                                   

Fresh House Made Mozzarella 

and Balsamic Marinated Portobellini, 

Arugula and Garlic Aioli 

 

The Nor’easter          $26 

Lobster Meat warmed with Kate’s Dairy Butter and Tarragon 

Backyard Farms Tomato, Butter Lettuce and Maine Sea Salt 

 

The Financial District’s Double-Entendre      $28 

Two eight ounce patties with Pepper Bacon 

and Burgundy Onion Jam, 

Boggy Meadow Swiss, Great Hill Blue and Shelburne Cheddar 

 

Desserts 

 

Valrhona chocolate croissant bread pudding     $10 

roasted banana ice cream and cocoa sauce 

 

Carrot and cream cheese mousse cake      $10 

ginger caramel glaze, spice anglaise  

 

Pumpkin crème brÛlée         $10 

Maple and pepitas shortbread  

 

Warm apple and cranberry crostada       $10 

Vermont crème fraiche  

 

Caramelized pear mille feuille        $10 

brown butter pastry cream   

 

Cookie Sample          $10 

raspberry hazelnut Linzer, maple and pumpkin seed shortbread 

gingersnaps, fruit and nut Florentines 

 

Ice Cream and Sorbet         $9 

cocoa nib tuile 

 

Ice Cream Floats          $9 

Add Our House Made Ice Creams 

Our Burgers… 

Using locally sourced seafood, dairy and produce, The Café Fleuri is fully 

committed to small-to-medium sized family operated farms.  Our eight 

ounce burger patties are hand made daily using fresh ground naturally 

raised Black Angus blend of sirloin, brisket and short rib blend 

 



 

 

 

 

From our barista 

 

All coffee beverages are made using Jim’s Organic Coffee 

 

Jim’s organic coffee $6 

 

Espresso $7                                    

 

Cappuccino $7  

 

Café latté $7  

 

Americano $7                                    

 

Café macchiato $7  

 

 

              Federal Reserve $12                                    

Bailey’s and Frangelico, 

topped with hipped cream 

Wire transfer $12                                    

Brandy, Tia Maria, Grand 

Marnier, whipped cream 

Money order $12                                    

Bailey’s, Kahlua, Amaretto, 

topped with whipped cream 

 
 

Harney & sons Tea Selection 

$6 

Herbal Tea: Organic Peppermint, Egyptian Chamomile  

Green Tea: Japanese Sencha , Tropical Green, Dragon Pearl Jasmine 

Black Tea: English Breakfast, Earl Grey, Ceylon & India, Black Currant, 

 Irish Breakfast, Decaf Ceylon 

Loose leaf tea: English breakfast, Earl Grey, and Japanese Sencha 

 


