
B R E A K F A S T .  

 

BAGEL  

 With butter/cream cheese               2.00 

 With flavored cream cheese            2.50 

 

BREAKFAST SANDWICH   

 Choice of bagel or housemade bun 

  With egg & cheese              3.50 

  With egg, cheese & meat       4.50 

 

2 EGGS ANY STYLE 

 With homefries, meat & toast          6.00 

 With no meat                4.00 

 

BUTTERMILK PANCAKES  

 With fruit and warm maple syrup   7.50 

 

FRENCH TOAST 

 With housemade vanilla ice cream  

            & warm maple syrup    8.50 

 

FRESH FRUIT BOWL     5.00 

 

HOUSEMADE GRANOLA   

 With fruit and local yogurt   6.50 

 

SHIRRED EGGS 

  Spinach, mushrooms, truffle oil & 

             cream.  Served with homefries  

             & toast     8.50 

 

STEAK & EGGS 

 With homefries & toast            11.50 

 

BREAKFAST PIZZA 

            Fried egg, homefries, housemade  

            pancetta, provolone on grilled  

            flatbread     8.00 

 

BREAKFAST SALAD 

            Poached egg, fresh country bacon,  

            fried potatoes frisse,  

            sherry vinaigrette    8.00 

 

 

 

F L A T B R E A D  P I Z Z A .  

 

DUCK & GORGONZOLA  

 Duck confit, pears, gorgonzola  

 & frisse    8.50 

 

MARGHERITA  

 Oven roasted tomatoes, housemade 

 mozzarella & basil   7.50 

 

MUSHROOM & SAUSAGE 

 Roasted oyster mushrooms, Italian 

 sausage & pecorino toscano. 8.00 

 

WHITE PIZZA            

 Fresh tomato, spinach, garlic,  

 hand dipped ricotta          8.50 

 

EGGPLANT PIZZA            

 Roasted eggplant, goat cheese,  

 kalamata olives            8.50 

 

 

S A N D W I C H E S .  

 

SMOKED TURKEY PANINI with choice of side 

 House smoked turkey, cranberry   

 mustard, curried carrot   

 cabbage slaw & cabot sharp  

 cheddar on ciabatta             8.75 

 

CROQUE MONSIEUR with mixed greens 

 Egg dipped grilled brioche,  

 applewood smoked ham & gruyere 8.00 

 

CROQUE MADAME with mixed greens   

 Our Croque Monsieur topped  

 with a fried egg   9.00 

 

ROASTED PORTOBELLO with choice of side 

 Whole grain bread, hummus,  

 roasted portobello,  

 oven roasted tomatoes, sprouts  

 & red onion    8.00 

 

breakfast & lunch m-f 7-4 

brunch sat & sun 9-4 

pastries available daily! 

444 N. 4th Street 

Philadelphia, PA 19123 

Telephone. 215-925-5080 

Facsimile. 215-925-5180 



S a n d w i c h e s .  ( c o n t . )  

 

CHICKEN BUFFALO PANINI with choice of side 

 Chili rubbed roasted chicken, 

 gorgonzola dolce 

 & celery remoulade on ciabatta  8.50 

 

SMOKED BEEF PANINI with choice of side 

 House smoked wagyu eye of round, 

 horseradish mayo, 

 gruyere, poblano & onion relish  

 on ciabatta     9.00 

 

 

S a l a d s .  

 

GARDEN SALAD 

 Tomatoes, cucumbers, carrots, bell 

 peppers with buttermilk ranch 8.00 

 

CAESAR  

 Baby romaine, parmesan herb  

 croutons & white anchovies 7.50 

 

TUNA NICOISE 

 Tuna confit, marinated olives,  

 herb cooked egg, haricot verts,  

 fingerling potatoes with  

 garlic vinaigrette   9.00 

 

SPINACH SALAD 

 Gorgonzola, fresh country bacon,  

 pears & warm bacon vinaigrette 8.00 

 

DUCK CONFIT 

 Crispy duck leg, bucheron aged  

 goat cheese, spinach & arugula  

 with sherry vinaigrette           10.50 

 

ADD!             egg    1.00            chicken    3.00 

 

 

 

 

 

 

 

 

S o u p ,  e t c .  

 

DAILY SELECTION 

 CUP  3.50        BOWL      5.00 

 

HUMMUS PLATE 

 Housemade hummus, cucumbers, 

 tomatoes, kalamata olives,  

 red onion & grilled flatbread 7.50 

 

BRAISED CHICKEN LEG 

 Over roasted tomatoes,  

 white beans, wilted greens  8.00 

 

 

R e fr e s h m e n t s .  

 

COFFEE  Fair trade. Organic. 

 bottomless cup        2.75 

               16oz           20oz 

    2.00  2.25 

 

ESPRESSO  Fair trade. Organic. 

 single espresso       1.50 

 double espresso       2.50 

 

               16oz           20oz 

café americano                  2.50 

 café au lait        2.10  2.35 

 hot cocoa           2.10  2.35 

 latte        3.35  4.10 

 cappuccino       3.35  4.10 

      

                          16oz           20oz

 chai latte          3.35  4.10 

 café mocha          3.60  4.35 

 Add Flavor - $.25 

 Carmel, hazelnut, cinnamon, vanilla,  

 sugar free vanilla, chocolate, peppermint 

 

HOT TEA  Organic. Single origin.  

 cup o’tea         2.00 

 pot o’tea         4.00 

 

 

 

 



Fresh Brewed Iced Tea 16oz            20oz

 brew of the day 2.00  2.25  

 

Smoothies   16oz            20oz 

 fresh fruit         4.00  4.75 

 peanutbutter banana 4.00  4.75 

 espresso      4.00  4.75 

 chocolate espresso 4.00     4.75 

 

Juices  

 fresh squeezed OJ  sm–2.25        lg-3.00 

 small carafe OJ      4.50 

 large carafe OJ      7.50 

 Tomato Juice    sm–1.25        lg–1.75 

 Cranberry Juice   sm–1.25        lg–1.75 

 

Bloody Mary Bar 

 Small or Large Carafe of housemade 

 Bloody Mary Mix with Fixins’ 

 Fixins’ include celery, jalapenos, 

 marinated olives & cornishons 

  Small Carafe - 5.00    Large Carafe - 8.00 

 

Bottled Waters 

 Ayala Herbal Waters  2.00

 Pellegrino  sm–2.00       lg–4.50 

 “Give” Waters 20oz 

 sourced from Penobscot Mts  

 in the Poconos   2.00 

 Give Hope- To Women with Breast Cancer 

 Give Life- To Children in Need 

 Give Love- To our Environment 

 For each bottle purchased, Ten Cents  

 is donated to the Charity denoted  

 on the bottle. 

 

Italian Sodas 

 Seltzer (made in house!) with a 

 delicious flavor of your choice 

 added. Solo flavor or mix it up! 

                          16oz           20oz

    2.00  2.25 

  

Flavors - Carmel, hazelnut, cinnamon, vanilla, 

chocolate, peppermint, ginger, root beer, 

raspberry, orange, black cherry, passion fruit, 

black berry, sugar free vanilla 

Brunch & Daily Specials. 

 

To see our daily specials and our Brunch 

specials served every Saturday & Sunday  

visit our website at cafeestelle.com 

 

 

Private Parties. 

 

Cafe Estelle is available to host your  

next event. 

 

From hors d’oeuvre parties to sit down 

dinners, we can provide you and your  

guests with a beautiful space, delicious  

food and a relaxed atmosphere. Best of all,  

you don’t have to clean up after! 

 

Please contact Kristin at 215-925-5080  

or info@cafeestelle.com. 

 

 

We believe in a healthy and sustainable 

way of living. All our breads and pastries 

(except bagels) are made on-site. As is our 

sausage, bacon, brined and smoked turkey, 

mozzarella cheese, ice cream, club soda and 

mayo, to name a few. We provide local and 

organic products whenever possible. Including

organic brown eggs; naturally raised free 

range meats; hormone and antibiotic-free 

dairy; fair trade, organic and locally roasted 

coffee; fair trade and organic chocolates; 

single-origin, organic teas. Even our take out &

paper products are made from sustainable, 

recycled & compostable material. Simply put, we 

believe quality and caring = good food. 

 


