
B A C O N , E G G , &  C H E E S E
O N  B R I O C H E  

Sriracha mayo
$ 11.95

T U R K E Y  A P P L E  O N
C R O I S S A N T  

Cheddar  cheese  & honey di jon
$ 11.95 

C H I C K E N  S A L A D  O N
C R O I S S A N T  

Spring  mix 
$ 11.95 

H A M  &  S W I S S  O N
C R O I S S A N T  

Béchamel  (a  swiss  cheese  sauce)  
$ 11.95

A V O C A D O  T O A S T  

Honey,  sunf lower  seeds ,  & chi l i
f lakes  on 2  s l i ce s  o f  French bread 

$ 11.95

S M O K E D  S A L M O N
T O A S T  

D i l l  cream cheese ,  onions  &
capers  on 2  s l i ce s  o f  French bread

$ 13.95

A M E R I C A N O  

Espresso  & water
$ 4.00

L A T T E  

Espresso  & mi lk
$ 5.00

C A P P U C C I N O  

Espresso & foamy milk
$ 4.50

M O C H A  

Chocolate ,  e spresso  & mi lk
$ 5.50

C A R A M E L
M A C C H I A T O

Vani l la  mi lk  topped with
espresso  & caramel  

A F F O G A T O  

Espresso  & ice  cream 

V A N I L L A  C H A I
L A T T E  

Vani l la  chai  & mi lk

V A N I L L A  M A T C H A  
L A T T E  

Matcha,  vani l la  syrup &
milk

H O T  C H O C O L A T E  

Chocolate  syrup & steamed
milk

vani l la  pas try  cream,  brown sugar
& bananas

Regular breakfast pastries and
rotating desserts available daily

until sold out!

MENU

@PASTRYNOUVEAU
bakery & cafe

$ 4.00

$ 5.50

$ 5.00

BEVERAGES

S Y R U P  F L A V O R S

Vanilla, Caramel, Hazelnut, Raspberry, 
SF Vanilla & SF Caramel 

Espresso available hot/iced/decaf

N U T E L L A

add f ru i t  for  $2  each

C L A S S I C

butter  & sugar

F O R E S T  B E R R Y

vani l la  pastry  cream,  b lackberr ies ,  
b lueberr ies  & raspberr ies

B R O W N  S U G A R  
B A N A N A

C A R A M E L  A P P L E

apples ,  butter ,  brown sugar ,  c innamon
caramel  & whipped cream

L E M O N  B L U E B E R R Y

l emon curd,  b lueberr ies
& whipped cream

$ 12.00

$ 10.00

$ 9.00

$ 11.00

$ 11.00

SWEET CREPES

$ 7.50

$3.50

$ 5.00

+$0.50

Savory items served with Fruit Salad until 
10:30 or House Side Salad after



T E A  S A N D W I C H E S

1 2  as sor ted  mini  sandwiches

C O F F E E  T R A V E L E R

96 oz ,  serves  8- 10

M I N I  D E S S E R T S

12  assorted mini  dessert s

W H O L E  Q U I C H E

tomato bas i l  or  ham & swiss

M I N I  B R E A K F A S T  
P A S T R I E S
15  assorted  mini  breakfast  pastr ie s

$26

$38

$24

$24

$22

Crepes PastriesCoffee

916-474-5475

1490 EUREKA ROAD,
SUITE 170

ROSEVILLE, CA 95661

Looking for catering?

Find these options and more at
www.julianscafe.com

All catering options require advance
notice, please visit the website or talk

to a team member for more
information!

Julian's Pastry Nouveau is owned by
Julian Perrigo-Jimenez and Bailey Hall.
Julian lived in Las Vegas for ten years
working at casinos and resorts such as
Cosmopolitan and Bellagio as a Pastry
Chef, then came back to his hometown

in Folsom to open Julian's Patisserie,
Pastry Nouveau's sister company.  Six

years later, Julian partnered with Bailey
to open Pastry Nouveau, inspired by the

1890-1910 Art Nouveau movement,
characterized by asymmetrical shapes,
plant forms, and modernizing design. 

ABOUT US...

www.julianscafe.com


