Joséphine Café is named after Joséphine de Beauharnais, Empress of France. She was born
on the neighboring Island of Martinique and spent most of her childhood in St Lucia’s original
capital of Sofriere. She was known for her generosity to the poor, elegance and style.

Le cMena

| CREPES SUCREES Sweet Caipes |

Pomme ET Raisin
Apple and raisin, with cinnamon honey served with ice cream or Chantilly cream

Nutella Banana
Bailey’s rum served with Chantilly cream

Crépe Suzette
Sweet pastry cream served with orange Grand Marnier sauce

Crépe au Nutella
Fresh made Crépe with Nutella spread

Cherry and Coconut
Preserved cherry and coconut served with ice cream

Crépe au Chocolate
Filled with chocolate and almond ganache with tossed almonds

Crépe au Sucre
Homemade Crépe with sugar crystals

| CREPES SALEES Savory Catpes |

Aux Champignons
Sautéed mushrooms, cream sauce and mozzarella cheese

Chicken and Spinach Crépe

Roasted chicken and spinach with cream sauce

Deux Fromages
Brie and blue cheese Crépe with apple

Cajun Shrimp with Grilled Pineapple
Sautéed baby shrimp with charred pineapples

Meat Lovers
Ham, pepperoni and mozzarella Crépe

Disclaimer: Some dishes may contain nuts and other allergens
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase the risk of food borne illness to young children, seniors and

those with compromised immune systems.




