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At Saint Charles Coffee & Creperie we pride ourselves on

offering the finest, freshest ingredients whenever possible.  

We take our coffee seriously too. Roasting our own organic,

Nicaraguan beans to create rich, flavorful espresso drinks, house

drip coffee, cold brew and concentrates for our signature frozen

beverages.

Our crèpes are made from scratch with straightforward

ingredients like real butter and we use only the best local,

pasture-raised eggs from Buttonwood Farms. 

As a family-owned business, supporting local producers is not

just a practice but a passion.

Welcome & we hope you enjoy your experience.

Where coffee & crèpes  meet in perfect harmonyWhere coffee & crèpes  meet in perfect harmony



Breakfast crÈpe $14
Choice of ham, bacon, sausage or avocado.
Scrambled eggs, green onion & bechamel
cheese sauce

CrÈpe Monsieur $12.75
Ham & bechamel cheese sauce garnished
with parsley flakes

CrÈpe Madame $13.85
Ham & bechamel cheese sauce topped with
an over-medium egg & garnished with
parsley flakes

Wild Mushroom & spinach  $13.5
Wild mushrooms cooked in a delightful
wine, shallot & garlic sauce,  gruyere cheese
& spinach

LOX CrÈpe $14.5
Smoked salmon, cream cheese, tomatoes,
red onion & capers

CrÈpe Ranchero $13.75
Scrambled eggs, chorizo, red onion,
shredded cheddar, sour cream & salsa
garnished with green onion

Tuscan Chicken  $13.5
Grilled chicken breast in a velvety garlic
cream sauce with sundried tomato, spinach,
herbs & shallots. Topped with crumbled feta
and parsley flakes

The HOmestead $14.5
Fire grilled chicken breast, bacon,
mushroom, red onion, spinach & gruyere.
Finished with Bechamel cheese sauce

While we provide gluten-free options, it is important to note that we are not a

dedicated gluten-free facility. Although we take measures to minimize the risk,

there remains a possibility of cross-contamination.

The Classic $12.75
Fresh strawberries, nutella & whipped
cream

Berries & Cream $13
Mixed berries, whipped ricotta, berry
compote & whipped cream

CrÈpe Brulee  $13.75       
Strawberries & vanilla custard filling topped
with a candied sugar disc

Dulce de Fresa $13.85
Fresh strawberries, coconut flakes & dulce
de leche & whipped cream

BANANA’S FOSTER $13.75
Sliced banana & pecans, flambeed with rum
& brown sugar topped with caramel sauce &
whipped cream

Gone Bananas   $12.85
Sliced banana, chocolate sauce, peanut
butter and chocolate chips

Cinnamon Delight $7.5
Butter, cinnamon & sugar  

Mom‘s Apple Pie $13
Warm apple pie filling, caramel  sauce &
crumb topping with whipped cream

Lemon crÈpe $11
Lemon curd, fresh squeezed lemon &
powdered sugar.  Served with whipped
cream -Add fresh blueberries $2

Plain CrÈpe $6
Plain crépe dusted with powdered sugar

S W E E T  C R È P E S S A V O R Y  C R È P E S
Gluten free crepes are available upon request -Add $1 Gluten free crepes are available upon request -Add $1

= can be made gluten free --  please read below



Fried egg, white cheddar cheese with choice of
protein & bread.   -Add Roasted Potatoes $3.5

Bread (choose one)
toasted croissant -add$1, 

bagel, white bread, 
 wheat bread 

gluten free bread-add $1.50

Breakfast Plate $14
2 eggs your way, bacon or sausage patty &
pan roasted potatoes. Served with white or
wheat toast

Quiche of the day  $8.5
Rich velvety quiche made with
premium ingredients including
pasture raised eggs from local
Missouri Buttonwood farms 

B R E A K F A S T
Avocado Toast $11
Fresh made avocado mash with our house
seasoning & lime juice . served on  toast  
-add egg $2 ea, -add smoked salmon $5  
-add bacon $3 -add feta $.95

Breakfast Croissant $13
Buttery croissant topped with cheesy
scrambled eggs & choice of protein (bacon,
ham, sausage or avocado). Garnished with
green onion
-Add roasted potatoes $3.5

Served with mixed field greens dressed with fresh
lemon juice, olive oil & Maldon salt

Gluten free bread available upon request -Add $1.50

The Boss  
Ham, salami, pepperoni, provolone,
lettuce, tomato, banana peppers, red
onion, house made creamy italian
dressing & mayo on grilled bread

Cajun Chicken 
Grilled chicken, pepperjack cheese, red
onion, lettuce, tomato & cajun mayo on
grilled bread 

Wild Mushroom & gruyere

Wild mushrooms cooked in a delightful
wine, shallot & garlic sauce, gruyere
cheese & spinach

Turkey Club
Turkey, bacon, avocado, white cheddar
lettuce, tomato & mayo 

Grilled Cheese
White cheddar, gruyere & tomato

-half $8.5  whole $14.5

-half $7.5 whole $14

-half $7.5 whole $14

-half $6.5  whole $12

-half $7.5  whole $14

Breakfast sandwich $11

Protein (choose one)
bacon, sausage patty, 

ham, turkey, 
avocado

G R I L L E D  S A N D W I C H E S

Bagel & Lox $14
Toasted bagel, cream cheese, smoked
salmon, tomato, red onion & capers
-Add avocado mash $4

A La Cart
Egg $2 ea.   Bacon $4

Sausage patty $3  Sliced Avocado $4
Avocado mash $7   Toast $3

Mixed field greens tossed in lemon juice, olive
oil & Maldon salt $3.5

Chips $1.5    Berry cup $4
Bagel & Cream Cheese $4

Plain Croissant $3.5  
Pan roasted potatoes $4

Cinnamon Roll $4
Beignet 
1/$2 -3/$5.25 - 6/$10.25 

Pastries

(raspberry or plain)
Apple Turnover $4.25
Chocolate Pastry $4
Muffins $3.75

While supplies last



Espresso drinks 
Espresso $1.75 -Double $3.5

Cubano $3.75

Cappuccino $4.25

Macchiato (traditional) $3.75

Cortado $4.65

                                   16oz      20oz  

Americano               $3.5      $4.7

Decaf Americano   $3.85   $4.85

Coffee
                           16oz      20oz      24oz

House Drip   $3.65   $4.5     $5.15
Cold Brew     $4.10   $4.95   $5.8          

Latte drinks 
                                                    16oz     20oz    24oz
Cafe Latte                             
Vanilla Latte
Pistachio Latte                         
Caramel Macchiato             
Mocha                                   
Mocha Supreme                  
Caramel Mocha Supreme  
Lavender Bliss                     
White Choc Raspberry
Salted Caramel                          

Extra Toppings
Whipped cream .75    Cold foam 1.25   Peppermint pieces .75
                                  

Tea  & More

Tea $3 (Hot or Iced)
We offer Flying Bird Botanical organic, fairtrade tea
Flavors: 
ancient sunrise, bluebird morning, cedarwood chai,
cloud mountain,  irish breakfast, lavender orange gray,
peace of mind 

London Fog $4.85
lavender orange grey tea, steamed milk & vanilla syrup

Matcha Latte $6/$6.75/7.5
organic, ceremonial grade matcha, 
steamed milk, honey  

Coconut Matcha Latte $6.5/$7.25/$8
organic, ceremonial grade matcha, 
steamed milk, Coconut syrup

Golden Milk Latte $6.5/$7.25/$8
our signature blend of organic tumeric, ginger,
cinnamon, cardomom, black peppercorn, milk &
honey

Chai Latte  $6/ $6.75/$7.5
high quality chai with, milk & vanilla. dusted with
cinnamon

Dirty Chai    $7.75/$8.6/$9.45
chai tea blend, espresso, milk & vanilla. 
dusted with cinnamon

Hot Cocoa    $4.25/$5.1/$5.95
premium cocoa powder blend, chocolate sauce, 
milk & whipped cream

Beverages
Proudly serving house roasted organic, fairtrade

Nicaraguan coffee beans in all of our espresso and coffee drinks

$5         $5.85  $6.70
$5.85   $6.7     $7.55
$5.85   $6.7     $7.55
$5.85   $6.7     $7.55
$5.8     $6.65   $7.5
$5.95   $6.80  $7.65
$6.10   $6.95   $7.8
$5.95   $6.8     $7.65
$5.95   $6.8     $7.65
$5.85   $6.65   $7.55

                                                 

Organic Lemonade

Flavored Lemonade

Lychee Lemonade

Purple Haze Lemonade

Orange Juice  (bottled)                  

$3/$3.75/ $4.50
$3 .85/$4.7/$5.55
$3 .85/$4.7/$5.55
$4.25/$5.10/$5.95
$2.5

 16oz     20oz    24oz

Monin Syrup flavors:
add them to your coffee, lemonade or tea  $.85

strawberry, vanilla, caramel, lavender, raspberry, pistachio, mango, coconut
Sugar free options: vanilla, caramel, raspberry



                                        .                            16oz    20oz  24oz
Strawberries & Cream 
Mango Mango Coconut (dairy free)                          
Strawberry Banana (dairy free)           
Paradise punch (dairy free)                  
Coconut Lime Chiller (Dairy free)
Mocha Supreme Frappe                                   
Caramel Mocha Supreme Frappe
Caramel Frappe
Vanilla Frappe

Small $4 - Medium $4.85 - Large $5.60Small $4 - Medium $4.85 - Large $5.60

Pretty In Pink Lotus
        Lotus energy, sparkling water,
        dragon fruit puree, strawberry syrup, 
        coconut syrup & coconut milk

Island Doctor
          Dr. Pepper & coconut syrup 

Coconut Crush 
          Coke, coconut syrup,
          & lime 

Strawberry Fields
          Sprite, strawberry syrup ,
          vanilla  syrup, strawberry 
          puree

Pink Dragon
          Sprite, dragon fruit   
           puree, cherry  syrup

Doctor Love 
           Dr. Pepper, cherry syrup
         & vanilla syrup

Lychee Rainbow
          Sprite, lychee syrup, 
         dragon fruit  puree, 
         butterfly pea tea 

Make it dirty with 
a splash of cream!

Small $5 - Medium $5.85 - Large $6.7Small $5 - Medium $5.85 - Large $6.7

Cherry Cake Lotus
        Lotus energy, sparkling, water, 
        cherry syrup, vanilla syrup

Guava Refresher 
        Lotus energy, lemonade,
        sparkling water, & guava syrup
    
        

Skinny Razz Lotus
        sugar free Lotus energy, sugar free vanilla,
        sugar free raspberry syrup, sparkling water
       

A vibrant blend of mango, dragon fruit, pineapple, blue spirulina, coconut milk &
collagen peptides, lightly sweetened with natural raw stevia.  Low-calorie, antioxidant-
rich, and packed with vitamin C, skin-loving collagen, and a full 18g of protein.
Supports hydration, digestion, energy, and that radiant summer glow—inside and out.
Bright. Beautiful. Nourishing
158 calories | 18g protein | 24 oz

$9.5

Real fruit, no fillers

$6.1    $6.95  $7.8
$6.1    $6.95  $7.8
$6.1    $6.95  $7.8
$6.1    $6.95  $7.8
$6.1    $6.95  $7.8
$6.25  $7.1     $7.95
$6.5    $7.35  $8.25
$6.25  $7.10  $7.95
$6.25  $7.10  $7.95

Bottled Soda $2.5
Coke, Diet Coke, Sprite, Dr.
Pepper

Beverages continued


