
3 / C u p    5 / S m a l l  P o t    7 / L a r g e  P o t

T E A  B L E N D S  

H E R B A L  T E A  &  I N F U S I O N S

W H I T E  &  O O L O N G  T E A

B L A C K  T E A
Choose from BonBonerie Blend, Apricot
Afternoon, Bengal Tiger Chai,  Earl  Grey.  English
Breakfast,  Ginger Peach, Ir ish Breakfast,  Orange
Spice & Raspberry

G R E E N  T E A
Choose from Cherry Rose,  Genmaicha Japanese,
Jasmine,  Matcha,  Moroccan Mint,  Sencha,  Wild
Strawberry & Serene Green

Choose from Bai  Mudan White,  Mango White &
Ti  Kwan Yin Oolong

Choose from Blueberry,  Chamomile,  Cup of
Serenity,  Hibiscus Flower,  Lemon Rooibos,
Pure Peppermint,  Strawberry Kiwi & Tangy
Tumeric

C O C K T A I L S  &  S P R I T Z E R S  C O L D  D R I N K S  &  B O T T L E S  

H O T  &  E S P R E S S O  D R I N K S

W I N E  B Y  T H E  G L A S S

LAVENDER ROSE
Light & summery with

floral aromas & notes of
mango & peach.

TAVO PINOT GRIGIO
An elegant wine with notes of

melon, orange, blossom &
mango & a silky finish.

TEMPUS CAVA III
Aromatic & dry

sparkling wine with
aromas of wild flowers,
peach & tropical fruits.

CAP FIZZ
A dry pink bubbly with
notes of strawberry,

grapefruit & citrus blossom.
Served as a split.

Full bottles available for the table or for carryout. Ask your server for more information.

$12

A v a i l a b l e  I c e d

D R I P  C O F F E E
Choose from Seven Hil ls’  Mild Roast,
Dark Roast,  or Opera Cream

3.5

O P E R A  C R E A M  A  L A  M O D E
Opera Cream Cold Brew blended with
Opera Cream Fil l ing

6.5

L A T T E
Add Vanil la,  Hazelnut,  Caramel

4.5
5

M O C H A
Original  or White Chocolate

5

C A P P U C C I N O 4
A M E R I C A N O 3
H O U S E - M A D E  C H A I 4.75
M A T C H A  L A T T E 4.5
H O T  C H O C O L A T E 4

12

12

12

A P E R O L  S P R I T Z
Aperol,  Prosecco and a slash of soda

M I M O S A
Classic Orange or Pomegranate

S T R A W B E R R Y  S P A R K L E R
Our housemade Strawberry syrup with
Prosecco

B O U R B O N  C H A I 12
Our housemade chai  with bourbon

7

8

8

W E S T  C I D E R
Westside Brewing

H A R D  L E M O N A D E
50 West,  Original  or Seasonal

O P E R A  C R E A M  S T O U T
Braxton Brewery

A U T H E N T I C  I R I S H  C O F F E E 13
Tullamore Dew Ir ish Whiskey,  coffee,
Opera Cream Stout spiced syrup

I C E D  T E A 3.5
Choose from Black,  Blueberry & Strawberry
Kiwi

H O U S E M A D E  L E M O N A D E 5

A R N O L D  P A L M E R 4

4I T A L I A N  S O D A
Choose from Blackberry,  Cherry,  Strawberry
& Raspberry

F R O Z E N  H O T  C H O C O L A T E 5
Choose from Traditional,  White & Salted
Caramel

L A  C R O I X 2

S O D A 2
Choose from Diet Coke & Sprite (Canned)

C A R A M E L  A P P L E  C I D E R 5



B R E A K F A S T  A N Y T I M E

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

14C H I C K E N  S A L A D  S A N D W I C H  
Two scoops of chicken salad made with
almonds & curry,  di l l  mayo, f ield greens &
tomato.  

14T U N A  S A L A D  S A N D W I C H
Two scoops of Albacore white tuna salad,
dil l  mayo, f ield greens & tomato.

14R O A S T E D  T U R K E Y  &  C O L B Y
Basil  aiol i ,  f ield greens & tomato.

O L D - F A S H I O N E D  E G G  S A L A D
S A N D W I C H
Two scoops of egg salad,  dil l  mayo, f ield
greens & tomato.

14

G O U R M E T  G R I L L E D  C H E E S E
Marinated mozzarella & colby toasted to
perfection on our housemade brioche.  

14

H A M  &  B R I E  P A N I N I
Roasted ham, brie,  housemade jalapeno-
raspberry jam, arugula & sl iced strawberries.   

16

H O U S E  S P E C I A L S

P I C K  2  

1/2 CHICKEN SALAD SANDWICH
1/2 TUNA SALAD SANDWICH

1/2 OLD-FASHIONED EGG SALAD
SANDWICH 

1/2 ROASTED TURKEY & COLBY
1/2 GOURMET GRILLED CHEESE

Cup HOUSEMADE SOUP

Slice of QUICHE
1/2 MIXED GREEN SALAD

1/2 SEASONAL SALAD

Get the best of both worlds! Pick 2 of anything listed below $16

J O C E Y L N ’ S  Q U I C H E  D U  J O U R
Spinach & Asiago f i l l ing with a f laky
pastry crust.  (A la carte)

8

T H E  “ B E C ”
Bacon, Egg and Cheese on our housemade
toasted Angle Biscuit.  Served with a fruit
cup.

13

H O U S E M A D E  D A N I S H
Assorted Flavors avalible

5.25

H A N D C R A F T E D  S C O N E S
Choose from Classic,  Raspberry and Flavor
of the Month.  Clotted cream is available.

3.5

B O N B O N E R I E  B R E A K F A S T  T E A
Mini scone, ham & swiss biscuit,  mini  quiche,
fruit  bread, bacon jam crepe and yogurt and
granola.  

14

All breakfast items are baked fresh daily in limited quantities.
They are first come first serve, while supplies last! 

S A V O R Y  O F  T H E  D A Y
Ask your server for today's selection!

5.25

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

16V E G G I E  B U R G E R
Black beans,  chick peas,  sweet peppers,  hatch
green chil ies,  onions,  f ire roasted corn,  f lax
seed burger on a challah bun garnished with
ranch, arugula,  tomato & avocado. 

G O A T  C H E E S E  &  C H I C K E N
P A N I N I
Roasted red pepper goat cheese spread, house
marinated chicken,  basil  aiol i ,  red pepper &
red onion.

16

T H E  M A D I S O N
Turkey,  Bacon, Avocado, Swiss,  Field Greens,
Tomato & housemade remoulade on Ciabatta.

16

F R E N C H  T O A S T  
Brioche french toast,  served with a spiced
apple compote,  caramel,  syrup & fresh
whipped cream.

12 B O N B O N E R I E  T E A  L U N C H
Assorted f inger sandwiches,  a pastry
from the bakery,  your beverage and
your choice of a cup of  soup or fruit .

14

C H I C K E N ,  B A C O N ,  R A N C H
F L A T B R E A D
Red pepper chicken,  bacon, tomatoes
and cheese on top of a rustic
flatbread.

16

U N - P O T T E D  P I E  
A savory mix of roasted chicken,
vegetables in a comforting,  creamy
fil l ing.  Topped with a cheesy puff pastry

12



K I D S  M E N U

Served with chips and a pickle spear with your choice of bread!
Multigrain, Whole Wheat, White or Rye

K I D S  T E A  L U N C H
Served with peanut butter & jel ly and

turkey & colby f inger sandwiches,
carrots with ranch, icing tea cookie & a

rainbow cookie.

8 . 5 0

N U T E L L A  &  S T R A W B E R R Y
6 . 9 5

P E A N U T  B U T T E R  &  J E L L Y
5 . 9 5

G R I L L E D  C H E E S E
5 . 9 5

T U R K E Y  &  C O L B Y
8 . 5 0

H A M  &  S W I S S
8 . 5 0

We are proud to offer Silverglade’s meats & cheeses and 16 Bricks bread in our sandwiches and specialties.
All our items are available for in house dining or to-go. 

S O U P  &  S A L A D

6/8

16

16

17

H O U S E M A D E  S O U P S
Ask your server about today’s selections!  Available in a cup or bowl.

T U N A  S A L A D  P L A T E
Two scoops of Albacore white tuna on our mixed greens salad.  Served with our housemade
dressing.  

M I X E D  G R E E N S  S A L A D
Tomato,  cucumber,  peppers,  sprouts,  craisins,  croutons & housemade dressing.

C H I C K E N  S A L A D  P L A T E
Two scoops of chicken salad made with almonds & curry dressing on our mixed green salad.
Served with a house-made dressing.

S E A S O N A L  S A L A D  
Ask your server about this season’s salad! 

12



T E A  R O O M
The Tearoom on Madison provides a quaint
and eclectic,  semi private event space.  This

space is  perfect for up to 35 guests!  The
room is yours to use and decorate during
your event.  There is  additional space that
can be used for gifts or other party items

We offer 2 event slots in this space;
11am-1pm or 2pm-4pm

(extra t ime may be available for an
additional charge).

The Tea Room is available for rent 
Sunday-Saturday.

The Cafe on Madison provides a private space
that is  yours to decorate during your event

and there is  additional space that can be
used for gifts or other party items. This space

is perfect for up to 20-30 guests!  

We offer 2 event slots in this space;
11am-1pm or 2pm-4pm

(extra t ime may be available for an additional
charge).

The Cafe is  only available for rent on
Sundays.

P A R T Y  A N D  R E N T A L  I N F O R M A T I O N

Our Cafe and Tearoom are available for rent for a minimum of 20 guests.  There is  a
room rental  fee that is  collected upon reservation and wil l  serve to reserve your

date.  All  other charges wil l  be paid on the day of your event.  We request a 48 hour
notice for any teas and reservations.  Below are our rental  options and information;

C A F E

Ask your server for additional information and tea service pricing!
Catering available, ask your server about additional information!  

H I S T O R Y  O F  T H E
B O N B O N E R I E

The Bonbonerie was started back in 1983 by two amazing women,Sharon Butler
and Mary Pat Pace. They had originally created the business to make custom

cakes for restaurants, but after four years they had acquired quite an
enthusiastic following! This led them to open their first retail bakery location,
right here in O’Bryonville.Growth was slow as they each had families to raise,
but along the way cakes turned into more imaginative desserts and pastries

leading to a full service bakery! 

Bit by bit they took over more space to bake and decorate pastries and cakes.
When two storefronts became available on Madison Road, they embraced the

opportunity to serve lunch and afternoon tea for their customers. This included
the Tea Room on Madison for tea parties, wedding showers, baby showers and
other events for the greater Cincinnati community. People often comment that
the Cafe and Tearoom are treasured spaces that are used for meeting friends

for a cup of tea or a delicious hand crafted lunch.Whatever you enjoy at
Bonbonerie our philosophy is always the same: we create items that are 

Beautiful and Delicious!


