





	Monday-Friday
	less than 12 people : 48 h / 15 + people : 7 days
	delivery service ($)

	Lunch boxes
	Please choose one item from each category for each box
	tuna
	BLT
	végé-pâté (v)
	jambon beurre
	tofu (v)


	slaw (vg)
	green salad  (vg)
	soup (vg)
	Cookies

	oatmeal choc-chip
	triple-choc chips & fleur de sel
	tahini & raspberry jam (vg)
	Sandwich
	platters
	24 pieces, minimum order of 4 of the same sandwich.

	tuna
	BLT
	végé-pâté (v)
	jambon beurre
	tofu (v)
	16,00
	16,00
	15,00
	16,00
	15,00
	6,00
	6,50
	7,00
	4,50
	4,50
	4,50


	180,00

	The bowls
	Price per bowl, minimum order of 4 identical bowls.
	tofu don (v)

	kimchi & beef
	Bloom salad (tuna or chickpea)(vg)
	granola (v)
	Serves 6
	tofu don (v)

	kimchi & beef
	Bloom salad (tuna or chickpea)(vg)
	slaw (vg)
	green salad (vg)
	soup 1 litre (vg)
	Sweet
	platters
	12 pieces.

	mix of cookies
	lemon square & brownie
	sweet & savoury scones
	chocolatine & croissant
	Drinks

	Seltzers
	Zamalek Cola
	Café Limo
	coffee thermos (7 cups)
	coffee thermos (10 cups)
	18,50
	19,00
	17,00
	14,50
	95,00
	100,00
	85,00
	30,00
	35,00
	14,00
	50,00
	55,00
	45,00
	35,00
	4,00
	4,50
	5,00
	25,00
	35,00
	(v)- vegetarien / (vg) - vegan
	Gluten-free option available upon request ($)
	Monday-Friday
	less than 12 people : 48 h / 15 + people : 7 days
	delivery service ($)



	Sandwiches
	tuna
	Herby tuna salad, cucumber, iceberg lettuce, pickles, Dijon mustard and mayo on toasted Aube sourdough.
	BLT
	Bacon, tomato, iceberg lettuce, dill labneh, mayo and pickles on toasted Aube sourdough.
	végé-pâté (v)
	Homemade végé-pâté, apple, roquette, mayo and Dijon mustard on toasted Aube sourdough.

	jambon beurre
	Ham, butter, Dijon mustard and pickles on half a baguette.

	tofu (v)
	Ginger and tamari tofu, house coleslaw, caramelized onion, pickles, hoisin sauce and spicy mayo on toasted Aube sourdough.



	lemon-sesame-maple slaw (vg)
	green salad with house dressing (vg)
	seasonal soup (vg)
	Drinks
	Seltzer
	Black cherry or orange vanilla.

	Zamalek Cola
	Café Limo
	Classic, blood orange or cherry.



	The bowls
	tofu don (v)
	Calrose rice, ginger- tamari tofu, sweet omelette, lemon-sesame-maple slaw, cucumber, edamame, green onion, pickled daikon, ginger and Japanese mayo.
	kimchi & beef bowl
	Ginger-tamari beef, house kimchi, green salad and Lebanese cucumber on calrose rice, served with spicy mayo.
	Bloom salad (choice of tuna or chickpea)(vg)
	Greens, fresh veg and house dressing served with zaatar roasted chickpeas or herby tuna salad.
	House-made granola, plain yogurt, fruit, Bloom blueberry jam, apple compote and maple syrup.

	oatmeal chocolate chip cookie
	giant triple chocolate chip cookie dark, white, milk chocolate & fleur de sel
	tahini cookie with raspberry jam & sesame seeds (vg)
	brownie
	sweet & savoury scone
	chocolatine & croissant



	The Bloom Family
	coffee
	teas
	bacon & sausages
	ciders
	Since the day Bloom first opened its doors, we have featured local and emerging artists’ work in our space. Started by Caroline Andrieux, founder of Quartier Éphémère and the Fonderie Darling and longtime PSC resident, the mission has been to invite artists, to inhabit the walls (and sometimes ceilings!) of Bloom.
	In 2020, Caroline stepped down as curator and Ally Rosilio and Olivia Vidmar took over the mandate. With them came a new wave of artists, mediums and some wild vernissages! Since 2025, Olivia, a recent Concordia MA art history graduate has been solo at the helm, doing everything from curation, to studio visits, to install, to bartending. Bloom’s walls are a real testament to her eye for local talent, and her skill with a laser level!
	Over the years our gallery has been host to dozens of exhibitions and many more to come. If you would like to display your work at Bloom you can get in touch at info@lecafebloom.pro.



