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Daniel Salazar
Chef de Cuisine

www.cuisineofsanantonio.com

At the San Antonio Museum of Art
200 W. Jones Ave. | San Antonio, TX 78215 | (210) 978-8155 

www.sacafedesartistes.com | cafedesartistes@yahoo.com

Dining 
Information

Terrace Dining,
Heart Smart Options,

Vegetarian Options,
Take-Out Meals

Additional 
Services
Full-Service 

Catering, 
Private Parties

Attire
Casual

Reservations  
Not Required

Handicap 
Facilities

Non-Smoking
Smoking section on terrace

Credit Cards
Visa, MasterCard, 

American Express, 
Discover Card

Checks
Not Accepted

Hours
Tues: 11am–9pm 

Wed–Sun: 11am–3pm 
Closed Mondays

Meals Served
Lunch, Dinner (Tues only),

Sunday Brunch

Cuisine
French, International,

Mediterranean

“Cozy, casual feel.”
– San Antonio Current, 2010

“The flavors are clean and true.”
– San Antonio Express News, 2010

Now you can enjoy a visit to The San Antonio Museum of 
Art and then enjoy the atmosphere and cuisine of SAMA's 
new restaurant on the Riverwalk at the same time. The 
cafe, aptly named Café des Artistes, features a café terrace 
for outdoor dining. The restaurant is under the creative 
supervision of Chef Daniel Salazar, serving casual French 
bistro fare with an emphasis on fresh soups, salads and 
sandwiches, and homemade French pastries and croissants.

Croissants & Pastries
Chocolate Croissant  3
Plain Croissant  2
Almond Croissant  4
Pastries and Tarts  5
Apple, chocolate, grapefruit, or lemon.

Salads
Caprese  7
Fresh mozzarella and tomato with greens.
Tabouleh & Shrimp Salad  10
Chilled shrimp and couscous salad.
Spinach with Warm Bacon Vinaigrette  8
Baby spinach tossed with warm bacon 
vinaigrette and goat cheese toast.
Grilled Salmon Salad  12
Grilled salmon over greens and dill potato salad.
Grilled Tuna Niçoise  15
Fresh grilled tuna over a Mediterranean salad.
Prosciutto & Melon  8
Tuna Tartare  15
Fresh chopped tuna and marinade with toast 
points and greens.

Sandwiches
All paninis served with greens, tomatoes, 
and dill potato salad.
Italian Panini  10
Pesto prosciutto mozzarella and tomato.
Ham and Swiss Panini  10
Veggie Panini  10
Turkey Swiss Panini  10

Smoked Salmon & Avocado Sandwich  12
Grilled Ahi Tuna Sandwich  15
Chicken Salad Sandwich  10

Hot Items
Soup du Jour  Cup 3 / Bowl 5
Quiche Lorraine  8
Bacon and cheese.
Quiche Provençale  8
Vegetable and cheese quiche.
Seafood Vol Au Vent  12
Flaky pastry filled with seafood in cream sauce.
Grilled Basil Chicken  12
Grilled chicken breast with greens 
and potato salad.
Shrimp Brochette  15
Grilled shrimp on a skewer, with potato salad.
Chicken Crepe  10
Crepe filled with mushroom and creamy chicken.
Cheese Pizza  8
A kid's favorite.

Brunch
Soup du Jour  Cup 3 / Bowl 5
Crepe Au Poulet Fromage 8
Eggs Benedict 13
Roasted potatoes, French beans, and hollandaise.
Spinach Frittata 10
Fontina cheese, Spanish chorizo, and fresh salsa.
Roasted Prime Rib 16
Roasted potatoes, French beans, and béarnaise.


