SUMMER -

SPRING
=

LARGE BRUNCH MENU 35€

HOT DRINK AT YoUR cHoIcE

*Black coffee or coffee based on milk - barrista of speciality Lomi Paris
(espresso, double espresso, americano, noisette, cappuccino, latte coffee)

*Tea Mariage Freres
*Homade hot chocolate 64%

JUICE PRESS OR MIX  atvour cHoice

*Pressed oranges / Pressed apples

*0range, mango, passion

*Apples, beetroot, passion fruit
VIENNESE PASTRY pssorTMEenT

*Scone / Tartine / Homemade Pancake

Accompanied by homemade jams

Salty extra on your pancakes :

Bacon crispy (+2,5€)

Refined Cheddar (+2,5€)

Scottish salmon red label gravlax (+3,50€)

EGGS AT vour cHoice

*BENEDICTE EGGS, HOLLANDAISE SAUCE, BRIOCHE
BREAD. PLAIN OR BACON OR CHEESE

Extra salmon

*SCRAMBLED EGGS, BREAD. 3,50€

PLAIN OR BACON OR CHEESE

*EGGS IN THE DISHES, BREAD.
PLAIN OR BACON OR CHEESE

HOMEMADE DISH  atvour cHoice

Grilled chicken marinated in Greek sauce, serrano ham chips,
matured cheddar and its side.

Vegetarian split pea falafel, pita bread, avocado cream, fried
onions, salad and its side.

Raw or pan-fried beef tartare with bbqg sauce, grana padano,
salad and its side.

Homemade gravlax salmon, dill cream, salad and its side.

SATURDAY AND SUNDAY
IT'S THE BRUNCH!

FROM 10:00 A.M.TO 3 P.M

KID'S MENU

KID'S DISH

Burger Charolais steak (french
race) / Vache qui rit (cheese)/
ketchup / homemade French fries

or

Pasta with French cheese

COLD DRINK

Pressed apple juice

HOT DRINK

Homemade hot chocolate

DESSERT

Chocolate cookie

13,50€

-

BRUNCH MENU

HOT DRINK AT YouR cHoice

*Black coffee or coffee based on milk - barrista of speciality Lomi Paris
(espresso, double espresso, americano, noisette, cappuccino, latte coffee)

29,50€

*Tea Mariage Freres
*Homade hot chocolate 64%

JUICE PRESS OR MIX  atvour cHoice

*Pressed oranges / Pressed apples
*0range, mango, passion
*Apples, beetroot, passion fruit

VIENNESE PASTRY pssortment

*SCONE / TARTINE / HOMEMADE PANCAKE
Accompanied by homemade jams

Salty extra on your pancakes :

Bacon crispy (+2,5€)

Refined Cheddar (+2,5€)

Scottish salmon red label gravlax (+3,50€)

HOMEMADE DISH At vour cHoice

Grilled chicken marinated in Greek sauce, serrano ham chips,
matured cheddar and its side.

Vegetarian split pea falafel, pita bread, avocado cream,
fried onions, salad and its side.

Raw or pan-fried beef tartare with bbq sauce, grana
padano, salad and its side.

Homemade gravlax salmon, dill cream, salad and its side.

HOMEMADE DESSERT At vour cHoice
*Chocolate cake 64%
*Carrot cake with cream cheese

*Dessert of the day
*Yogurt with applesauce and homemade granola




