BOISSONS FRAICHES

COCA COLA, COCA COLA ZERO 33cl
LIMONADE, ORANGINA 33cl
EAU MINERAL PLATE, GAZEUSE 33cl

Still mineral water, sparkling water
SCHWEPPES AGRUM, TONIC ICE TEA 33cl
DIABOLO 33cl

CAFE, CHOCOLAT, THE GLACE MAISON

Coffee, chocolate, homemade iced tea
CITRONNADE MAISON Homemade lemonade
JUS, NECTAR DE FRUIT 25cl

Ananas, Tomates, Maracuja, Mangue, Cranberry, Pomme, Péche
Pineapple, tomatoes, passion fruit, mango,
cranberry, apple, peach

FRUITS PRESSES
ORANGE, CITRON / Orange, lemon

SMOOTHIES

RED SMOOTHIE
Fraise, banane, acai
Strawberry, banana, acal

YELLOW SMOOTHIE
Mangue, banane, fruit de la passion, acérola
Mango, banana, passion fruit, acerola

GREEN SMOOTHIE

Banane, ananas, kiwi, menthe, spiruline
Banana, pineapple, kiwi, mint, spirulina

PINK SMOOTHIE
Banane, fruit du dragon, fraise, ananas
Banana, dragon fruit, strawberry, pineapple

Prix nets en euros, taxes et service compris - Carte bancaire, minimum 10 euros.
Liste des allergénes est disponible aupres de votre serveur.

L'abus d'alcool est dangereux pour la santé, consommez avec modération

CEICARDINAC

Coupe de Champagne
R de Ruinart 14¢cl 14

FORMULE CARDINAL 15.00¢

1 BOISSON CHAUDE AU CHOIX

1 Hot drink of your choice

+ 1 ORANGE PRESSEE

1 Freshly squeezed orange juice
+ 1 VIENNOISERIE 1 VIENNOISERIE
+ 1 TARTINE CONFITURE MAISON

1 tartine with homemade jam

+ OMELETTE NATURE OU (EUF AU PLAT
POITRINE FUMEE +2€
Plain Omelette or fried egg - With smoked bacon +2:€

FORMULE PETIT DEJEUNER 1050e

1 BOISSON CHAUDE AU CHOIX

1 Hot drink of your choice

+ 1 0RANGE PRESSEE

1 Freshly squeezed orange juice

+ 1 VIENNOISERIE 1 VIENNOISERIE
+ 1 TARTINE CONFITURE MAISON

1 tartine with homemade jam
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PLANCHE DE CHARCUTERIES

Charcuterie platter

PLANCHE DE FROMAGES AQP
AOP Cheese platter

¥ PLANCHE TAPAS
(Sticks mozza, nems, accras, jalapefios, calamars,
croustillants de poulet, falafel)
Tapas Platter [sticks mozza, spring rolls, accras,
jalapenos, calamari, crispy chicken bites, falafel)

CAMEMBERT ROTI ET SES MOUILLETTES

Roasted Camembert with bread finger

CROQUE-MONSIEUR A PARTAGER

Croque-Monsieur to share

CREPES — &

CREPES AU SUCRE Crepe with sugar
CREPES CONFITURE Crepe with jam
CREPES BEURRE CITRON

Crepe with butter and lemon

CREPES NUTELLA Crepe with nutella

CREPES CHOCOLAT Crepe with chocolat sauce
CREPES CHOCOLAT BANANE

Crepe with banana and chocolat sauce

CREPES NUTELLA BANANE

Crepe with banana and Nutella

CREPES AUX FRUITS DE SAISON

Crepe with seasonal fruits

SUPPLEMENT BOULE DE GLACE VANILLE

CAFETERIE

EXPRESSO, DECA Espresso, decaf.
NOISETTE Macchiato

CAPPUCINO

CAFE, CHOCOLAT VIENNOIS Viennese coffee, Viennese chocolate 7

THE, INFUSION 7ea, Herbal tea

THE VERT MENTHE FRAICHE Fresh mint green tea
IRISH COFFEE

GROG AU RHUM Rum grog

CAKE DU MOMENT MAISON

Flomemade cake of the day

LEo GEUFS

OMELETTE OU (EUF AU PLAT NATURE

Plain omelette

OMELETTE FROMAGE OU JAMBON

Omelette with cheese or ham

OMELETTE MIXTE (JAMBON ET FROMAGE)

Omelette mixte [ham and cheese)

OMELETTE SAUMON FUME

Omelette with smoked salmon

OEUFS A LA COQUE X2, BEURRE ET MOUILETTES
Soft-boiled egg with butter and toast

OEUFS A LA COQUE X2 A LA RUSSE 126 CAVIAR DOM PETROFF .

Soft-boiled egg with butter and toast
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