Kids Menu (-10 ans) @

o Water-based syrup
e Ham and cheese galette or egg and cheese galette

o Homemade chocolate crepe with salted butter
Homemade salted caramel crepe
Sugar crepe

Private hire for your events
Seminars, anniversaries, expositions

Scan this QR code and access our
website, with menus in French, English,
Spanish and Italian!

LABROUSTAL (&)

OURSTORY

Broustal Mere & Fils has been open since April
27, 2023.

In 2026, Broustal was voted the 2nd best
créperie in Brittany!

This family story is made possible thanks to our
Grandma Broustal, a tireless crépe maker in
Brasparts, St-Brieuc, and then Rennes, who
passed on her recipes and expertise to us.

Her photo and her memory are with us as we
offer you, as a family, delicious crépes and
galettes.

We prioritize locally sourced, seasonal, and
organic products thanks to our wonderful local
producers.

All our galettes and crepes are prepared fresh to
order!




DRINKS

Breton and organic drinks are preferred.

Aperitifs

étillant 12cl 4,20€

ir pétillant*  12cl 4.40€

ir chardonnay* 12cl 410€

ir breton* ’ 3,90€ Homema.de
rastis (Pastis Breton) 2cl 3,80€ Cocktail
hooter Rhum arrangé maison 3,50€

houchen de Mr Patin (Poilley) 10cl 5€

hisky, calvados, cognac ... voir carte digestifs

blackcurrant, blackberry, cherry, pink grapefruit, vine peachl Homema d e
Soft
Organic and Grower Wines
See slate by the glass, by the pitcher or
by the bottle
Plancoét intense 33cl 3,80€
Lemonaid (Bio)33cl: orange sanguine, citron vert, passion 4,80€
Apple juice «artisanal»25cl 3,80€
Lait ribot Breton 3,80€
Breizh Cola ou Breizh Cola zero 33cl 4,10€
Diaholo* Breizh25cl 3,50€
water based syrop * 2,10€
*syrop : lime, grenadine, mint, peach, strawberry

Cave a cidre
Rosé farm cider (3%) (IGP Biologique)

The bolée 20cl 4.40 € The bottle 75c1  14,60€
Cidre Monchevron (Rives Sur Couesnon)
Raw (5,5%) Sweet (3%) 75cl 13,80€

Raw farm cider La Justais (4%) (Louvigné) 13,80€

Cider “Le Guillevic” cidrerie Sorre 75cl (3%) 15,20 €

Cider whithout alcool Maison Noa
The bottle 25 cl 4.90 € The bhottle 75c1 12.50€

To pressure :
Farm Cider (IGP Biologique) « 3 Fréres »

La bolée 25cl Pitcher 1/2L
4.20€ 7,90€

Pitcher 1L
14,40€

Organic beers on pressure
Organic beer on tap « La Flite » de Skumenn 25cl : 3,90€ 50cl : 7,40€
Pint of organic farm cider 7,40€

Organic bottled beers
Organic whitout alcool « Dremwell » 25cl

Organic white beer IPA « La bétise » de Skumenn 33cl
Organic Brown Beer made with buckwheat Telenn Du

4,30€
6,60€
6,40€

LA
MALOTIRA

(The wonderful Cretan
mountain tea. Caffeine-
free,
served hot with honey

and lemon)

3,80€

Mineral waters of Brittany
Plancoét 50cl 4€

Plancoét 1L 4,90€
Plancoét bulles1L 4,90€

Boissons chaudes
Expresso 100% 1,90€
Arabicca Pérou (BIO) 4,20€
Latte Machiatto * 4,20€
ICapuccino ou café frappé quand * -¢- 4,90€
Thé/Tisane Dammann Freres ' 3,50€
Tisane Plaisir d’Ayurveda (100% épices) 3,50€

* Vanilla or hazelnut syrup supplement €0.50
Café : Artisan torrefacteur«BriilerieduCastel» Chateaubourg (35)
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