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LES PLATS SALES

PAIN PERDU SALE: . R
TRANCHE DE PAIN AU LEVAIN BIO “PERDUE” A L'AIL ET A
LA MUSCADE, CHEDDAR, OEUF AU PLAT, PASTRAMI ET
MAYONNAISE MOUTARDEE AU PIMENT D'ESPELETTE
(oPTION VG: “JAMBON" VEGETAL)

PANCAKES EGGS AND BACON:
3 PANCAKES SERVIS AVEC 2 (EUFS AU PLAT, DU BACON,
DU SIROP D'ERABLE ET UNE NOISETTE DE BEURRE SALE

GEUF BENEDICTE: .
BRIOCHE TOASTEE, EUF MOLLET, TRUITE FUMEE,
SAUCE HOLLANDAISE ET SALADE

SHRIMP ROLL:
PAIN BRIOCHE MAISON, CREVETTES, CHOU ROUGE
MARINE, MAYONNAISE AU CREAM CHEESE ET AU CITRON,
SALADE ICEBERG ET MESCLUN
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SAMEDI ET DIMANCHE
10H- 15H

% NOS FORMULES

LE PETIT BRUNCH:
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LE GROS BRUNCH:
= 24,5€
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LES PLATS SUCRES

SPRING CHEESECAKE: R

BISCUIT NOISETTE, APPAREIL CHEESECAKE A LA
NOISETTE, MOUSSE ET GEL AU CITRON,

CHANTILLY AU CITRON ET PRALINE NOISETTE

PANCAKES CLASSIQUES:

3 PANCAKES SERVIS AVEC, AU CHOIX, DU sIROP
D'ERABLE, DE LA PATE A TARTINER, DU
CARAMEL, DE LA CONFITURE OU DU BEURRE
SALE

PANCAKES CHANTILLY ET FRUITS:
3 PANCAKES SERVIS AVEC DES FRUITS DE
SAISON, DE LA CHANTILLY AU MASCARPONE, DU
STREUSEL NOISETTE ET DU SIROP D'ERABLE

GRANOLA:
FROMAGE BLANC, GRANOLA MAISON, MIEL DE
NOISETTE ET FRUITS DE SAISON
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Nos viandes et poissons sont d'origine FRANCE

En cas d'allergie, faites nous signe
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SATURDAY AND SUNDAY
10H- 15H

OUR MENUS
LE PETIT BRUNCH:
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UNLIMITED HOT DRINK

OPTION + 3,5€
1 SWEET DISH 1 cOLD DRINK 1 SAVOURY DISH 1 CcOLD DRINK ,_f "
OR

TER COF

FEE, TEA
HOT CHO

COLATE)

LE GROS BRUNCH:
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i 1 SAVOURY DISH 1 SWEET DISH 1 cOLD DRINK UNLIMITED HOT DRINK

(FILTER COFFEE, TEA
OR HOT CHOCOLATE)

SWEET SAVOURY

SAVORY FRENCH TOAST: SPRING CHEESECAKE:
A SLICE OF ORGANIC SOURDOUGH BREAD TOSSED HAZELNUT BISCUIT, HAZELNUT CHEESECAKE FILLING,
WITH GARLIC AND NUTMEG, CHEDDAR CHEESE, FRIED LEMON MOUSSE AND GEL, LEMON WHIPPED CREAM
EGG, PASTRAMI AND MUSTARD MAYONNAISE AND MERINGUE SHARDS
PANCAKES EGGS AND BACON:
3 PANCAKES SERVED WITH 2 FRIED EGGS, BACON, PANCAKES CLASSIQUE:
MAPLE SYRUP AND A DASH OF SALTED BUTTER 3 PANCAKES SERVED WITH EITHER MAPLE SYRUP,
L CHOCOLATE SPREAD, MARMELADE, CARAMEL OR
CEUF BENEDICTE: SALTED BUTTER
ONE POACHED EGG, SMOKED TROUT AND
HOLLANDAISE SAUCE SERVED ON A BRIOCHE WITH A PANCAKES CHANTILLY ET FRUITS:
SIDE OF SALAD 3 PANCAKES SERVED WITH FRESH SEASONAL FRUITS,
WHIPPED CREAM, HAZELNUT STREUSEL AND MAPLE
SHRIMP ROLL: SYRUP
HOMEMADE BRIOCHE BUN, SHRIMP, MARINATED RED
CABBAGE, LEMON CREAM CHEESE MAYONNAISE, GRANOLA:
ICEBERG LETTUCE AND A SIDE OF MESCLUN FROMAGE BLANC, HOME MADE GRANOLA, HAZELNUT

HONEY AND FRESH SEASONAL FRUITS
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Our meat and fish are from FRANCE. If you have an allergy, let us know.
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