BRUNCH

MIMOSA BELLINI LE KIR ROYAL D’AMELIE
Fresh orange juice, sparkling wine Peach purée, sparkling wine Créme de Cassis, sparkling wine
8
CROISSANT - 5

Parisian croissant served with jam and butter ;-)

CROUSTINET -5
Parisian donut made from croissant-like dough, filled with “Créme Patissiére” cream
Ask for the waiter for today’s flavor

TURKISH EGGS - 12
Creamy, garlicky Greek yogurt topped with two poached eggs, finished with spiced chili butter. Served with toasted rustic
bread for dipping.

OEUFS A L'AMERICAINE - 9
Three sunny up side eggs with bacon, green salad

OMELETTE A LA FRANCAISE -9
French omelette
You can add: cheese, ham, mushrooms +1.5

FRENCH BREAKFAST - 10
Fresh from oven Baguette bread, butter seasoned with ‘Fleur de Sel de Guérande’, jam, Camembert cheese slices, ham
and a Parisian croissant

CURD PANCAKES - 9
Jam, seasonal berries, sour cream

ENGLISH BREAKFAST - 12
Sausage, eggs, bacon, baked beans, tomato, champignons

GALETTE GOURMANDE DU MONTMARTRE - 11
Montmartre’s crepe. With champignons, ham, cheese or homemade smoked salmon
‘Béchamel’ sauce, served with green salad.

CROQUE MONSIEUR MAISON - 11
Bread, ‘Béchamel’ sauce, cheese, ham. Oven baked.
For a Croque Madame Topped with a fried egg: +1

OEUFS BENEDICTE - 14
Bread toast, poached eggs, ‘Hollandaise’ sauce, homemade salted salmon or ham, served with green salad

TOAST AL AVOCAT - 14
Black bread, poached eggs, homemade salted salmon, fresh avocado and cream cheese

COFFEE TEA

Espresso / Black coffee - 3 Organic tea “Les jardins de Gaia” - 4
Latte / Cappuccino / With milk - 4
FRESH ORANGE JUICE - 5

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE LET US KNOW :)



