PETIT DEJEUNER | BREAKFAST
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FRESHLY PRESSED JUICES
Orange Pressée 7 Celery, Apple, Orange & Carrot 7.5 Pineapple, Apple & Ginger 7.5
Orange, Apple & Passionfruit 7.5
Mixed Berry Smoothie 8.5 Banana & Nutmeg Smoothie 8.5
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CAFE
Espresso 3 Long Black 3.5 Flat White 3.8 Cafe Latte 3.8 Cappuccino 3.8
Piccolo 3.5 Macchiato 3.5 Mocha 3.8 Hot Chocolate 4.5 Chai Latte 4.5

TEA 5
English Breakfast, Lavender Grey, Champagne Chamomile, Honeydew Green,
Lemongrass Ginger, Peppermint, Malabar Chai
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FRENCH SPARKLING & CHAMPAGNE
Louis Bouillot cLass 11
Choisel NV GLass 15
Perrier-Jouét Belle Epoque 2002 cLass 46
Moét et Chandon Rosé 2003 cLass 28
Louis Roederer NV HaLr soTTLE 75
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PETIT DEJEUNER AUSTRALIEN 19.5 PAIN PERDU 15
Free-Range Poached Eggs, House Sausage, Brioche French Toast & Strawberry Purée,
Double Smoked Bacon, Creme Fraiche

Sautée Mushrooms, Provengale Tomato,

Sourdough Toast CREPES 15.5

Crepes with Valrhona Hot Chocolate,
BENEDICTE 18 Poached Pears, Honeycomb

Mure Smoked Trout, Garden Spinach with Free

Range Eggs, Sauce Hollandaise & Toasted Batard PAIN GRILLE 8.5

Choice of Croissant, Sourdough or Fruit Toast
(EUFS BROUILLES 17.5 with Organic Butter & Fruit Confiture

Free-Range Scrambled Eggs , Jamon, Watercress,

Truffle Oil & Baguette MUESLI13
Bircher Muesli, Organic Yoghurt & Seasonal Fruit

VEGETARIEN 16.5

Potato & Brie Croquette, Free Range Egg SALADE DE FRUITS 16

Omelette with Chevre, Fresh Seasonal Fruit Salad

Sourdough Toast & Gruyere

EXTRAS
Bacon 6.5 2 Free Range Eggs 4.5 House Sausage 6
Truss Tomato 5.5 Baby Spinach 4.5 Mushrooms 4.5
Sourdough 4 Avocado 5




