
T H E  B R E A K F A S T

From 7 :30  am to  10 :30  am



Fresh ly  pressed  f ru i t s  ju ice

Cof fee ,  t ea ,  in fus ion  or  hot  choco la te

Our  se l ec t ion  o f  French  pas t r i e s  and bread  f rom our  head  baker

Homemade  j ams

C O N T I N E N T A L  •  5 8 €

Cont inenta l  break fas t  wi th :

Fresh  f ru i t  sa l ad

Two eggs  prepared  a t  your  conven ience

With  two s ide  d i shes :

Bacon ,  sausage ,  ham,  homemade  smoked  sa lmon ,  mushrooms ,  avocado ,  sau t éed  po ta toe s ,

t omatoe s ,  chee s e ,  sp inach ,  sau t éed  vege tab l e s

A M E R I C A N  •  7 2 €

Green  ju ice  or  de tox  ju ice

Cof fee ,  t ea ,  in fus ion  or  hot  choco la te

Aça i  bowl  or  exot i c  ch ia  pudding

Bread  and a lmond cream

Avocado toas t  and  smoked sa lmon 

or

Whi te  French  omele t t e  wi th  two s ide  d i shes :

Bacon ,  sausage ,  ham,  homemade  smoked  sa lmon ,  mushrooms ,  avocado ,  sau t éed  po ta toe s ,

t omatoe s ,  chee s e ,  sp inach ,  sau t éed  vege tab l e s

Assor tment  o f  nuts  and dr ied  f ru i t s

W E L L B E I N G  •  7 2 €

 G las s  o f  champagne

 Cof fee ,  t ea ,  in fus ion  or  hot  choco la te

 Fresh ly  pressed  f ru i t s  ju ice

 Fresh  seasona l  f ru i t s  p la te  

 Our  baker ’ s  se l ec t ion  o f  French  pas t r i e s  and bread  

 Tru f f l e  sc rambled  eggs  mousse l ine  or  so f t -bo i l ed  eggs  wi th  So logne  cav ia r  

 Cula te l lo  p la te  

E P I C U R E  •  7 2 €



O U R  S I D E  D I S H E S  •  1 0 €

Bacon,  sausage ,  ham,

Homemade  smoked sa lmon,  mushrooms,  avocado ,  

sautées  pota toes ,  tomatoes ,

Cheese ,  sp inach ,  sautéed  vege tab les

Truf f l e  ex t ra  -  10  gr  •  35€

Sologne  Cav ia r  ex t ra  -15  gr   •  40€

 O U R  P L A T E S

Smoked sa lmon,  b l in i s ,  sour  c ream •  39€

Tomatoes  sa l ad  •  24€

Avocado toas t  •  35€

Avocado toas t ,  poached eggs  and smoked sa lmon •  45€

Cheeses  p la te  •  28€

Cula te l lo  ham •  31€

E G G S

Ham or  smoked sa lmon eggs  Benedic t  •  39€

Sof t  bo i l ed  eggs  wi th  So logne  cav ia r  •  58€

Truf f l e  sc rambled  eggs  mousse l ine  •  58€

Lobs te r  omele t t e  •  65€

Eggs  prepared  a t  your  conven ience  •  28€

Fr i ed ,  s o f t  bo i l ed ,  poached ,  ome l e t t e  o r  s c ramb led

Wi th  two  s i de  d i she s

Extra  egg  •  7€



 D A I R Y  P R O D U C T S

Pla in  yogur t ,  low fa t ,  f ru i t  yogur t  •  16€

Sof t  whi te  cheese  •  16€

Cot tage  cheese  •  13€

F R U I T S

Fresh  seasona l  f ru i t s  p la te  •  39€

Fresh  seasona l  f ru i t s  sa l ad  •  29€

Red f ru i t s  p la te  •  43€

Fru i t  •  10€

Fresh  f ru i t s  ju ice  •  16€

C E R E A L S

Mues l i ,  Corn  F lakes ,  Grano la ,  Coco  Pops ,  R ice  Kr i sp ies  •  20€

Porr idge  (wi th  mi lk  or  water )  •  18€

Bi tcher  mues l i  •  24€

Granola  wi th  red  f ru i t s  and  yogur t  •  31€

S W E E T S
French toas t  •  33€

Pancake ,  French  c repes ,  wa f f l e s  •  29€

Aça i  bowl  •  22€

Exot ic  ch ia  pudding  •  22€



O U R  B A K E R ’ S  S E L E C T I O N

The  pas t ry  •  10€

Pas t i e s  baske t  fo r  one  •  25€

Pas t r i e s  baske t  fo r  two •  45€

Bread  baske t  •  14€

D R I N K S

Fi l t e r  co f f ee  •  15€

Espresso  co f f ee  •  12€

Double  e spresso  •  18€

Cappucc ino ,  Ca fé  l a t t e  •  18€

Lat te  matcha  •  25€

Hot  choco la te  «  Le  Br i s to l  »  •  19€

Tea ,  In fus ion  •  18€

Glass  o f  Champagne  15c l  •  30€

Fresh ly  pressed  f ru i t s  ju ice  •  16€

Coffees  and Teas  from organic  farming and fa ir  trade

Vegan dish  |     Vegetar ian dish  |     Gluten Free

“Our  homemade  d i shes  are  prepared  on  s i t e  f rom raw product s ”
“Al l  our  meat  i s  o f  French  or ig in  -  Taxes  and  serv i ce  inc luded  -  VAT 10  %”  

Al l e rgen  menu avai lab le  on  reques t  


