
Brunch menu
B U F F E T

White cheese- White cheese 0% - Plain or fruits yogurt- Seasonal fruits basket

Selection of cut fruits - Assortment of jam– honey –

chestnut cream- chocolate spread- maple sirup- soft or salted butter

A S S O R T M E N T  O F  S M A L L  P A S T R I E S

Croissant, pain au chocolat, pain aux raisins, madeleine,

Brioche & cakes

C O L D  M E A L S

Assortment of cold meats – gravlax or smoked fish bites

Mixed raw vegetables plater

H O T  M E A L S

Scrambled eggs – Smoked pork belly–Breakfast sausage– Chicken wings

Roasted tomatoes and potatoes- Pan-fried seasonal vegetables

Selection of the moment cooked in Parmesan cheese
Our chef's seasonal dish

E G G S  T O  O R D E R

Fried eggs (2p/p) – Omelette at your convenience (3p/p)

C H E E S E

Selection of cheeses from our region and beyond

B A K E R ’ S  B A S K E T

Little square bread – Sliced bread , plain or grains- bagels & crêpes   

C H E F ’ S  D E L I C A C I E S

Waffles, crêpes, entremets 

U N L I M I T E D  D R I N K S

Coffee – Tea – Hot chocolate, Fruit juice, still or sparkling water

Whole, skimmed or plant-based milk
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