
i n  t h e  m o r n i n g

Petit Déjeuner  │ Brunch
│ Breakfast │

Monday to friday 
8.30 am - 11.30 am

 
Saturday, sunday 

8.30 am - 4.00 pm

T E A  &  I N F U S I O N S

5.0

5.0
6.5
8.0
5.0
5.0

5.0

C o f f e e  Massaya (Organic)

C H O C O L AT e  &  M I L K  
4.0
5.0
6.5
7.5
7.0
5.0
4.0
0.5
1.0
1.0

5.5

6.5

9.0
9.0
9.0
9.5

C o o l  d r i n k s . . .
          h o t  d r i n k s . . .

English Menu

f r u i t  J U I C E S  &  N E C TA R S  33cl
Apricot, cranberry,  mango, passion fruit
Orange, pineapple, apple, tomato

F R U I T S / v e g e ta b l e s  j u i c e s   25cl
Orange or lemon or grappefruit or carot or apple

o r g a n i c s  m i x e s  35cl

• PRINTEMPS (Grapefruit, pineapple, basil)
• ETE          (Banana, kiwi, almond milk)
• AUTOMNE   (Orange, carots, ginger)
• HIVER       (Apple, celery, cucumber, lime
                                   spiruline)

BLACK TEA : Gold Breakfast, Earl Grey,
Jardin Fumé, Darjeeling, vanilla caramel, 
Red berries ( Menu + 1 €)
GREEN TEA :
Sencha, jasmine, mint ( Menu + 1 €)
MATCHA LATTE ( Menu + 2 . 5 €)
MATCHA LATTE Frappé ( Menu + 4 €)
WHITE TEA : Rose Litchi ( Menu + 1 €)
"RED TEA" : Spiced Rooïbos ( Menu + 1 €)
INFUSIONS (Organic) : 
Verbena, linden, verbena mint, chamomile,
peppered mint ( Menu + 1 €)

Small hot chocolat with lait
Hot chocolat with milk ( Menu + 1 €)
Chocolat Viennois ( Menu + 2 €)
Chocolat with almond milk, coco ( Menu + 3 , 5 €)
Chocolat frappé ( Menu + 3 €)
Hot milk with honey ( Menu + 1 €) 
Flavoured milk (with sirup)
Sup. Milk
Sup. almond milk
Sup. oat milk

F r e s h  j u i c e

( Menu + 2 €)

2.8
3.5
3.0
3.5

Café crème ( Menu + 1 €)
Café crème ( Menu + 1 €)
Cappuccino ( Menu + 1 , 5 €)
Double express ( Menu+ 1 , 5 €)
Grand crème ( Menu + 1 , 5 €)
Latte Macchiato ( Menu + 1 , 5 €)
Macchiato Caramel ( Menu + 2 , 5 €)
Mokaccino ( Menu + 2 , 5 €)
Café Viennois ( Menu + 2 , 5 €)
Café frappé ( Menu + 3 €)
Latte frappé ( Menu + 4 €)
Irish coffee ( Menu + 8 €)

5.0
5.0
5.5
5.5
5.5
5.5
6.5
6.5
6.5
7.0
8,0

12.0

Café expresso or decaf
Café Américain
Noisette
Expresso Macchiato



Prices in euros Prices in euros 

B r u n c h  

27.0

• A hot drink of your choice  (See back page)

• Your choice of Fresh Juice (See back page)

• A Croissant or Pain au chocolat

• A yoghurt of your choice 

Menu

 •  E G G S   or  H i p p i e  b o w l S
or  TA R T I N E S   or  P a n c a k e s

• Beautiful fruit salad of the moment 10.0

p ’ t i t  d é j  p a r i s i e n

14.0

• One hot beverage of your choice  (See back page)

• Croissant or Toast, butter and jam

• Fresh juice of your choice (see back page)

• Soft boiled egg with soldiers

Menu

e n g l i s h  b r e a k f a s t  

22.0

• One hot beverage of your choice  (See back page)

• Fresh juice of your choice (see back page)

• Scrambled eggs, baked beans, bacon, oven-
baked tomato , grilled sausage, toasted bread

Menu

E G G S  (Organic)

• Herb omelette
• Ham or cheese omelette
• Mixed omelette
• Spinach Omelette
• Truffled ham omelette with comté cheese
• Chorizo omelette

• Soft-boiled egg and bread sticks 
( Off B r u n c h  Menu)

• Eggs Benedict ( Menu + 2 €)
       (Smoked bacon or smoked salmon, spinach)

• Fried eggs
• Fried eggs with bacon or Ham  

• Scrambled eggs

4.0

16.0

9.0
11.0

10.0

9.0
10.0
12.0
10.0
14.0
14.0

H i p p i e  b o w l s
10.0

9.0
(Açai berry pulp, banana, granola, blueberry, coconut) 

(Chia seeds with almond milk, raspberries, blueberries 
      redcurrants, chopped almonds, maca powder)

• Brazilian Bowl

• Chia Bowl

TA R T I N E S
Soft bread brioche
• With bacon scrambled eggs (Brown bread)
• Avocado toast with poached egg (Brown bread)
• Scottish smoked salmon, avocado and 
   chive cream on toast (Brown bread)
Soft bread 
• Croque monsieur (Soft bread)
• Croque madame (Soft bread)

• Seasonal fruit, whipped cream
• Banana, chocolate, chopped almonds
• Blueberries, maple syrup, semi-salted butter

• Scottish smoked salmon, fresh cheese with 
   dill cream cheese, poached egg
• Avocado, chive cream cheese, crispy soft egg. 
• Smoked bacon, melted cheddar, poached egg
               

12.0
14,5

14.5

12.0
14.5

P a n c a k e s

11.0
11.0
11.0

14.5
14,5
14.5

sweety

salty

4.0
4.5
4.5
4.5
4.5
1.5

D a i r y  p r o d u c t s  « M a i s o n  b o r d i e r »
• Plain yoghurt with whole mil
• Litchi yoghurt
• Mango/passion yoghurt
• Tangerine/Lime yoghurt
• Plougastel strawberry yoghurt
• Semi-salted butter (25g)

M I L K  S H A K E s
• Madagascar vanilla
• Chocolat, praliné
• Strawberry, banana

8.5
8.5
8.5

7.0
6.0
7.0
8.0

F R E N C H  T O A S T  &  c r e p e s  
• French toast, maple syrup
• Crepes with sugar & butter
• Crepes with jam or Nutella
• Crepes with chocolate & banana

B R E A D  &  v i e n n o i s e r i e s . . .
• Tartines, butter, jam
• Croissant
• Pain au chocolat

3.5
3.0
3.5

• Sweet extras:  • Nutella: 1.5
• Jam (28g)  (Strawberry, apricot ou cherry): 1.0

• Salty extras: • Poached egg or Fried egg: 2.5
• Avocado ou Bacon: 3.0   • Smocked salmon: 6.5 


