
A l'Anglaise

Brunch for Meaties  
2 fried eggs, a grilled toulouse 
sausage, crispy bacon, roasted 

potatoes in duck fat, homemade 
ratatouille with chorizo and espelette 

pepper
+

A Gourmandise*

Bistro
Croque Madame

Ham and cheese melted 
with bechamel and fried egg,salad

or
Croque Forestier

 Wild Mushrooms and cheese melted 
with bechamel and fried egg,salad

 +
 Wine (25cl) or 1664 (33cl)

+
A Gourmandise*

Bobo
Truffled fresh goat cheese salad

with

Egg florentine or benedicte or royale (x1)
+

Granola topped with fresh fruits, yoghurt and honey

Chez Elles

Continental breakfast:, ham and 
emmental cheese served with 

scrambled eggs and toasted baguettes
+

A fruit juice
+

Croissant
or 

Pain au chocolat

Nordique

 Scrambled eggs with Smoked 
salmon 

(dills and a touch of crème fraiche)
with

Prawns, avocado mash-up and dry 
tomatoes on toasted baguette

+
A Gourmandise*

A la Carte

Nos Croq's ( served with salad ) 

Croq monsieur     Ham and comté cheese melted with bechamel,salad                          7,5
Croq madame      Ham and comté cheese melted with bechamel and fried egg, salad     8,5       
Croque Forestier Wild Mushrooms and cheese melted with bechamel and fried egg,salad  8,5

Nos Oeufs   ( served with salad )  8,5
Eggs benedict (x2)      Muffin topped with ham and hollandaise sauce

Eggs Forentine (x2)    Muffin topped with spinach and hollandaise sauce

Eggs Royale (x2)         Muffin topped with salmon and hollandaise sauce                                     
Two eggs:                      Fried or poached or scrambled 
                                          with any of ham, spinach or salmon served with salad                

13.5£

12.5£

13.5£

14£

14£

Nos Salades  ( served with bread and butter )   

Montagnarde  Frisée salad, cured ham, tomatoes, french beans,                       12
croutons and camembert cheese
 Rose Lettuce, smoked salmon, mussels, prawns, tomatoes and avocado,           11.5
 Marie-Rose dressing

*Nos Gourmandises  
Our selection of homemade cakes and tarts, as well as crêpes, crème brulée, 
pain perdu and more...
Ask for the black board and we will tell you everything about it...

Nos Brunch Bistro to share ( served with bread and butter )  

Burgundy snails cooked in garlic and parsley butter  ( x6 )                              7.5
Planche campagnarde                                                                            14.5
( duck rillette , ham hock terrine , bayonne ham , rosette , gerkins ) 
Planche fromage-charcuterie                                                                16.5  
( duck rillette , ham hock terrine , bayonne ham , rosette , 3 cheeses , gerkins ) 
Assiette de trois fromages ( 3 cheese platter )                                             7.5 

Brunch for Meaties : 2 fried eggs, 2 grilled toulouse sausage, crispy bacon, roasted 
poatoes in duck fat, homemade ratatouille with chorizo and espelette pepper  11.5

BloodyMary 6.5
Mimosa 7.5

Kir Royale 9.5


