LE PETIT GOURMAND.-

Mimosa
Sparkling wine and orange juice

Natural juice
Orange, pineapple, grapefruit, melon,

watermelon or tomato with spices

Bread basket
White baguette, cereal bread, toast,
butter and jams

Sweet roll basket
Parisian brioche, croissant, chocolate
and cream torsade

Caviar Lumpo on quail egg
And roasted baby potato
with fresh cream

Yogurt
Mango or fruit of the day

BIEN-ETRE.-

Raspberry Bellini

Sparkling wine with raspberry coulis

Juices

Red vitamins: beet, raspberry;
strawberry; orange and grapes

or

Vegetable vitamins: spinach, carrot,
cucumber; celery; apple, orange

Fruit
Seasonal fruit platter

Multigrain baguette
With natural turkey; tomatoes,
lettuce and pickled gherkins

Egg white wrap
With Philadelphia cheese and avocado

Yogurt
Natural, mango or fruit of the day



FROM THE BAKERY.-

Juices
Orange, pineapple, grapefruit, melon, T Ty "
watermelon or tomato with spices 1te baguette

. . Whole wheat baguette
Red vitamins

Beet, orange, grapes, strawberry and .
CH— Multi cereal and seeds bread
ginger

) L. Country side traditional bread toast
Vegetables vitamins

Spinach, carrot, cucumber, celery, Whole wheat bread
‘ ole wheat bread toast

apple, orange
FRESH FRUITS.- SWEET ROLLLS.-
Seasonal Fruit Platter Butter croissant

A selection of four fruits

Croissant with almonds

Citrus

, . . Pain au Chocolate
Grapefruit, orange and tangerine

Parisian brioche
Cranberry brioche

Berliner doughnut



WAFFLES & CREPES.

Waflles
With chocolate chips and

771,0[1556[[.716 cream

Banana crépes
Berries and syrup

CEREALS.-

Granola
Corn Flakes

Muesli

Oat flakes, shredded coconut, almonds,
dried cranberry; raisins, brown sugar,
honey and vanilla

Bircher Muesli

Oat flakes soaked in apple juice and
lime, raisins, dried cranberry; shredded
apple, cinamon and seasonal fruits

Yogurt
Natural, mango, caramel or fruit

of the day

BISTROT BREAKFAST.-

Cold cuts

Pork ham, dried ham and salamu,
pickles, onion compote and grilled
baguette

Paté
Country paté with pickles, onion
compote and grilled baguette

Cheese
Brie, Camenbert, gruyere, fresh cheese
with herbs and grilled baguette

EGGS.-

French omelette
With a combination of parsley,
tarragon and chives

Traditional omelette
With pork ham and Gruyere cheese

Mushroom omelette
Sautéed mushrooms, tomato, onion and
Gruyere cheese

Egg white omelette
Sautéed spinach, tomato, onion and
[fresh mozzarella



EGGS.-

Classic eggs Benedict
Covered with Hollandaise sauce “au gratin”

Salmon eggs Benedict
liggs Benedict with smoked salmon, Covered with Hollandaise sauce “au gratin”

Soft-boiled eggs
With red pesto bread fingers

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have a medical condition.

These are healthy dishes which help in maintaining balanced diet
This dish contains dairy or/and milk

Whole Food Plant-Based option

These are gluten free dishes

Animal protein can be substituted by a Whole Food Plant-Based option



