BRUNCH IS ALWAYS

LES EUFS BIO DE PROVENCE

En omelette blanche ou baveuse, au plat, brouillés ou pochés.
Garnitures : bacon, épinards, fromage, tomate, herbes, champignons.

L’ceuf Florentine
Euf poché aux épinards gratiné a la sauce Mornay.

Le toast avocat
Avocat frais, pain aux céréales et ceuf poché.

L’ceuf Bénédicte
Euf poché sur un muffin toasté, sauce hollandaise, saumon fumé ou bacon croustillant.



LA SELECTION DE PLATS SIGNATURES

Le croque-monsieur parfumé a la truffe.
Les gambas croustillantes, sauce aigre-douce.
La brochette de poulet Satay.

Le saumon mi-cuit a I’érable et au gingembre.
Le smash cheese burger.

Les frites fraiches maison.

LES DOUCEURS

La brioche facon perdu.

Les crépes et pancakes.
Garnitures : miel, pate a tartiner, sucre, confitures de fruits.

La crépe Suzette.



BRUNCH IS ALWAYS

ORGANIC EGGS FROM PROVENCE

White or runny omelette, fried, scrambled, poached
Toppings: bacon, spinach, cheese, tomatoes, herbs, mushrooms.

Egg Florentine
Poached egg with spinach and Mornay sauce.

Avocado toast
Fresh avocado, cereal bread and poached egg.

Benedict egg
Poached egg on a muffin bread with hollandaise sauce, smoked salmon or crispy bacon.



THE SELECTION OF SIGNATURE DISHES

Truffle croque-monsieur.
Crispy prawns with sweet and sour sauce.
Satay style chicken skewer.
Semi cooked salmon marinated with maple syrup and ginger.
Smash cheese burger.

Fresh homemade French fries.

THE SWEETNESS

French toast-style brioche.

Pancakes.
Toppings: honey, spreads, sugar, fruit jams.

Crepe Suzette.



