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Drinks

o1. Espresso bar

Espresso

single, double, macchiato
Americano
Cortado
Cappuccino
Flat white
Latte

Mocha latte

Extras

Plant-based milk

almond, oat or coconut

Homemade syrup

hazelnut, praline, vanilla or caramel

Homemade Chantilly

10
13
13
14

15



o2. Iced bar
Cold brew

Cold brew latte
Cold brew mocha
Cold brew orange
Iced espresso orange
Iced Cappuccino
Iced latte

Iced mocha latte

Extras

Plant-based milk

[1[771()71(7’, oat or coconut

Homemade syrup

/'MZC[HU[, [’Y‘LI[I-HC, UL]JIi][[I or L‘L'HUJHC[

Homemade Chanti]ly

14
15
16
I5
14
14
5
16



03. Without coffee

Hot chocolate
Matcha latte

Iced Chocolate

Iced matcha orange

Iced matcha latte

Extras

Plant-based milk

almond, oat or coconut

Homemade syrup

hazelnut, praline, vanilla or caramel

Homemade Chantilly

04. Detox
Lima green detox

cucumber, green app]c, mint, spirulina & lemon

Sunshine detox

orange, carrot, gillgt’?' & [L’HlOll

Pink detox

beetroot, red apple & lemon

14
15
14
16

15

I2

I2

12



05. Classic refreshers

Homemade syrup, still or sparkling

water

I'(lSp[?CTI'y, SU‘LTLUZ?CJ'T)’, 7‘(’0’ [7CI‘7'iCS or passionﬁ‘uir

Pink lemonade

ZCH]O?’[ & rca’ ﬁ*u its

Tropical lemonade

ZCH]OH, lTlCll’lgO CHIC[ pdSSlOH ﬁ”lllf

Freshly squeezed orange juice

o6. Tea & infusions
"La Fidelia"© tea

chai de los apus, delirio de amor, radiant lemon Ucrbcna,
beloved chamomile, cacao clouds, celestial nuna, sacred jungle,

[(’771‘[7rari()71 O/ fh(’ and(’s
House black tea

Iced tea

gTCCH tea, [(’1710” & n’a’, lell.[S

o7. The essentials

Sparkling mineral water
Mineral water

Coca-Cola

C[Ll.\‘SiC or su QCU"/LTCC
C o

Inca-Cola

C[Ll.\‘SiC or su QCU"/LTCC
C o

II

13

13

10

12

14

12

10
10

10

10



Ehfakﬁﬂwseé’

brunches

or. Breakfasts
The Classic

C]"LOin ofa drink on E]’LC menu + 1 pastry ofyour ChOiCC

The Bonjour

Choice of a drink on the menu + 1 pastry of your choice + 1

orange juice

The Continental
Choice of a drink from the menu + 1 pastry of your choice + 1

orange juice + 1/2 baguem’ with butter
O o C

The French Breakfast

3 eggs of your choice (French-style omelette, fried eggs or
scrambled eggs) + ham + 1/2 baguette with butter

Extras

French jam "Bonne-Maman"@©

strawberry, blackberry or peach

22

30

35

23



o2. Brunches
Only valid

fi*iday, Saturday or Sunday fTOﬂ’l 9am to 3pm

I person 47

roasted potatoes, ham, 1 egg ofyour choice, ﬁ‘uir salad, 1 drink
of your choice, 1 viennoiserie of your choice & 1 freshly

squcezcd orange juice.

2 people: 8o
roasted potatoes, ham, 2 eggs of your choice, fruit salad, 2
drinks of your choice, 1 viennoiserie nyom* choice, 1/2

baguette & 2 freshly squeezed orange juices.

Extras

French jam "Bonne-Maman"@ 4

strawberry, blackberries or peach



Savoury

or. Salads

Parisian salad 20

salad, ham, egg, emmental & raw mushrooms

Monsieur Seguin salad 20

m‘uqula, gOL"lF Ch(’(’SC croutons d"' Ch(’)"l'y tomatoes
O O

Nigoise salad 20

salad, tuna, gy, O[il)(’S, Cll(’)"?'y tomatoes, (7ucumber d"
OO

anchovies

Chicken salad 21
dressin g

Extras

Gourmand 4

C}liC}(Cﬂ, ]1[1777, tuna or hard—boilcd egg

Cheese 4

Cmmcmal or goar C}lCCSC



o2 Sandwiches (1/2 baguette)

Parisien

ham, butter & pic/{les

Parisien gourmand

hd]ﬂ, l’)uff(’l', emm(’nm[ & PiCl{[CS

Normand

ham, butter, brie, Dijon mustard & pickles

Jurasien

ham, butter, morbier, o[d—s[y/( Dijon mustard & pick/es

Lyonnais

dry-cured sausage, butter & pickles

Nicois

tuna, hard-boiled egg, tomato, lettuce & homemade

mayonnaise

Cocorico

chicken, tomato, lettuce & homemade mayonnaise

Cocorico Gourmand

C/li(']\’(’ﬂ, bé‘lCOﬂ, tomato, I(TEMCL’, hard—boiled ng d"' homemadc

mayon naise

Monsieur Seguin

goat cheese, arugula, walnuts & honey

Monsieur Seguin gourmand

goat cheese, chicken, cherry tomato, arugula, walnuts, & honey

Extras

Gourmand

chicken, ham, tuna or hard-boiled egg

Cheese

emmental or goat cheese

Bowl of salad of the day

7

18

20

20

9

9

18

21

9

21



03. Small appetites

Gratinated Croque—monsieur

Sdi'ld'b?)l.(,h 177‘(’(1[{, /1[1177,, bu,m’r & gruy("rc

Croque-madame

Gratined Croquc—monsicur +1 frim’ egg
J OC

Quiche Lorraine mini

emmen [Cl[ (< I’MCOH

Sylvette salad

/t;l\'CTCC[ 17(’(’[1'00[ & goat Ch(’CSC i’)li//(’ ‘Cl,ll.//(’ & roastca’ sesame
J s ;

04. Aperitif

French cheese platter

Mixed platter: French cheeses &

charcuterie

17

21

13

23

40

45



Sweet

o1. Pastries

Chocolate tartlet, salted butter
caramel

Red fruit tartlet
Paris-Brest

Chocolate éclair

Coftee éclair

Caramel éclair

Lemon meringue tartlet
Creme bralée

Pistachio créme bralée

Chocolate mousse

60% chocolate (from Tarapoto) or 80% chocolate (from

/\yacuc/m)

Macaron (x1)

ChOCO]d[C, SL’Y[FCL’{ Z’)UU(’)' CGI‘LZIHCZ, mspbcrry, Zcmon, vani[[a or

pisl‘ac/z 10.

Extras

Homemade Chanti]ly

18

18
19
18
18
18
18
17
17
16

6



o2. Viennoiserie

Butter croissant

Chocolate croissant

Pain aux raisins
Commercy madeleines (x2)
Bordeaux cannelé (x1)
Chouquettes (x6)

Baguette bread

03. Healthy choices

Fruit salad
strawberries, mspbcrrics, blueberries, pincapp[(, passion ﬁ‘uif,

rcdﬁ‘uit syrup & mint

Bowl of yogurt with fruit

strawberries, raspberries, blueberries, chia seeds & honey

Acgai bowl with fruits

Agai, bananas, strawberries, raspberries & blueberries

Extras

Granola

o4. Gourmet moments

Cafeé gourmand

5 mini desserts & 1 drink of your choice

The house sweet "Tea Time" for 2

people

5 mini desserts, 3 macarons & 2 drinks of your choice

The house sweet and savoTy "Tea
Time" for 2 people

5 mini desserts, 4 mini quiches & 2 drinks of your choice

10

IT

12

10

17

17

18

35
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