
HOT DRINKS: coffee, tea, hot chocolate
FRESHLY SQUEEZED JUICES: orange, grapefruit

House selection
this Sunday

CUCUMBER GAZPACHO, sherry vinegar
MIXED SALAD
HOME MADE CAKE
MIMOSA EGGS like at home 
COUNTRY TERRINE, shallots
CHARCUTERIE PLATE: rosette, coppa, Serrano ham, 
spicy spianata

CHOUX BUN praline or vanilla
FINANCIERS almond or chocolate
TIGRÉS CAKE salted caramel or lemon
COOKIES
PEAR RUSTIC TART 
CAKES of the day 
LEMON & PASSIONFRUIT TART
CHOCOLATE & PRALINE MOUSSE
RICE PUDDING with vanilla 

HOUSE GRANOLA 
FLAVORED GREEK YOGURT with raspberry or honey 
FRESH SEASONAL FRUITS

VIENNOISERIES
BREADS

Brunch
Every Sunday 

from noon to 4 pm.

BRUNCH
hot drink and fresh juice +

starters & desserts buffet +1 
savory dish

45 €

with MIMOSA +12€

menu 2020
designed by 

Ich&Kar 

BRUNCH n. 1. A mid-morning to early afternoon dining 
experience that merges the culinary delights of breakfast and lunch. 
It usually features a diverse spread of dishes, ranging from savory 
to sweet, and is often accompanied by socializing and leisurely 
conversation.

Dear customers, 
dear friends, dear beloved ones,

the gorgeous buffet that is currently  
before your eyes will not disappear,  

will not suddently vanish into the air. 
Actually, it will be supplyed and 
supplyed again, up until we make  

all kind of hunger die out. 
Therefore, you would be  
very kind to help yourself  

as much as you wish, 
may you come back  
and back again.
Because if there  
is one thing that  
breaks our heart 

it is waste !

Prices are all inclusives

everything is
HOMEMADE every day
n. 1. Made by one’s own hand, at home, done by 
oneself.

2. note Our chefs carefully craft all of our dishes using 
only the finest ingredients to ensure that you receive 
quality cuisine that is completely homemade.

1 savoury dish of your choice

EGGS BENEDICT* 
BRIOCHE ROLL, crab and mayonnaise
AVOCADO TOAST, poached eggs* 
OMELETTE plain or with herb, served with french fries    
and salad*  
SCRAMBLED EGGS, plain or with herbs* 
SALTED WAFFLE, smoked trout, dill and sour sauce
CHEF’S SUGGESTION: fish or meat of the day
GAMBAS RISOTTO, sauce vierge

*+ choose from: SALMON 
or BACON 

naughty minds + 5€
SWEET WAFFLE, sugar, whipped cream, homemade   
chocolate & hazelnut paste
PANCAKE with seasonal fruits compote
CHEESE PLATE, quince paste


