
B O U L A N G E R I E

T O  S H A R E

French baguette, Sourdough bread, onion focaccia

Bomboloni, Quiche,

Selection of charcuterie, cheeses, and grilled antipasto 

S U N D A Y

A T

C H O O S E  Y O U R  C R O I S S A N T

T O  S H A R E

Smoked salmon, avocado, baby spinach 
 

Parma ham, parmesan, rucola
 

roasted aubergine and tomato bayildi

O R

O U R  S I G N A T U R E  E G G S  B E N E D I C T  

Poached eggs | bread muffin| Hollandaise
 

C H O O S E  O N E
 *Duck prosciutto | *Classic | *Royal

H O T  D I S H  

C H O O S E  O N E  

Chicken breast, ricotta, kale savoury waffle crispy onions  

Aged Local pork rump, croque madame 

Buckwheat crepe, mushroom, spinach, and egg

USDA Beef short rib, beef Tart, pumpkin, and roasted chicory

Sea bass, brioche, celeriac remoulade, crab, and prawn
Supplement 10 euros 

USDA Chateau Briand, bearnaise sauce
Supplement 10 euros per person serves 2 

T O  F I N I S H  

C H O O S E  O N E  

Warm chocolate fondant, fior di latte ice cream

Deconstructed black forest, kirch namelaka, hazelnut praline 

Caramelized white chocolate & nuts, exotic fruit

S E T  M E N U  € 4 5


