The list of allergens contained
on our plates is available here
and with our teams.

14 quai de la mégisserie
75001 Paris

3 SWEET OR SAVORY DISHES
+1HOT BEVERAGE*

olllal ¢ %t

SUNDAY 1+ 1COCKTAIL:

Spritz
OR Royal Bergamote
(Pet'nat rosé / Bergamot syrup / Lemon zest)

* coffee, tea, infusion, cappuccino et latte, others hot beverages extra.



EUF MAYO TAMAGO (&)

Hard-boiled egg marinated in tamari and ginger, green mayonnaise, pickles
n GNOCCHI ROMESCO
I Brunch formula, Gnocchi, piquillo sauce, tomato, smoked paprika, hazelnuts, almond, garlic, sheep's cheese
choose 3 plates from the
sweet and savory selection. PAJEON AUX CEBETTES (\7)

Spring onion galette, sweet and sour mustard sauce, green vegan mayo

TATIN-STYLE FRENCH TOAST SALADE BRUTUS @
Brioche with caramelized apples, whipped raw cream Sliced sucrine lettuce, soft boiled eggs, vegan Caesar dressing, sheep’s

cheese, croutins, burnt onions powder
BUCKET DE CHOUX

Raw vanilla cream puffs, salted butter caramel

CHOCOLAT (V) / /

Chocolate and coconut cream, vegan caramel, shortbread a e e “Included *
in the brunch with

MILLE-FES a supplement of 3,5€

Crispy phyllo pastry, raw cream, pistacchios, orange blossom s

H £ of your choice \‘

Witz =
Roual Bergamote

ROCHER PRALINE NOISETTE EXPRESSO / DOUBLE
Hazelnut financier, praline, crushed hazelnuts, milk chocolate CAPPUCCINO / LATTE
TEA / INFUSION

HOT CHOCOLAT*

CHAI LATTE*
" GOLDEN LATTE*
BLACK SESAME LATTE*
[IISIIes MATCHA LATTE*

BAGDAD LATTE*
COLD BREW*

MUSHROOM & CHEESY BRIOCHE CAFE TONIC*
Brioche with miso mushrooms, comté sauce, chives

TURKISH EGGS (@)
Sheep yogurt labneh, soft-boiled eggs, cilantro, chili oil

FRIED CAULIFLOWER WING (V)
Korean-style fried cauliflower, hot sweet and sour sauce, coriander, lemon

SABAYON POIREAUX & BEURRE BLANC (&) tiel. - 1L

Leeks, butter sauce, roasted hazelnuts, chives 4€ 13€¢  LEMONADE

FRITTO MISTO & EPICES DOUCES (V) 4€ 113€ BISSAP

Lightly battered & fried eggplant and zucchini, mix of spices : mild curry, 4€ 113€ |IDEDTEA

smoked paprika, seaweed, lemon 4€ 113€ |ICED GENMAICHA

PORTOBELLO KATSU (V) 45€ i 15€ FRESH ORANGE JUICE

Battered mushroom, Shibuya sauce 5€ :16€ FRESH LEMON JUICE

CARPACCIO DE CHOU RAVE (v) (&) ASK FOR OUR
Kohlrabi, black olive oil, cashew praline, mint \._,)_ FULL DRINKS MENU

(V) VEGAN o VEGANISABLE @ GLUTEN FREE Taxes and service charges are included in the price. Please note that we do not accept checks.



