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Petit Déjeuner

Breakfast Selection 195
A selection of Freshly Baked Pastries, Cold Cuts & Cheese,

Seasonal Fruits, Yoghurts & Cereals, Soft Boiled Eggs, Fresh Juice,
Filter Coffee & Tea

Soft Boiled Egg, Rye Bread & Butter 45
Sourdough Bun, Cheese & Butter 55
Croissant / Pain Au Chocolat / Cinnamon Roll 40

Pastry & Coffee 75
A Coffee & Pastry of your choice

Espresso / Americano 40
Cappuccino / Latte / Flat White / Cortado 45
Tea Pot 50
White / Black / Green / Rooibos or Herbal Mint
Matcha Tea / Latte 60
Hot Chocolate 50
Still / Sparkling Filtered Water 25
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SNACKS
Olives 45
Salted Almonds 45
Potato Chips 35
Bread & Olive Oil 35

SMALL PLATES
Cantabrico Anchovies & Lemon 95
A Piece of Cheese 60
A Trio of Cheeses 160

Selection of Charcuterie 95

SANDWICHES
Ham & Cheese Sandwich 95
Tomato & Mozzarella Sandwich 95

SWEET

Tarte au citron 85

DRINKS
Apple or Orange Juice 40
Lemonade - Lemon or Blood Orange 45
Coke or Coke Zero 45
Sparkling or Still Filtered Water 25

Espresso or Americano 35
Latte, Cappuccino, Cortado or Flat White 45
Tea pot - White, Black, Green, Rooibos, Herbal Mint 50
Matcha or Matcha Latte 60
Hot Chocolate 50
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SPARKLING WINE
NV Laherte Freres, Ultradition extra brut, Chardonnay, Pinot Noir, Pinot Menuier
- Vallée de la Marne, Coteaux Sud d'Epernay 130 / 650
2022 Lise & Bertrand Jousset ‘Exilé Rosé’, Gamay - Loire, Montlouis-sur-Loire 85 / 425

WHITE WINE
2021 Mendall ‘Terme de Guiu, La Plana 1), Macabeo, Garnacha Blanca - Catalonia, Terra Alta 110 / 550
2022 Francois de Nicolay ‘Chardog’ , Chardonnay - Céte d'Or, Savigny-lés-Beaune 120/ 595
2021 Peter Lauer ‘Fass 21', Riesling - Saar, Ayl 90 / 450

ORANGE WINE
2021 Patrick Bouju ‘G&M’, Gewlrztraminer, Muscat d'Alexandrie, Riesling
- MACERATED - Glaine-Montaigut 100/ 500
2021 Podere Pradarolo ‘Antico Bianco, Vej 100', Malvasia di Candia
- MACERATED - Emilia-Romagna, Valle de Ceno 100 / 500

RED WINE
2021 Kolfok ‘All Universe Together!’, Field Blend, Red + White - Burgenland, Mittelburgenland 80 / 400
2019 Jean-Christophe Garnier ‘Les Tailles’, Cabernet Franc, Cabernet Sauvignon - Anjou, Val-du-Layon 90 / 450
2023 La Soeur Cadette ‘Bourgogne Rouge’, Pinot Noir - Chablis, Vézelay 100 / 500
2019 Imanol Garay ‘Clandestinus’, Garnacha Tinta, Graciano - Navarra 80 / 395

COCKTAILS
Spritz - Elderflower / Limoncello / Aperol / Campari 110
Gin Tonic 115
Espresso Martini - Vodka, Coffee Liqueur, Sugar Syrup and Fresh Espresso Shot 125
French 75 - Gin, Sugar Syrup, Lime Juice & top up Sparkling Wine 125
Coco Clover - Gin, Chambord Raspberry Liqueur, Lemon Juice & Egg White 125
Amaretto Sour - Amaretto Liqueur, Lime Juice, Sugar Syrup & Egg White 130
Whiskey Sour - Whiskey, Lime Juice, Sugar Syrup & Egg White 130
Old Fashioned - Bourbon Whiskey, Brown Sugar, Angostura & Orange Bitter 140

BEER
Draft Beer - Snublejuice IPA / Kronenbourg Blanc / Tuborg Pilsner 45
Days Organic Pilsner 55
Whirl Domination 65

NON-ALCOHOLIC
TO @L Implosion / Lowmotion Pink 60
TO @L VGT non-alcoholic 65
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