
 

 

 

 

Petit Déjeuner  
8.00 – 12.00 

 

“Coco Complet” 140 
- Sourdough Bun with Butter, Cheese & Jam, Juice & Coffee or Tea 

Soft Boiled Egg, Rye Bread & Butter 45 

Croissant 40 

Pain au Chocolat 40 
 
 

Espresso / Americano 35 

Café Latte / Cappuccino 45 

Cortado / Flat White 45 

Tea Pot 50 
– White / Black / Green / Rooibos or Herbal Mint 

Matcha Tea / Latte 60 

Hot Chocolate 50 

Still / Sparkling Filtered Water 25 

 

 



 

 

 

 

 

 

SMALL DISHES 

Olives 45 

Potato Chips 35 

Bread & Olive Oil 35 

 

Cantabrico Anchovies & Lemon 95 

Preserved Mussels with Garlic and Chilli 120 

Pulpo a la Gallega 135 

 

A Piece of Cheese 60 

A Trio of Cheeses 160 

Duck Rillettes with Mustard Cornichons 65 

Selection of Charcuterie 95 

Bitter Leaves with Artichoke 75 

 

SANDWICHES 

Oeuf Mayonnaise 85 

Jambon Beurre 95 

 

SWEET 

Tarte au citron 85 

 

 

 

 

 



 

 

SPARKLING WINE 

N.V. Laherte Frères, ”Ultradition - Extra Brut” - Chardonnay/Meunier/Pinot Noir, Champagne 145/725 
N.V. Arnaud Combier, ”Cremant d’Bourgogne” - Chardonnay, Bourgogne 100/500 

 
WHITE WINE 

2023 Fond Cypres, ”Cypres de Toi” - Chardonnay, Languedoc 80/400 
2018 Les Vins Pirouettes, ”Riesling Glou Glou” - Riesling, Alsace 90/400 

2022 Paul Prieur et Fils, ”Sancerre Blanc” - Sauvignon Blanc, Loire 110/550 
2023 La Saeur Cadette, ”Bourgogne Blanc” - Chardonnay, Bourgogne 120/600 

2022 La Saeur Cadette, ”Chablis” - Chardonnay, Chablis 130/650 
 

ROSÉ WINE 

2023 Herve Villemade , ”Rosé” - Pineau d’Aunis, Loire 80/400 
 

RED WINE 

2022 Kewin Descombes, ”Morgon” – Gamay, Beaujolais 80/400 
2023 La Saeur Cadette, ”Bourgogne Rouge” - Pinot Noir, Bourgogne 100/500 

2020 Mario Marengo, ”Barolo” – Nebbiolo, Barolo 120/600 

SOFT DRINKS 

Apple or Orange Juice 40 
Lemonade 45 

Lemon, Elderflower, Blood Orange 
Coke / Coke Zero 45 

 Sparkling or Still Filtered Water 25 

 

BEER 

Draft Beer 65 
 Snublejuice IPA / Kronenbourg Blanc / Tuborg Pilsner  

45 Days Organic Pilsner 55 
Whirl Domination 65 

COCKTAILS 

Spritz 110 
Elderflower / Limoncello / Aperol / Campari 

Gin Tonic 115 
Espresso Martini / French 75 / Coco Clover 125 

Amaretto Sour / Whiskey Sour 130 
Old Fashioned 140 

 
NON-ALCOHOLIC 

TO ØL Implosion / Lowmotion Pink 60 
TO ØL VGT non-alcoholic 65 

Muri – Passing Clouds / Sherbet Daydream 
80/400

 
COFFEE & TEA 

Espresso/Americano 35 
Latte / Cappuccino / Cortado / Flat White 45 

Tea pot - White, Black, Green, Rooibos, Herbal Mint 50 
Matcha / Matcha Latte 60 

Hot Chocolate 50 
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