
LE BRUNCH
by



Choice of main dish
Classic Croque Monsieur or with premium black truffle

Avocado toast with buffalo stracciatella
+ Smoked salmon (supplement €10)

+ Siberian caviar 10 g (supplement €20)

Eggs in purgatory en cocotte

Warm crêpes Suzette with whipped cream

French brioche toast with cinnamon and sour cherry jam

Pancakes or waffles with organic hazelnut cream

Tiered stand to share

Selection of breads

Quiche Lorraine

Caesar salad with parmesan croutons

French cheeses with fruit mostarda

Local cured meats: spianata romana and Bassiano prosciutto crudo

Mixed salad with crunchy vegetables

Including water and a coffee

€55 per person / 30€ for children up to 12 years old

Sweet corner
Sweet haute croissanterie

Large macaron selection

Fresh fruit platter

Savory corner

Champagne

Cocktails

Pommery Brut Apanage

Spritz - Campari, Aperol, Hugo o Limoncello 

Étoile Rouge - purea di fragole e French Bloom

Perle d’Orange - arancia e champagne

Rosé wines

White wines

Red wines

 Sorelle - Famiglia Cotarella 

Lampe de Méduse - Château Sainte Roseline

Luna Mater - Fontana Candida 

Pouilly-Fuissé – Louis Latour

Madreselva - Casale del Giglio 

Bourgogne Côte de Beaune – Georges Joillot

A tasting tour in three 7 cl glasses, including:

Champagne, white wine, and choice of rosé or red wine

French wine expérience

Glass
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SALES CONDITIONS:
Credit card as guarantee for reservations up to 4 people - 50% prepayment required for groups of 5 or more

Free cancellation up to 72 hours in advance

List of allergens

Gluten
1-2-3-7-8-12-13-14-15

Tree nuts
1-8-13-14-15-16

Fish
9-10

Sesame
15

Celery
3-4-6-11

Eggs
2-3-7-11-13-14-15-16

Mustard
3-4-8

Soya
1-2-7-8-12-13-14-15-16

Milk
2-3-4-7-8-12-13-14-15-16

Every sunday
From 12:30 to 15:00 


