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TOAST

SMASHED AVOCADO 9

Smashed avocado & smoked salmon topped with
poached eggs.

CHILLI SCRAMBLED EGG 8

Chilli scrambled egg, grilled mushrooms & tomatoes
topped with turkey rashers.

BURRATA W 9.5

Pesto & grilled cherry tomatoes topped with a burrata.

CROISSANT

SALMON AVOCADO

Freshly baked croissant filled with avocado, smoked
salmon & poached eggs.

SCRAMBLED EGG TURKEY 8

Freshly baked croissant filled with scrambled eggs,
cheddar & turkey rashers.

BAGEL

SALMON

Smoked salmon, garlic & herbs, soft cheese, avocado,
cherry tomatoes, red onions, radish & cucumbers.

CHICKEN

Grilled chicken breast, soft cheese, red onions, toma-
toes, lettuce & fried carrots.

FALAFEL

Falafel, vegan mayo, red onions, tomatoes, lettuce
& fried carrots.

CROQUE

CROQUE-MONSIEUR 5.5

Gratinated toast filled with roasted turkey, mozzarella
& cheddar.

CROQUE-MADAME 6

A croque-monsieur topped with a fried egg.
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EXTRAS =

Turkey Rashers 1.5
Beef Sausage L5
Beans 1.5
Hash brown 1.5

+
Smoked Salmon 2
Egg 1
Mushrooms 1
Toast 2

\ Q9 Vegetarian Vegan

Gluten Free
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SPECIALITIES

FRENCH BRUNCH 15

Savoury croissant, avocado, scrambled eggs
on toast, grilled cherry tomatoes & onions
on toast, French toast, granola yogurt, ber-
ries & maple syrup.

MOROCCAN BREAKFAST W@ 13

Msemmen, Baghrir, Scrambled eggs & tomatoes,
brown bread, olives, honey & jam.

ENGLISH BREAKFAST 10

Fried egg, beef sausage, hashbrown, grilled
mushrooms, beans and toast.
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GALETTE BRETONNE

Savoury crépes made with buckwheat flour

CLASSIC 8.

Stuftfed with sliced turkey, fried egg & cheese
topped with caramelised onions.

GOAT CHEESE & HONEY W@

Stuffed with goat cheese topped with salad &
served with honey.

SALAD

SALMON 8.

Mixed leaf salad, smoked salmon, cherry tomatoes, red

5

5

onions, cucumbers & croutons. Served with balsamic sauce.

BURRATA @

Mixed leaf salad, burrata, pesto & tomatoes. Served
with balsamic sauce.

SIDES w

CURLY FRIES
SWEET POTATO FRIES
SALAD

Ms Our Menu is 100% Halal
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PATISSERIE

Our patisseries vary according to the season and the chef's choice.
We kindly invite you to choose yours directly from the display.

CREPE MAKE YOUR OWN

Made with traditional French recipe

$
NUTELLA STRAWBERRY 8.5 CREPE 7 1 Topping  +0.75
A timeless classique crépe. FRENCH TOAST 9 9 Toppings +1.5
LA PARISIENNE 9.5 COOKIE DOUGH 6 3 Toppings +2
Take a trip to Paris with our Parisian inspired crepe. )

filled with almond ground & nutella, topped with
bananas, strawberries & crépes gavotte.

o 4 FRUIT %
- & -

FRENCH TOAST STRAWBERRY RASPBERRY

Made with traditional French recipe BLUEBERRY BANANA
BERRY PARADISE 10 D) "
Nutella or maple syrup, strawberries, raspberries =~ p SAUCE e
S L L e aa s NUTELLA BISCOFF CHOCOLATE
& PISTACHIO RASPBERRY 12 PISTACHIO MAPLE SYRUP

Pistachio sauce, raspberries and pistachio nibs.

(D - 3 TOPPINGS %4 _

COOKIE D OUGH PISTACHIO NIBS ROASTED HAZELNUTS

BISCOFF CRUMBS MARSHMALLOWS

CHOCOLATE STRAWBERRY 7.5
Served with a scoop of creamy vanilla ice cream
& sprinkled with roasted hazelnut nibs. \\\‘,’/
'
PISTACHIO CHOCOLATE 8 oo A
Served with a scoop of creamy vanilla ice cream ( S )

& sprinkled with pistachio nibs.

AFTERNOON TEA

KUNAFEH Chouquettes, mini croissant,
CROISSANT 7 scones. Croque monsieurs,

Croissant filled with pistachio caramelised onions &
goat cheese on toast. Savoury
croissant,
< EXTRAS —<- Drink of your choice
Whipped cream 1 Patisserie of your choice
Ice cream 2
Fruits 1.5 23 per person ,
Sauce 1.5
M 7 IAN O
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Allergy Notice:

Please inform your server of any allergies or dietary restrictions before placing your order.
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ESPRESSO 2 TEA
English breakfast, Earl grey,
MACCHIATO 2.5 Peppermint, Green, Redberry Pot 5
2
CORTADO 2.5 : 6&% .
LATTE 3
DELUXE DRINKS
CAPPUCCINO 3
PISTACHIO LATTE 4.5
FLAT WHITE 2.5
BISCOFF LATTE 4.5
AMERICANO 2.5 N
CHOCOLAT A L'ANCIENNE 4
CHAI LATTE 3.5 An old-fashioned hot chocolate made with
melted dark chocolate for a rich, intense flavour
MOCHA 3 MOROCCAN MINT TEA
HOT CHOCOLATE 3 Forone 4  Fortwo 6
BABYCCINO 2 S 'Q_SBYr/s &
e\
G
S
ICED COFFEE SMOOTHIE
ICED LATTE 3.5 JOSEPHINE 5.5
Passion fruit, mango and coconut
ICED PISTACHIO > STRAWBERRY & BANANA 5
ICED MOCHA 4
ICED AMERICANO 3 MOCKTAIL
- ISFAHAN 5
F RAP P E Lychee, rose & raspberry
FRAPPUCCINO 4.5 RASPBERRY MOJITO 4.5
BISCOFF FRAPPE 5 STRAWBERRY MOJITO 4.5
CHOCOLATE FRAPPE 5 MOJITO 4
S CHAI FRAPPE 5
«<>——— EXTRAS —=<»

Syrup, Cream, Marshmallows +50p
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