
Breakfast Menu:

Creamy yogurt topped with crunchy granola
and a selection of fresh seasonal fruits.

A hearty English breakfast featuring eggs, bacon,
sausages, grilled tomatoes, mushrooms, baked
beans, and toasted bread.

Petit Déjeuner 
Anglais

Classic eggs Benedict with poached eggs,
cured ham , and hollandaise sauce on an
English muffin.

Eggs Bénédicte

Poached eggs and sautéed spinach on toasted
brioche, topped with rich hollandaise sauce.

Eggs Florentine

Delicate poached eggs served with smoked
salmon  on a toasted English muffin, finished
with hollandaise.

Eggs Royale

Creamy scrambled eggs served on rustic
sourdough toast.

Egss Brouillés 
sur Pain au Levain

Fluffy omelette with your choice of
fillings: ham, cheese, mushrooms,
peppers, or herbs.

Omelette au Choix
A wholesome vegetarian breakfast featuring
grilled tomatoes, mushrooms, spinach, avocado,
beans, and toast.

Petit Déjeuner 
Végétarien

Fresh guacamole on toasted sourdough,
topped with a perfectly poached egg.

Guacamole sur
Pain au Levain
avec Pochéd Egg

Tender asparagus spears served
with a poached egg and classic
hollandaise sauce.

Asperges et 
Poached Egg, 
Sauce Hollandaise

Yaourt, Granola et 
Fruits Frais + croissant 

Crêpes Maison:
Savory Options:

Golden crepe filled with a soft-cooked
egg, crispy bacon, and melted cheese.
Served warm and satisfying.

Œuf, Bacon 
et Fromage

Delicate crepe with melted cheese and
fresh herbs, a classic bistro favorite.

Fromage 
etHerbes

Crispy bacon and gooey cheese
folded in a warm, golden crepe.

Bacon et 
Fromage

Sweet Options:

Warm crepe drizzled with rich chocolate,
sprinkled with toasted walnuts, and finished with
a scoop of vanilla ice cream.

Chocolat 
et Noix

Golden crepe topped with fresh seasonal fruits,
crushed pistachios, and a dollop of cream or ice
cream.

Fruits et
Pistache

Crepe with caramelized apples, warm caramel
sauce, and a scoop of ice cream for indulgence.

Caramel,
Pomme et Glace

Golden crepe topped with a mix of fresh
berries, a drizzle of berry coulis, and a
touch of whipped cream.

Crêpe aux 
Fruits Rouges

Golden crepe finished with rich chocolate
sauce, toasted nuts, and a dollop of vanilla
cream

Crêpe au 
Chocolat et Noix

Golden French toast, topped with fresh seasonal
fruits, a vibrant berry coulis, and a dollop of sour
cream for a touch of richness.
 A comforting classic with a bright finish.

Pain Perdu
aux Fruits

Flaky, golden butter croissant, freshly baked and
light as air. A timeless bistro classic perfect for
breakfast or a delicate treat.

Croissant 
au Beurre

Warm, buttery pain au chocolate served fresh
from the oven. A comforting bistro classic with
rich, melted chocolate at its heart.

Pain au 
Chocolat Chaud

Extra Sides:
Baked tomatoes 
Crispy bacon 
Sauté mushrooms 
Sausage 
Baked Beans 
Toasted Bread 
Poached egg
Fried egg 
Scrambled egg
Smoked salmon 
Cured Ham

£13.95

£10.95

£11.95

£14.95Gluten/Dairy

£10.95Gluten/Dairy

£12.95

Gluten £11.95

Gluten £7.95

Dairy £9.95

Gluten/Dairy £12.95

Gluten/Dairy £11.95

£9.95

£10.95

£10.95

Gluten/Dairy

Gluten/Dairy

Gluten/Dairy/Nuts

Gluten/Dairy/Nuts

Gluten/Dairy/Nuts

£11.95

£11.95

£11.95

Gluten/Dairy Gluten/Dairy/Nuts £11.95

£12.95Gluten/Dairy

Gluten/Dairy/Nuts £4.95

£3.95Gluten/Dairy

£1.00
£2.00
£1.5
£1.5
£1.00
£1.5
£1.00

£1.00
£1.00
£2.00
£2.00

Single Espresso 
Double Espresso
Macchiato 
Cortado 
Americano
Flat White
Cappuccino 
Latte
Mocha
Freddo Cappuccino
Espresso Affogato
Hot Chocolate  

Coffee:
(Served hot or iced)

Specialty Coffee:
£2.45
£3.45
£2.95
£3.45
£3.95
£4.25
£4.55
£4.85
£4.95
£4.45
£7.45
£4.95

Tiramisu Latte
Pitachio Spanish Latte
Crème Brulée Latte 
Biscoff & Salted-
Caramel Latte

£6.95

(Served hot or iced)

£7.95
£6.95
£5.95

Extras:
Alternative Milk 
Soya, Oat, Coconut
Syrups
Vanilla, Caramel, Hazelnut
Whipped Cream 
Extra shot or decaff 

+£1.00
+£1.00

+95p

+45p

Matcha Corner:
Classica
Pistachio
Banana
Blueberry
Rose & Strawberry
Mango

£5.45

(Served hot or iced)

£6.95
£5.95
£5.95
£6.45
£6.45

Please ask your server for any allergies Please ask your server for any allergies
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Detox Corner:

Smoothie:
Chocolate Berry £6.45
 Berries, Cocoa powder 

Tropical £6.95
 Pineapple, Mango, Banana, Lime 

Mango Madness £7.95
Mango, Spinach, Banana 

Energy Boost £7.45
avocado,spinach, pineapple

Green Detox Juice £8.95
Cucumber, Celery, Apple, Spinach, Lemon, Ginger
Benefits: Hydrating, alkalizing, rich in chlorophyll
and Vitamin C

Carrot Cleanse £8.95
Carrot, Orange, Ginger
Benefits: High in antioxidants (Beta-carotene +
Vitamin C), great for immunity and skin health

Beetroot Detox Juice £8.95
Beetroot, Carrot, Apple, Lemon
Benefits: Cleanser liver, improves blood circulation,
and boots stamina

Tropical Detox

Protein £3.00

Pineapple, Cucumber, Lime, Mint.
Benefits: Aids digestion , reduce bloating, very
refreshing.

Collagen £3.00

Tea Corner:
£3.45
£3.45
£1.95
£1.45

Lemon & Ginger
Jasmine 
Fresh lemon & Hot water
Extra Tea Bag 

Menu Des Enfants:
Kids Burger
Mini beef burger on a soft bun with
fries.

Halloumi Kids Burger
Grilled halloumi kids burger with
fries

Petite Pasta
Choice of tomato sauce or
butter & grated cheese

(All Dishes £6.95)
Chicken Goujons
Crispy chicken strips with fries
 or mash.

Sausage & Mash
Juicy sausage with creamy 
mashed potatoes and gravy

Dessert 
One scoop of ice Cream (Vanilla,
Chocolate or Strawberry)

Refreshing:
Fresh Orange 
Fresh Apple
Fresh Carrot

£3.95
£3.95
£3.95

£4.95
£5.95
£5.95

Please ask your server for any allergies

£8.95

£1.5 each scoop

Classic Lemonade
Tropical Lemonade
Peach iced Tea

English Breakfast 
Earl Grey 
Pepper Mint 
Green
Chamomile

£3.95
£3.45
£3.45
£3.45
£3.45


