Breakfast

¥ From9amtollam »

Set with a hot drink of your choice (max €4)
and a fruit juice (orange, pineapple or apple)

PARISIAN 9,50€
Toast, butter, joms
GOURMET 9,50€

Waffle with topping of your choice (Nutella,
chocolate, caramel, speculoos or sugor)

BANANA 10,50€
Waffle with fresh banana & chocolate sauce

EGGS & BACON 12€
2 fried eggs, bacon and salad

GIANT BREAKFAST 15€
Toast, butter, jams, croissant and granola.

BRUNCHY 20€
Giant breakfast and egg bacon baked in a cocotte.

CROISSANT 1,50€
Extra butter and jam + €l
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Sweet Break

CREPE 4€
1 topping of your choice
WAFFLE 6€

1 topping of your choice

Tea Time

CREPE - 6,50€
or

WAFFLE - 8,50€
+
A HOT BEVERAGE*
or A SYRUP or ALEMONADE WITH SYRUP

*Teq, hot chocolate, white coffee,
or double espresso

CREPE & CIDER 8,50€
Crépe with 1topping of your choice,

served with “Bolée d’Armorique” cider,
sweet or dry (27.5 cl).

OUR TOPPINGS:
Chocolate, strawberry jom, whipped cream, Nutellg,
salted butter caramel, icing sugar, chestnut cream,

COHFHEE
&
TEA TIME

OPEN

EVERY DAY FROM 9AM TO 11PM
04 66 0417 46

speculoos cream.
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Our Hot Drinks

ORGANIC “INDIA"” ESPRESSO 1,60€
DECAFFEINATED 1,70€
LONG COFFEE 1,80€
MACCHIATO 1,70€
MACCHIATO DECAF 1,80€
DOUBLE ESPRESSO 3,20€
WHITE COFFEE 3,50€
WHITE COFFEE DECAF 3,70€
CAPPUCCINO 4,20€
DECACCINO 4,40€
HOT CHOCOLATE 3,80€
LATTE MACCHIATO 4,50€
VIENNESE COFFEE OR CHOCOLATE 4,80€
HOT CHOCOLATE AND 4,80€
MARSHMALLOWS
“Palais des Thés”

BLACK TEAS 3,80€

e Darjeeling Margaret Hope (India)
e Thé des Amants (apple, spices)
e Earl Grey tea (bergamot)

e Russian Tea with 7 citrus fruits

GREEN TEAS 3,80€
e Sencha Ariake (Japanese green tea)

Genmaicha Yama (roasted brown rice)
Merveilleux (caramelised almonds, pistachio)
Organic mint green tea

Grand Jasmin

Fleur de Geisha (cherry blossom)

Thé des Vahinés (vanilla and almond)

INFUSIONS 3,80€
e Verbena, orange, mint

e Linden, chamomille, orange blossom
¢ Pineapple and coconut

ROOIBOS 3,80€
e Rooibos du Hammam (caffeine-free) - Rose,

red berries, orange blossom
e Rooibos Bourbon (caffeine-free) - Vanilla

INFUSED GRAINS 3,80€
Buckwheat, puffed rice, cocoaq, organic almond
CHRISTMAS TEA 4€

Our Specials

MULLED WINE 4,50€
HOT SPICED APPLE JUICE 4,50€
GROG 8€

White rum, lemon juice, honey, spices

Our L attes
VANILLA Coffee, milk, vanilla syrup 6€
CARAMEL Coffee, milk, caramel syrup 6€
NUTS Coffee, milk, hazelnut syrup 6€
MOKA Coffee, milk, chocolate sauce 6€
TIRAMISU Coffee, milk, tiramisu syrup 6€
COOKIES Coffee, milk, cookies syrup 6€

CINNAMON Coffee, milk, cinnamon syrup  6€
PUMPKIN Coffee, milk, pumpkin spice syrup 6€
ARDECHOIS Coffee, milk, chestnut cream  6€
CHAI LATTE Chaiteqg, milk 6€
MATCHA LATTE Matcha tea, milk, honey 6,50€

Our Cold Drinks
SOFT DRINKS 3,60€

Coca-Cola - 33 cl Fuze tea - 25 ¢l
Coca-Cola Zero - 33 cl Perrier - 33 cl
Coca-Cola Cherry - 33 ¢l Fanta - 25 ¢l
Schweppes - 25 cl Orangina - 25 ¢l
Schweppes citrus - 25 cl

SYRUP 2,50€ DIABOLO 3,20€
Grenadine, Strawberry, Mint, Peach, Raspberry,
Violet, Lemon, Blackcurrant, Almond, Pac, Cherry,
Kiwi.

VITTEL - 25 CL 3,20€
Syrup +€0.40
GRANINI FRUIT JUICE - 25CL 3,50€

Organic orange, apple, tomato, apricot, ACE,
pineapple

FRESH PRESSED FRUIT JUICE 5€
Orange or lemon
LEMONADE, LEMON SLICE 3,20€

¥ Craft Drinks

Fi KOMBUCHAS 5,90€

Sparkling fermented tea drink
e Badiane & rosemary
e Blackcurrant & mint
e Apple, quince & verbena

F:i GINGER BEER 5,90€

i ARTISANAL ICED INFUSION 5,90€
e Bergamot, Mint, Elderflower, Lemon

Fii GINGER “SYRUPS” 4€
e Plain

¢ Pomelo: Pomelo and basil

e Garrigue: Lemon and lime with Provengal herbs
and lavender honey

e Grenade: Provencal pomegranate, hibiscus
and guayusa



