
HERE,

WE CELEBRATE

A CONVIVIAL AND

CREATIVE CUISINE,

BLENDING LOCAL

PRODUCTS, SEASONALITY

AND GENEROUSNESS,

TO OFFER

A GOURMET EXPERIENCE

THAT REFLECTS

THE LIVELY SPIRIT.



41  €  -  12 :00 PM to  15 :30PM

SAVOURY AND SWEET
BUFFET AND L IVE MUSIC 

HOT DISHES

COLD D ISHES

DESSERTS

SUNDAY
BRUNCH

Tartufata devilled eggs
Avocado toast
Bulgur salad with orange segments and smoked
duck breast
Leeks with vinaigrette
Hummus
Homemade pâté en croûte
Homemade tabbouleh with dried fruit
Sesame prawns
Lebel charcuterie
Comté cheese
Bethmale cheese
Smoked trout
Gherkins
Raw vegetables (carrots, sucrine lettuce, etc.)
Savoury cakes

Roast chicken
Pork pie
Confit duck leg
Fish of the day
Baby potatoes
Roasted vegetables
Toulouse sausages
Bacon
Scrambled eggs
Gratin Dauphinois
Gnocchi with spinach

Salted butter caramel rice
pudding
66% chocolate mousse
Exotic tart
Brownie
Apple crumble
French toast
Banoffee
Seasonal fruit tart
Compote
Fromage blanc
Madeleines
Pancakes
Chocolatines
Croissants
Brioche
Babka
Fruit salad


