BRUNCH DE PAQUES
EASTER BRUNCH

188
CHAMPAGNE ROEDERER 30/150
CHAMPAGNE ROEDERER ROSE 35/190
MIMOSA, BELLINI, ROSSINI 30
BLOODY MARY 30

ENTREES ET DESSERTS SUR LE BUFFET
STARTERS AND DESSERTS ON THE BUFFET

PLATS AU CHOIX

YOUR CHOICE OF MAIN COURSES

SELECTION SPECIALE PAQUES
EXCLUSIVE EASTER SELECTION

EUF PARFAIT
ASPERGES ET CHAMPIGNONS
PERFECT EGG
ASPARAGUS, MUSHROOMS

JAMBON ROTI AU MIEL
POMMES DE TERRE GRENAILLES ROTIES, ROQUETTE
HONEY ROASTED HAM
ROASTED POTATOES, ROCKET

SELLE D'AGNEAU FARCIE A LA TAPENADE D'OLIVE
LEGUMES DE PRINTEMPS
SADDLE OF LAMB STUFFED WITH OLIVE TAPENADE
SPRING VEGETABLES

BROCHETTES DE BOEUF ET DE VOLAILLE GRILLEES
BEEF AND CHICKEN SKEWERS

PLATS DU JOUR
DISHES OF THE DAY

BOEUF WELLINGTON, SERVIE AVEC SA SAUCE
PERIGUEUX
WELLINGTON BEEF, SERVED WITH ITS
TRUFFLE BASED SAUCE

CHOU-FLEUR LAQUE AU
MISO ROUGE, HUILE DE CORIANDRE
GLAZED CAULIFLOWER
RED MISO, CORIANDER OIL

LES CLASSIQUES DU BRUNCH
CLASSIC BRUNCH

EUF BENEDICTE
JAMBON, EPINARD OU SAUMON FUME
EGG BENEDICT
HAM, SPINACH OR SMOKED SALMON

(EUFS POCHES FAGON “CHAKCHOUKA”
“SHAKSHUKA" STYLE POACHED EGGS

SAUMON A LA PLANCHA, EPINARDS,
SAUCE AU VIN JAUNE
PLANCHA GRILLED SALMON, SPINACH,
YELLOW WINE SAUCE

CROFFLE

EUF POCHE - BACON
CROFFLE

POACHED EGG - BACON

BAGEL AU PASTRAMI ET FRITES
PASTRAMI BAGEL AND FRENCH FRIES

GAUFRES SERVIES AVEC SIROP D'ERABLE
WAFFLES SERVED WITH MAPLE SYRUP

PANCAKES SERVIS AVEC SIROP D'ERABLE
PANCAKES SERVED WITH MAPLE SYRUP

SELECTION ASIATIQUE
ASIAN SELECTION

DIM SUM (10 PCS)

SOUPE WONTON
RAVIOLIS CREVETTE, CHOU PAK CHOY,
POITRINE DE PORC
WONTON SOUP
SHRIMP RAVIOLIS, PAK CHOY,
PORK BELLY

CURRY THAI, RIZ JASMIN
POULET OU LEGUMES
THAI GREEN CURRY - JASMIN RICE
CHICKEN OR VEGETABLES



