— PARIS —

CAFE v BRUNCH



BRUNCH
AVAILABLE ALL DAY

Caesar salad
Mix of romaine lettuce, kale cabbage, cranberries, Granny Smith apples,
parmesan cheese, caesar dressing

Kale salad
Kale, garlic, feta, Granny Smith apples, cranberries, croutons

Salmon bagel
Bagel, cream cheese, smoked salmon, cucumber, red onion, capers

Avocado toast
Sourdough, avocado, basil, espelette powder, sesame seeds, chimichurri sauce

Sundried tomatoes & burrata tartine
Sourdough, stracciatella, sundried tomatoes, olive tapenade, pistachios, basil,
espelette powder

Thick cut bacon with egg
Sourdough, soft omelette, thick cut bacon, maple glaze

Portobello egg benedict
Poached eggs, portobello mushroom, kale cabbage, mashed potato,
hollandaise sauce

Salmon egg benedict
Poached eggs, milk bun, smoked salmon, sauteed spinach, hollandaise sauce

Truffle eggs two ways
Poached egg, soft omelette, white truffle oil, buttered toasts,
mixed mushroom duxelles

Turkish eggs
Sourdough, poached eggs, dill herb, chili butter, greek yogurt, lemon juice,
espelette powder

Grilled cheese sandwich and seasonal soup
Buttered grilled cheese sandwich made with gouda and cheddar
served with a seasonal vegetable soup

Tuna kimchi grilled cheese
Sourdough, tuna with mayonnaise, kimchi, mozzarella. Served with salad

Breakfast sandwich
Croissant, sauteed spinach, cream cheese, beef bacon, sunny side up egg mix salad



Cauliflower rosti
Cauliflower, parmesan, cilbir sauce, poached egg

Edamame chickpea hummus
Sourdough, edamame, houmous, paprika

Acai bowl
Acai purée, homemade granola, fresh fruits, agave syrup, chia seeds, oat milk

ADD-ONS
Fried chicken
Cold-smoked salmon

Bacon
Beef, pork

Eggs any style

Poached, sunny side up, soft boiled, omelette

Sourdough

LIGHT FOOD

Bacon and cheese croissant

Chicken katsu sando
Chicken, shredded white cabbage, japanese mayonnaise

Ebi wasabi mayo sando
Ebi, yuzu mayo, seaweed flakes

Pork belly kimchi sando

Pork belly, kimchi, mix mesclun salad, shallot aioli



PATISSERIES

Créme brilée
Daifuku mochi
Strawberry tart
Yuzu lemon tart
Tiramisu
Matcha tiramisu

Yuzu pannacotta

TRAVEL CAKES

Banana bread

Black sesame basque cheesecake
Cannelé

Croissant

Fox shortbread
Original, chocolate, matcha

Flourless chocolate cake GF
Madeleine
Matcha terrine

Pain au chocolat

|ICE-CREAM

OUR FLAVORS

Vanilla, chocolate, strawberry, matcha
1 scoop
2 scoops

Affogato

One scoop of vanilla ice-cream and a shot of espresso




Espresso
Double espresso
Americano
Macchiato
Piccolo
Cortado
Cappuccino
Flat white
Latte
Mocaccino
Spanish latte
Sea salt latte

Earl grey latte

Butterscotch latte

Einspanner

Yuzu cold brew

ADD-ONS

Extra shot espresso/matcha

Non-dairy milks
Oat, almond, soy

Syrups

COFFEES

Caramel, vanilla, pandan, salted caramel, maple

Capacity of our cups

S-40z. M-6.50z. L-120z. Iced-120z



Matcha pure

Matcha latte

Dirty matcha latte
Spanish matcha latte
Hojicha latte
Chocolate

Chocolate & matcha
Ube latte

Yuzu & honey

Pear chamomile matcha
Matcha soda

London fog matcha
Teas

Fresh fruit teas
Lemon, lychee, peach

Lemonade

Fresh juices
Orange, strawberry

Still water 380ml
Still water 750m!
Sparkling water 380ml
Sparkling water 750m|

TEAS & MORE

Capacity of our cups
S-40z. M-6.50z. L-120z. Iced-120z




