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LES CROQUES 14.
with cornichons

 CRQ MONSIEUR
classic ham & gruyère
CRQ MADAME

classic ham, gruyère & sunny-side egg

CRQ FORESTIER 
roasted mushrooms & gruyère 

LES GAUFRES 14.

BELGIAN WAFFLE
buttermilk waffle, berries & crème fraîche

WAFFLE SANDWICH
buttermilk waffle, sunny-side egg, 

bacon, gruyère & maple syrup
 

TOASTS 15.
AVOCADO TOAST

egg molette, smashed avocado & spiced yogurt

PAIN PERDU
brioche bread with berries & créme anglaise
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10.  LÉGUMES

BETTERAVES
roasted beets, shallots & horseradish crème fraîche

CAROTTES RAPÉES
julienned carrot, pistachios, coriander & lemon

HEIRLOOM TOMATE
tomatoes, cucumber, corn & basil

      

17.  VIANDES 
SALADE de POULET
roasted chicken, haricots verts, mustard vinaigrette

STEAK TARTARE
raw chopped beef with cornichons & capers  

15.  LES OEUFS VAPEURS 
steamed organic eggs & toasts

JAMBON CRU
eggs & prosciutto with shaved parmesan
SAUMON FUMÉ
eggs & smoked salmon with crème fraîche & capers

CHÈVRE
eggs, goat cheese, & sun dried cherry tomatoes


