ToUL Use

P CAFE - BRASSERIE

BREAKFAST

IT IS'SERVED DURING THElWEEK UNTIL 12 PM AND
DURING THE WEEK-END UNTIL 1 PM

June Edition, 2023
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: TOULOUSE BREAKFAST

. Croissant* (SOg) toast (80g) with butter 40g)
and Jam/Nutella (40g), served with: yourchome qf coffee
T tea or cocoa. Wlth mrlk iy

Allergens glute-mrmllk !soyépean -s E2

S

_.._._- kil ;--.('.

@u‘? AVOCADO ON TOAST
_Sourdough bread lOOg) avocado (80g) nummus(7'0g) :
R muhammara (SDg)and seeds

Allergens gluten sesame "'-_.-' :
: CALORIES: 240 P6, SGC19GSZ7GF16GSFZGSA364MG

© 300G44LEN.
ENGLISH BREAKFAST

The tradltlonal Engllsh menu vvlth bacon (20g) frled eggs
Engllsh sausage (60g); tomatoes (80g), baked beans (lOOg)
mushrooms (60g) and toast (SOg)

Allergens egg, gluten, soy, EZ

i i i CALORIES 263 PQGC43GSZ3G FllGSF4G SA305MG

Sl 3506 48 LEI

SPECIAI.. OMELETTE El

Omelet from two_eggs vv|th one or more |ngredrents accordmg
~to preferenCe nam bacon; curd, mushrooms peppers

e T e on‘lons il g o

- .\-._ """.' "'.l".

Allergens" egg glut-en mllk T

: = 4OOG 32 LEI :
ENGLISH POACHED EGGS

Poached eggs served on an Engllsh mufﬂn* (55g) vv|th ham
1o (SOg) and hollandalse sauce (30g) pancetta (ZOg)

Bl




l\/||><ture ofavdcado (SOg) W|th cherry tomatoes 40g)@nd baby
il 'splnach £208) served on.a slice of Sgurdough bread (100g)-with -
cream che‘ese CBOg) pancetta (BOg) and plckled red onlon (SOg)

h Wrth toasted brea‘ (50g), Emmentale
) and ham Jf‘eg) ﬂ'red in an egg miktur

¥ .Class ic French Sat
(20g) MozzareHa‘(

- Emmental éﬁ-{zx)g) and-ham (40g) egg (45g),
served-vvrth coleslaw(180g) and fries* (150g)-

'Alle(:géh's mllk egg .gluten mustard

3 ; i S s L
CALORIE§ 334 P 12 6G C 126 Sz{%@. '23,1G'§F_ 10G SA'?O'ZMQ L

s
SMOKED SALMGN POACHED EGGS

Smoked salmon* (106) served on an’ Enghsh mufﬂn* (55g)
_ FEHE ANith cheese beads (30g),and two. poached eggs: 80g)
A served vvlth holl'anda|se sauce (30g) d||| and ﬁhlves,

e

o @g MUSHROQM ON TOAST kgl

b 'A m|>< of mushroorﬁs (80g) Served on a sI|ce of So‘urdough
B , bread (TOOg) hummus (30g,) and arugula (ZOg)

{ AHer‘gens gluten s-ulph|tes sesame.

7 _;S_(’_jurdough bread ﬂO@g) goat cheese (ZGg) pan'etta (20g)
&y S‘erved vvv‘th scram.bled €g8s (80g) and ke
er-5 T with cherry tomatoes (BOg)

Allefgens egg gluten m||k E2



<& PROVENCAL TOMATO

Avocado cream (140g) served on an English muffin* (55g),
with baked tomato (160g), baby spinachand hollandaise
sauce (20g), seasoned with Provence herbs.

Allergens: glut’en, milk:

CALORIES: 152 IP 3G C12G S 2G F 11G SF 2G SA 249MG

350G 40 LEI

DeserT

140G 26 LEI

CARAMELITA

TIRAMISU
VEGAN BROWNIE
LAVA CAKE
WAFFLE FRENCH TOAST

CROISSANT*
80G 9 LEI

EXTRA rorm;

EGG 7 BUCS5 LEL
FETA 50G 7 LEI
: SMOKED SALMON 30G 12 LEI -
~ AVOCADO 7/2 BUC 12 LEI-

W

Q) .
@&*‘» vegetarian jf" spicy

S

/ P PROTEINS € CARBOHYDRATES S.SUGAR F FAT SF SATURATED FAT SA SALT
* FROZEN PRODUCT s



