ISET

AMERICAN COFFEE 2 €
EXPRESSO 2,5€

RISTRETTO 2,5€ GLAC§S€ -ICED
NOISETTE 2,5€ Black Coffee
DOUBLE EXPRESSO 4 € Cappuccino
3 Latté
ALLONGE 3€ Thé
CAPPUCCINO 4,5¢€ Tea
. Chocolat au lait
LATTF S¢€ Chocolate Milk
THE 3¢
TEA CAFES AROMATISES
CHOCOLAT CHAUD FLAVOURED COFFEE (+1€)
CHOCOLATE MILK 4€ Vonille, Caramel, Moka Chocolat

Vanilla, Caramel or Mocha

VERRE DE LAIT 3€

GLASS OF MILK OPTION LAIT D’AMANDES
POT DE LAIT ALMOND MILK OPTION (+0,50€)

MILK POT 0.5 ¢€

JUS FRAIS, PRESSES
Orange, Pamplemousse
FRESH SQUEEZED JUICES
Orange, Grapefruit
6€

JUS 100% FRUITS
Orange, Ananas, Mangue, Pomme, Cranberry
100% FRUIT JUICES
Orange, Pineapple, Mango, Apple, Cranberry
35€



-

NS ET

COUPE DE LAURENT PERRIER
Laurent Perrier Champagne Glass
12€

COUPE DE PROSECCO
Prosecco Glass
10 €

MIMOSA
Prosecco, Jus d'orange ou Pamplemousse Frais
Prosecco, Fresh orange or Grapefruit Juice
12 €

BELLINI
Prosecco, Peach Schnaps
12 €

FRENCH 75
Prosecco, Gin, Jus de Citron, Sucre
Prosecco, Gin, Lime, Sugar
12 €

APEROL SPRITZ
Prosecco, Apérol, Club Soda
12 €

HUGO SPRITZ
Prosecco, St germain, Mint, Lime, Club Soda
14 €

BLOODY MARY
Vodka, Jus de Tomate Epicé
Vodka, Spiced Tomato Juice

12€

SCREWDRIVER
Vodka, Jus d'orange Frais
Vodka, Fresh Orange juice

12€

PALOMA
Tequila, Pamplemousse, Jus de Citron, Sucre, Club Soda
Tequila, Grapefruit, Lime, Sugar, Club Soda
12 €

EXPRESSO MARTINI
Vodka, Liqueur de café, Expresso
Vodka, Coffee Liquor, Espresso
12€

IRISH COFFEE
Expresso, Jameson Whiskey, Sucre, Chantilly
Expresso, Jameson whiskey, Simple Syrup, Whipped Cream
12 €



VIENNOISERIES

PANCAKES & FRUIT

SUNSET BOWLS

NSET

TARTINES DE PAIN GRILLEES - GRILLED BREAD TOASTS
25€
Gluten Free Option +1€

CROISSANT - PLAIN CROISSANT
PAIN AU CHOCOLAT - CHOCOLATE CROISSANT

3€
MUFFIN ANGLAIS GRILLE - PLAIN ENGLISH MUFFIN
3€
BRIOCHE PERDUE - FRENCH TOAST
5€
Sirop D’Erable
Maple Syrup Banane & Nutella
ou Banana & Nutella
Confiture 9€
Jam
5€ Banane & Caramel Beurre Salé
Banana & Salted Butter Caramel
Nutella 9¢€
ou
Caramel Beurre Salé Assiette de fruits du jour
Salted Butter Caramel Fresh fruit platter of the day
6 €

GLUTEN FREE OPTION +1€ @@

TROPICAL BOWL (1)
Fromage blanc, Granola, Mangue, Ananas, Passion fraiche et miel
Yogurt, Granola, Mango, Pineapple, Fresh Passionfruit & Honey
14 €

BANAWI BOWL @
Fromage blanc, Granola, Banane, Fruit du Dragon, Coulis de Goyave
Yogurt, Granola, Banana, Dragon fruit, Guava Coulis
14 €

@ VEGGIE @ VEGAN @ GLUTEN FREE



FORMULE

LES OEUFS - EGGS

-
NSET

FRENCH

un Jus d’Orange ou Pamplemousse Pressé
un Café Américain, Thé, Chocolat Chaud Ou Verre de Lait
Croissant ou Pain au Chocolat
Tartine de Pain Grillé
Beurre & confiture ou miel
Compote de pommes

one Fresh Orange or Grapefruit Juice
one Coffee, Tea, Hot Chocolate or Milk Glass
Croissant or Chocolate Croissant
Grilled Toast
Butter & confiture or honey
Stewed apple sauce

12€

OMELETTE, BROUILLES OU OEUFS AU PLAT
OMELET, SCRAMBLED OR SUNNY SIDE UP
SERVIS AVEC POMMES DE TERRES SAUTEES ET BACON
SERVED WITH POTATOES AND BACON

Nature - Plain
6 €

Jambon - Ham
Emmental - Cheese
7€

Saumon - Salmon
9€
REGULAR-8 €
Jambon § Emmental - Hom & Emmental Cheese

SURFS&TURF - 13 €
Saumon § Chévre Frais - Salmon & Goat Cheese

VEGGIES-10 €
Epinards, Tomates, Oignons - Spinach, Tomatoes & Onions



MUFFINS & TARTINES

SAVORY CREPES

NSET

TARTINES DE PAIN DE CAMPAGNE GRILLE @
GRILLED FRENCH COUNTRY BREAD TOASTS

THE CHERRY TOAST
Tomates cerise, Oeuf poché, Féta, Roquette & Balsamique réduit
Cherry Tomato, Poached Egg, Féta Cheese, Arugula and Balsamic
15€

THE GREENY TOAST
Avocat, Saumon Fumé, Fromage frais, Roquette & Graines de Sarrasin
Avocado, Smoked Salmon, Cream Cheese, Arugula & Buckwheat Seeds
15€

CROC’' FARM
Muffin Anglais Grillé, Oeuf, Bacon, Cheddar
Toasted English Muffin, Egg, Bacon, Cheddar
15€

SALMON PLATE
Assiette de saumon fumé, fromage frais, muffin anglais grillé, citron
Smoked salmon plate, creamcheese, muffin, lemon
14 €

GLUTEN FREE OPTION +1€ @

GALETTES AU SARRASIN
BUCKWHEAT SAVORY CREPES

REGULAR-11 €
Jambon § Emmental - Ham & Emmental Cheese

GOAT CHEESE - 11 €
Cheévre Frais, Miel § Amandes - Goat cheese, Honey & Almonds

COMPLETE- 13 €
Jambon, Oeuf § Emmental - Ham, Egg & Cheese

SURF&TURF - 14 €
Saumon, Cream Cheese § Epinards - Salmon, Cream Cheese & Spinach

@ VEGGIE @ VEGAN @ GLUTEN FREE



BENEDICT’S

ADD YOUR EXTRA*

NSET

OEUFS POCHES, MUFFIN ANGLAIS GRILLE, SAUCE HOLLANDAISE CREMEUSE
POACHED EGGS, ENGLISH MUFFIN § CREAMY HOLLANDAISE SAUCE

Nature - Plain
14 €
Jambon - Ham
15€
Saumon - Salmon
16 €

OEUFS FLORENTINES (Avec Epinards) +1€
MAKE IT A FLORENTINE (With Spinach) +1€

Gluten Free Option +1€ @@

EMMENTAL
BACON -
35€
CHEVRE
JAMESH GOAT CHEESE
HAM byl
2€
SAUMON FUME POMMES DE TERRE
SMOKED SALMON POTATOES
35€ 3,50 €
CHEDDAR
2¢€ CHANTILLY

WHIPPED CREAM
114

*EN SUPPLEMENT

@ VEGGIE @ VEGAN @ GLUTEN FREE



