
AFTERNOON BREAK 
FROM 4PM TO 6PM

—
S W E E T S
Chocolate cake homemade whipped 
cream

French toast brioche berries, honey, 
almond, homemade whipped cream

Açaí bowl caramelized nuts, coconut 
flakes, fresh fruits, granola

Chia seed-infused yogurt blueberry, 
mint, coconut milk, fresh mango

Passion fruit mousse, mango coulis, 
crunchy white sesame

Panna cotta, fresh berries & crumble

—
S A L A D S , M A I N S & 
S I D E S
Homemade fries truffle mayonnaise

Mini Monsieur Comté cheese, cooked
ham & truffle paste

Quinoa beetroot, feta cheese, almonds, 
pomegranate, avocado, mixed seeds

Kale pesto risoni pasta edamame,
sundried tomatoes, kale pesto, pumpkin, tofu

Smoked haddock mixed cabbage,
marinated raisin with raspberry vinegar

Caesar kale, grilled chicken, organic 
Bayonne ham, organic poached egg, aged 
parmesan, croutons

Ravioles de Royans French dumpling 
pasta topped with Tête de Moine cheese

Beef burger homemade organic beef 
patty, parmesan cheese, crispy Bayonne ham, 
homemade fries, onion chutney

—
O U R  A M A Z I N G 
F R E N C H  C H E E S E S  & 
C O L D  C U T S
We source all our farmhouse cheeses 
directly from artisan producers in Europe.

Marcel cheese 
check our dailyselection!

18MTH organic Bayonne ham cured 
pork ham platter, semi-dry

1/2 Saucisson sec pork sausage

Artisanal coppa pork cold cut
from Corsica

CASH FREE ZONE
All prices are subject to 10% service charge and 9% GST

one $10 / any 3 $27 
any 5  $39 / any  7 $49
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