BREAKFAST




%QRCEL BREAKFAST  sam>11am

FREE-RANGE EGGS & SALADS

All our eggs are served with sourdough bread / *Served with flatbread and not sourdough
Gluten-free option available upon request

Quinoa beetroot, feta cheese, pomegranate, avocado, mix seed () 21
Scrambled eggs truffle paste, aged Parmesan, mesclun ) 21
French Ratatouille* slow cooked bell peppers & onions spiced with cumin, 24
coriander, poached eggs

Poached eggs avocado, pomegranate, portobello mushrooms, 26
sesame seeds, mesclun ()

Benedict eggs organic Bayonne ham, portobello mushrooms, 25
hollandaise sauce, mesclun

Oceanique eggs smoked salmon, portobello mushrooms, hollandaise sauce, 26
mesclun

Croque Marcel organic Bayonne ham, fried egg, French Morbier cheese, 27
mesclun

SWEETS & GRAINS

Chia seed-infused yogurt coconut milk, fresh mango, blueberry, mint 10
Marcel’s waffle iron style “Croiffle” banana, caramel & vanilla ice cream 1
Chocolate cake homemade whipped cream 12
Peanut butter tartine sourdough bread, fresh banana, chia seeds 14
Homemade granola fresh & freeze-dried fruits, mixed nuts, milk, 18
crunchy chocolate - choice of milk or yogurt

Acgai bowl caramelized nuts, fresh fruits, coconut flakes, granola 19
French toast brioche berries, honey, almond, homemade whipped cream 21

FRENCH BRAKERY

Our bakeries are made with 100% French butter

Croissant 4.5
Pain au chocolat 4.5
Tartine sourdough bread, butter & jom 9
Bakery assortment for sharing 2 croissants, 2 pains au chocolat, 24

sourdough bread, baguette, butter & jom

Ham & cheese croissant buttery croissant, truffle bechamel, 17
30mths comté cheese, cooked ham, baby spinac

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



