
Select ion of  teas ,  cof fee ,  chocolate ,  infus ions

Freshly  squeezed frui t  and vegetable  juices

Mineral  waters  and fresh milk

***

Our baker ' s  basket :  

100% natural  ,  l iv ing bread to share  ,  Croissant ,  chocolate  croissant ,  br ioche and

select ion of  f rench pastr ies  of  the day

Jams,  acacia  honey ,  Echiré  butter

***

Thinsl ices  of  Culate l lo

Tradi t ionnal  poultry  «  pâté  en croute  »  

with medal l ion of  duck fo ie  gras

Specia l  oysters  nn°3

Beechwood-smoked sa lmon

Avocado crushed in a  pest le  with a  hint  of  spice  

Sea urchin tarama,  warm bl inis

***

Fusi l l i  f rom the Ate l iers  du Br is to l  with bas i l  p is tou and pine nuts

Scrambled eggs  with black truf f le

***

Our Maitre  Fromager  ‘ s  cheese  se lect ion

***

Fresh f rui ts  sa lad

Chef ’ s  choice  se lect ion of  two pastr ies

Caramel  French toast

Crepes  and pancakes  l ive  cooking

A glass  of  Moët  & Chandon Champagne

Wines f rom our carte  (pr ice  per  bott le  ,  charged on comsumption)

€190 per adult  ( for  a minimum of  20 adults)

B R U N C H  B R I S T O L  P A R I S



STARTERS

Smoked sa lmon with bl inis

Mozzare l la  tomatoes

Cream of  pumpkin soup

DISHES

Croque Monsieur  and sa lad

Mini  burger  with French fr ies

Fusi l l i  f rom the Ate l iers  du Br is to l ,  tomato sauce

DESSERTS

Ice cream and sorbets

Chocolate  éc la i r ,  bourbon vani l la  ice  cream

Fresh frui ts  sa lad

C H I L D R E N ’ S  B R U N C H  

B R I S T O L  P A R I S

€85 per chi ld  5-12 years  old -  3  courses  per chi ld


