BREAKFAST MENU

EGG

ALL OUR EGGS ARE CLARENCE COURT ESTATE EGGS
SCRAMBLED EGGS - 9
POACHED EGGS - 9

FRIED EGGS - 9

ADDITIONS

CLARENCE POACHED - FRIED EGG V - 2.5
POILANE SOURDOUGH TOAST VG - 3.75
SMASHED AVOCADO VG - 4
ALSACE BACON -4
PORTOBELLO MUSHROOMS VG - 4
SCOTTISH SMOKED SALMON - 6
EMMENTAL V - 2.5
TOULOUSE SAUSAGE - 6
ROASTED CHERRY TOMATO VG - 3
SPINACH V - 3
ROASTED HAM - 4

HOLLANDAISE POAGHED EGGS

SERVED ON SOURDOUGH MUFFIN
FLORENTINE SPINACH V - 12
BENEDICT ROASTED HAM - 13

ROYALE SMOKED SALMON - 15

BARBARY DUCK CONFIT - 18

OMELETTES

PLAIN OMELETTE V - 9
ROASTED HAM & EMMENTAL - 12.5
SPINACH, PORTOBELLO MUSHROOMS &
EMMENTAL V- 12.5

LE PAIN PERDU

BRIOCHE FRENCH TOAST &
MAPLE SYRUP V - 10

GRAINS

HOMEMADE GRANOLA, GREEK YOGURT,
HONEY & FRUITS GF/V - 8.5
QUINOA FLAKES PORRIDGE, TOASTED
ALMONDS & MAPLE SYRUP GF/VG - 10
OAT PORRIDGE BRULEE, BANANA V - 7.5

LE BOUDIN NOIR pe cHrisTiAN PARRA

FRENCH BLACK PUDDING, POACHED EGG ON
TOAST & DEMI GLACE - 12

SMASHED AVOCADO ON TOAST

POACHED EGGS, CHERRY TOMATOES &
CHILLI FLAKES VG-ON REQUEST - 14.5

SMOKED SALMON PLATE

CREME FRAICHE &
POILANE SOURDOUGH - 11

WAFFLE

BLUEBERRIES VG - 7.5
NUTELLA, BANANA, PECANS V- 10
ALSACE BACON, MAPLE SYRUP, CREME
FRAICHE - 11

TOPPINGS
NUTELLA V - 2
MAPLE SYRUP VG - 2
SEASONAL COMPOTE smuLre ve - 2.5/5
FOREST FRUITS VG - 2.5
HOLLANDAISE V - 3
BLUEBERRIES VG - 3
BANANA VG - 1.5
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ANTOINETTE’S CROQUE

MADE WITH POILANE BREAD

CROQUE MONSIEUR
HAM, CHEESE & ONION
CONFIT -13.5
CROQUE MADAME
HAM, CHEESE & ONION
CONFIT & FRIED EGG ON THE
TOP -15.5
CROQUE PROVENCAL
MOZZARELLA, TOMATO &
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BALSAMIC V - 13

ALL CHEZ ANTOINETTE’S TOASTS ARE IN
PARTNERSHIP WITH POILANE BAKERY
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FOR ANY ALLERGEN REQUIREMENTS PLEASE ASK YOUR WAITER // AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
VG : VEGAN -V : VEGETARIAN - GF : GLUTEN FREE
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BREAKFAST MENU

CHAMPAGNE MIMOSA 14.5
GLASS OF CHAMPAGNE AYALA BRUT MAJEUR 14.5
BLOODY MARY 12.5
ESPRESSO MARTINI 12.5
FRESHLY SQUEEZED ORANGE 5.5

RESH JUIge
MIMOSA
145

SOFT DRINKS

BELU STILL WATER 33CL - 3.2
EVIAN STILL WATER 75CL - 4.8
PERRIER SPARKLING 33CL - 3.2
SAN PELLEGRINO SPARKLING 75CL - 4.8
FEVER TREE TONIC, SLIMLINE, SODA,
GINGER BEER 20cCL - 3.5
COKE - 4
DIET COKE / ZERO - 4
ORANGINA - 4
GRENADINE / MINT MONIN SYRUP - 2.5
FROBISHERS APPLE, PINEAPPLE,
CRANBERRY, TOMATO JUICE 25CL - 4.7
FRESHLY SQUEEZED ORANGE JUICE - 5.5
FENTIMANS VICTORIAN, ROSE,
ELDERFLOWER LEMONADE - 4.8
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COFFEE HOT OR ICED

ESPRESSO - 2.6
BABYCCINO - 2.5
DOUBLE ESPRESSO - 3.2
ESPRESSO MACCHIATO - 3
AMERICANO - 3.2
CAPPUCCINO - 3.8
LATTE - 3.8
FLAT WHITE - 3.9
MOCHA - 4
HOT CHOCOLATE - 4
CHAT LATTE - 3.8
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CANELE - 3
CROISSANT - 3
PAIN AU CHOCOLAT - 3
COCONUT PAIN AU CHOCOLAT - 3
COCONUT CROISSANT - 3
MADELEINE - 3
PAIN AUX RAISINS - 3.75
ALMOND FINANCIER - 3.75
BLUEBERRY FINANCIER - 3.75
DOUBLE CHOCOLATE COOKIE - 3.75
CHOCOLATE & HALZENUT COOKIE 3.75
CHOCOLATE & CRANBERRY COOKIE 3.75

BRIOCHE - 3.5
SUGAR, PRALINE OR CHOCOLATE

HOT DRINKS

ENGLISH BREAKFAST TEA - 3.7
EARL GREY - 3.7
MOROCCAN MINT - 3.7
MARIAGE FRERE TEA - 4.5
FRENCH BREAKFAST
FUJIYAMA GREEN TEA
ROOIBOS BOURBON
MARCO POLO BLACK TEA
JASMIN TEA
CHAMOMILE
DARJEELING
THE A LOPERA
VERBENA
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EXTRA FOR HOT DRINKS

0.5
COFFEE SHOT
OAT / ALMOND MILK
WHIPPED CREAM
HONEY
MONIN SYRUP
GINGER BREAD, CARAMEL, VANILLA OR
HAZELNUT
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FOR ANY ALLERGEN REQUIREMENTS PLEASE ASK YOUR WAITER // AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

VG : VEGAN -V : VEGETARIAN - GF : GLUTEN FREE



