
PLATS
Croque monsieur/madame   14/16

Croque cheese v  13
Aubergine provençale, sirop de tomate 

épicé v/gf   17
Steak tartare, frites   24

Beef bavette, frites, peppercorn sauce gf  25
28-Day aged Rib-Eye steak, frites, 

peppercorn sauce gf   36

BRUNCH MENU

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request 
For any dietary requirements please ask your waiter. An optional 12.5% service charge will be added to your bill

SWEET
Homemade granola, Greek yoghurt, 

honey, fruits v/gf   8.5
Pain Perdu, Chantilly, red fruits 

compote, mixed berries v   12
Waffle, Nutella, strawberries & cream v   10

Waffle, bacon, maple syrup, 
fried egg   14.5

SAT U R DAYS · U N TIL 3:30 PM

HOLLANDAISE POACHED EGG

Florentine, spinach v   9
Benedict, roasted ham  10

Royale, smoked salmon   12

SERVED ON A  HOUSE-BAKED CROISSANT 1PC

ENTRÉES
Soup du jour vg   8.5  

Onion soup   12.5
Antoinette’s apéro, cheese & charcuterie   19  

Add foie gras   7

ANTOINETTE’S BREAKFAST
Two St.Ewes eggs your way, bacon, 
sausages, tomatoes,  mushrooms, 

sourdough toast   20

SALADES
Warm goat cheese, mixed leaves, 

honey v   17
Chicken Caesar salad 21.5

SMASHED AVOCADO ON TOAST
Poached eggs, cherry tomatoes, chilli 

flakes vg - on request   14.5
Add salmon   6

OMELETTES

Plain omelette v   11
Roasted ham, Emmental   14.5

Spinach, portobello mushrooms, 
Emmental v   14.5

SERVED WITH TOAST

LA PATATE DOUCE ANTOINETTE
Baked sweet potato, crushed avocado,  

coconut yoghurt, mixed seeds, 
pomegranate, alfafa vg   12

Add poached egg   2.50



BRUNCH MARGARITAS 
ALL AT 13

PASSION
Chilli-infused Blanco, triple sec, 

passion, citrus

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request 
For any dietary requirements please ask your waiter. An optional 12.5% service charge will be added to your bill

STRAWBERRY
Hibiscus, Blanco, triple sec, strawberry, 

citrus

COFFEE HOT OR ICED
Espresso   2.6

Double espresso   3.2
Espresso macchiato   3

Americano   3.2
Cappucino   3.8

Latte   3.8
Flat white   3.9

Mocha   4
Hot chocolate   4

Chaï latte   3.8
Babyccino  2.5  

0.5

Coffee Shot

Oat / Almond Milk

Whipped Cream

Honey

Monin Syrup
VANILLA · CARAMEL · HAZELNUT · GINGERBREAD

EXTRAS

English Breakfast   3.7
Earl Grey   3.7

Moroccan Mint   3.7
Mariage Frère Tea  4.5

FRENCH BREAKFAST · ROOIBOS BOURBON 

VANILLA · MARCO POLO BLACK · JASMIN · 

CHAMOMILE · DARJEELING · THÉ À L’OPÉRA 

· FUJIYAMA GREEN · VERBENA

TEAS

SOFT DRINKS
Perrier 33cl  3.5

Evian Still Water 75cl   4.8
San Pellegrino 75cl  4.8

Coke   4
Orangina   4

Ginger Beer   4
Cranberry Juice  5

Apple Juice   5
Orange & Passionfruit  Juice   5

Freshly Squeezed Orange Juice   5.5
Saicho Sparkling Tea   9

JASMINE · DARJEELING · HOJICHA

CLASSIC
Blanco, triple sec, citrus

GRAPEFRUIT
Blanco, Maraschino, grapefruit, citrus

SPICY
Chilli-infused Blanco, triple sec, citrus

TOMMY’S
Blanco, agave, citrus


