
B R E A K FA S T  M E N U

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

ADDITIONS
St. Ewes poached/fried egg v   2.5

Roasted cherry tomato vg   3
Sourdough toast, butter vg   1.75

Smashed avocado vg   4
Portobello mushrooms vg   4

Toulouse sausage   6
Bacon   4

Spinach v   3
Roasted ham   4

Nutella v   2
Maple syrup vg   2

HOLLANDAISE POACHED EGG

Florentine, spinach v   9
Benedict, roasted ham  10

Royale, smoked salmon   12

SERVED ON A  HOUSE-BAKED CROISSANT 1PC

SWEET
Brioche French toast, maple syrup v   10

Waffle, blueberries v   7.5
Waffle, Nutella, strawberries & cream v   10

Waffle, bacon, maple syrup, 
crème fraîche   11

GRAINS & BOWLS
Homemade granola, Greek yoghurt, 

honey, fruits v/gf   8.5
Overnight oats, date & cinnamon v    8

Served hot or cold · Served with oat milk

Fruit salad bowl, mixed summer fruits vg   9

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

sourdough toast   20

ANTOINETTE’S  CROQUE
Croque monsieur  14

Croque madame, ham, cheese, onion 
confit, fried egg on top  16

Croque cheese v   13

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

MONDAY - F R IDAY · U N TIL 11.15 A M



D R I N KS

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

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  

APÉRITIFS DU MATIN
Champagne mimosa   14.5

SOFT DRINKS

PASTRIES 

FRESHLY SQUEEZED
Orange juice   5.5

Belu Still Water 33cl    3.2
Evian Still Water 75cl   4.8
Perrier Sparkling 33cl  3.2

San Pellegrino Sparkling 75cl   4.8
Hartridges Ginger Beer 20cl   3.5

Coke   4
Coke Zero / Diet   4

Orangina   4
Hartridges Apple, Cranberry, 

Tomato Juice 25cl   4.7
Hartridges lemonade   4.8

Saicho Sparkling Tea   9
JASMINE · DARJEELING · HOJICHA

BY

Canelé v   3
Home-baked croissant  v   4

Home-baked pain au chocolat v   4
Coconut Croissant v   3

Madeleine v   3
Pain Aux Raisins v   3.75

Brioche Sugar, Chocolate v   3.5
SUBJECT TO AVAILABILITY

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

0.5

Coffee Shot

Oat / Almond Milk

Whipped Cream

Honey

Monin Syrup
VANILLA · CARAMEL · HAZELNUT · GINGERBREAD

EXTRAS

OUR SISTER PÂTISSERIE IN VICTORIA


