BRUNCH MENIU

Brunch a la francaise
VII 12.00 — 14.00

PAIN PERDU ET CEUFS BROUILLES A LA TRUFFE €22.00

.Brioche” duona, 3velniai karamelizuota svieste, patiekiama su letai maiSytais kaimiskais kiausSiniais ir
subtiliai tarkuotais juodaisiais trumais. Aromatinga, Svelni tekstdra ir sodrus skonis sukuria
nepriekaiStingg pranctziSko ryto harmonijg

Brioche bread, gently caramelized in butter, served with slowly scrambled free-range eggs and delicately
shaved black truffles. Its aromatic, soft texture and rich flavor create a flawless harmony of a French
morning.

Croque — Madame €15.00
Klasikinis prancdziskas sumustinis su Svelniu kumpiu, tirpstanciu ,Gruyere” sdriu ir kremisku
.béchamel” padazu, uzkeptas iki auksinés plutelés ir vainikuotas Svelniai keptu kaimisku kiauSiniu.
Sodrus, Siltas ir nepriekaistingai subalansuotas skoniy derinys

A classic French sandwich with delicate ham, melted Gruyere cheese, and creamy béchamel sauce, baked to
a golden crust and crowned with a gently fried free-range egg. Rich, comforting, and impeccably balanced,
it offers a harmonious blend of flavors.

Croque-Monsieur €14.00
AutentiSkas prancdziSkas sumustinis su aukstos kokybés kumpiu, tirpstanciu sariu ir Svelniu
béchamel padaZu, lengvai apskrudintas iki traskios, auksinés tekstdros. Paprastas, taciau rafinuotas
klasikos jsikdnijimas

An authentic French sandwich featuring premium ham, melted cheese, and a delicate béchamel sauce,
lightly toasted to achieve a crisp, golden texture. Simple yet refined, it is the embodiment of timeless French
classic cuisine.



