
(v) veggie  (vg) vegan options , please inform us of any dietary requirements or allergies prior to ordering 

our dishes may contains traces of gluten and nuts 

10% optional service will be added to bills above ten pounds, this goes to the staff through an hourly tronc system. 

 

 

BRUNCH 
 

SUCRÉ 
 croissant * tartine et confiture (v) 4 
 artisan croissant or organic toast, butter et seasonal jam 

 granola et fruits (v)  7 
 granola, greek style yoghurt, fresh fruits et honey 

 pain perdu (v)  9.5 

 cinnamon french toast bread, fruit compote, vanilla ice cream, honey 

 

 

SALÉ 
 croissant au jambon  8 
 ham, cheese et béchamel croissant 

 croissant au saumon  8 
 scrambled eggs et smoked salmon croissant 

 

 les oeufs de mange tout (sup 1 for artisan GF option) 

 two organic poached eggs, toasted organic sourdough, fresh hollandaise sauce 

 florentine, fresh wilted spinach (v) 9.5 

 benedict, free range sussex bacon  9.75 

 royale, locally smoked salmon 10 

 popeye, sussex bacon et wilted spinach  10 

 mange tout, sussex bacon, tomato compote, wilted spinach  10 

 

 full mange tout  13.5 
 two rashers of free range sussex bacon, toulouse sausage, roasted mushrooms, 

 wilted spinach, tomato compote, two organic eggs any way et organic tartine 

 

 mange tout végétarien (v)  12.5 
 seared sussex organic haloumi cheese, roasted mushrooms, wilted spinach, 

 tomato compote, two organic eggs any way et organic tartine 

 

 mange tout vegan (vg)  12 
 potato hash browns, roasted mushrooms, wilted spinach, vegan sausage 

 tomato compote et organic tartine 
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BISTRO 
 

“Le grand” croque monsieur  12 * madame  13 
toasted ham, salmon or spinach (V), béchamel et cheese sandwich * add a fried egg 

 

 

3 Rookery farm’s organic eggs omelettes 

 salmon  10.5 

 complete (cheese, lardons, mushrooms)  12 

 veggie (cheese, spinach, mushrooms) (v) 10.5 

 

 

TARTINES all served on organic sourdhough bread 
 poulette 15 
 chicken, mushrooms, tarragon wine and cream sauce 

 marine  13 
 mackerel fillet, tomato compote, sauce vierge 

 

 herbivorous (vegan) 12 

 roasted veg, houmous, salsa 

 

 

 

 

BRUNCH TREATS 

 mimosa   10.5 

 bloody mary  9.5 
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