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Our Viennoiseries

Croissant 1.50 Brioche feuilletée 1.50
Croissant Puff Brioche

Pain au Chocolat 1.80 Pain au Lait 1.50
Chocolate Croissant Milk Roll

Chausson aux Pommes 2  Chouquette 0.65
Apple Turnover Sugared Choux bun

Rain aux Raisins 2  Tartine Beurre + Confiture 2
Raisins Roll

A Slice of Bread Butter + Jam

Nos Crepes

Our Crepes

Sucre 3.50 Grand Marnier )
Sugar Orange Flavour Cognac Liquor
Nutella ou Confiture 4.50 Supplément 1.50
Nutella or Jam Chantilly, Glace Vanille

I Extra
Nutella Banane 5 Whipped Cream, Vanille Ice Cream
Nutella Banana
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: Café « Creme :
\  Thé-Chocolatchaud |
\ Coffee « White Coffee /
\ Tea « Hot Chocolate /
\ Orange pressée ! T
\ / Café » Creme
; Fresh squeezed Orange :: \ Thé « Chocolat chaud
/! 2 oeufs au plat \) ) Coffee » White Coffee
\ 2 fried eggs g ! Tea* Hot Chocolate

Boulangerie - Patisserie - Brasserie - Salon de The

1 saucisse de Francfort

Orange pressée
1 Frankfurt sausage

Fresh squeezed Orange
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1 viennoiserie
au choix sur la carte

/ Tartlne beurrée et confiture
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! 1 viennoiserie
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Slice of Bread, Butter + Jam —— Maison fondée en 1900

Croissant
Croissant

choose from the list above
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_ Fromage blanc ou Compote
'\ Thick yoghurt or Apple Sauce , /

S
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Du lundi au vendredi : 6h30 / 20h00
le samedi : 7/h30 / 20h00

i
__________
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13, rue de Mogador

/5009 Paris
Chéques non acceptés. Prix nets exprimés en euros. Service 15% inclus.

Price in euros. Service 15% included.

Ol 4526 46 25




Les Eaux W

Waters
33 cL Evian 4
33 cL Badoit rouge 4
50 cL Evian 4.50
50 cL Badoit, S.Pellegrino 4.50
1L Evian 6.50

1L Badoit, S.Pellegrino 6.50

Boissons fraiches

Cold drinks
Schweppes, Sch. Agrum’  4.50
Orangina, Limonade 4.50
Coca, Light, Zéro 4.50
Fanta, Ice Tea 4.50
Lait nature ou aromatisé 4
Milk, nature or flavoured
Thé Glacé, Café Glacé 5
Iced Tea, Iced Coffee
Café Creme glacé 5.50
Iced coffee with milk
Milk shake 6

vanille, chocolat, café fraise,
mangque, citron...

Milk shake vanilla, chocolate,
coffee, strawberry, mango, lemon...

Jus de fruits 4.50
orange, pamplemousse, ananas,
pomme, abricot, tomate

Fruits Juice

orange, grapefruit, pineapple, apple,
apricot, tomato

o corde deaarmsslhica !
Qo fsr o ormsslhioamenc !

Hot drinks
Café, Déca 2.40
Expresso coffee, Decaf
Allongé 2.40
Large coffee
Noisette 2.60
Expresso with milk
Double Expresso 4.80
Double expresso
Café Creme 4
Coffee with milk
Cappuccino 4.50
Cappuccino
Citron Pressé chaud )
Hot Squeezed lemon
Chocolat chaud maison )
Homemade Hot chocolate
Chocolat Viennois 5.50
Hot chocolate, whipped cream
Café Viennois 5.50
Coffee, whipped cream
Grog 7
Rum Toddy
Vin chaud )
Mulled wine
Irish Coffee 8
Thé 4.50

Earl Grey, Darjeeling, Ceylan,
Menthe, Fruits Rouges, Caramel,
Vanille, Orange-Cannelle

Earl Grey, Darjeeling, Ceylan, Mint, Red
Berries, Caramel, Vanilla, Orange-Cin-
namon

Infusion 4,50
Verveine, Verveine Menthe,

Tilleul Menthe

Verbena, Vierbena Mint, Verbena Lime

ET Les Fruits pressés E

Fresh Squeezed fruits
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Orange = Pomme @ Citron @ Pamplemousse @ Carotte

Orange Apple

Lemon

Grapefruit Carrot

Beers
Presacon 25cL 50cL  Bouleille (35 0L)
,@/wu% Bellle (33 ¢0)
1664 4 7.80  Heineken 5.50
Grimbergen 4 7.80 |Leffe 6.50
Panaché 4 7.80 Desperados 6.50
Vi ge Pelforth Brune 6.50

beer, lemonade

Monaco 4 7.80
biére, limonade, grenadine
beer, lemonade, grenadine

Ejos Péfiss@

Our Pastries
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Tarte du moment

Pommes, Poires-chocolat, Poires-
amandes, Abricot, Mirabelles

Tart of the moment

Apple, Pears-chocolate, Pears-
almonds, Apricot, Mirabelle Plums

Tartelette

Chocolat noir, Chocolat au lait,
Citron

Tartlet

Dark checoolate, Milk Chocolate,
Lemon

Salade de Fruits Frais
Fresh Fruits Salad

Eclair
Café, Chocolat, Caramel
Coffee, Chocolate, Caramel

Flan
Custard tart

Café ou Thé Gourmand
Coffee or Tea with Mini Desserts

Créeme ou Chocolat Gourmand
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Paris-Brest
Choux pastry with praline cream

Millefeuille
Napoleon Cake

Feuilletine
Chocolate cake, crusty base

Cheesecake
Framboise, base speculoos
Raspberries, speculoos base

Opéra chocolat-vanille
Chocolate-Vanilla cake, crusty base

Eclair
Speculoos, Fraise
Speculoos, Strawberries

Macaron Framboise
Raspberries Macaron

Creme Brilée

Profiteroles
Choux buns with-vanilla ice cream and
hot chocolate sauce

Tartelette
Fraises, Framboises
Strawberries, Raspberries

7.50

White Coffee or Hot chocolate with Mini Desserts



