
WWW.SACREBRUNCH.COM - open tuesday to SUNDAY

FRee-range eggs - regional products

avocado and pomegranate FROM SPAIN

vegetable dishes

Gigot d'agneau de 7 heures

Seven-hour leg of lamb, parsley cottage 

cheese, seasonal vegetables, salad. Served 

with toasted bread.

CHAKCHOUKA     

simmered tomatoes and onions. Seasonal 

spiced vegetables, two eggs, parsley, feta. Care-

ful hot dish. 

GRILLED CHEESE

Toasted sandwich with cheddar, raclette 

cheese, Reims Ham, arugula, honey mustard. 

Served with a seasonal veloute (soup).

CILBIR OEUF A LA TURQUE

Cottage cheese with garlic and parsley, 2 eggs 

fried in chili oil, fresh herbs, salted granola, 

salad. Served with toasts. 

SALTED DISH

SWEET DISH

SEASONAL JUICE

HOT DRINK

32 €

2 SALTED DISH

SEASONAL JUICE

HOT DRINK

38 €

-10 YEARS

HALF WAFFLE

FRIED EGG - CRISPY CHICKEN

HALF SWEET WAFFLE

CHOCOLATE - HAZELNUTS

SEASONAL JUICE

14€

BRUNCH SALTED KIDS OPTION
GLASS OF CHAMPAGNE

INSTEAD OF JUICE

BEER oR mocktail

INSTEAD OF JUICE

OPT ION OPT ION

sacre yankee

Waffle topped with smashed avocado, CRISPY 

CHICKEN, fried egg. Served with a seasonal 

salad. 

sacree dolce

Waffle topped with smashed avocado, straccia-

tella, candied tomatoes, pomegranate, hazel-

nuts. 

sacre nordique

Waffle topped with smashed avocado, smoked 

salmon, fried egg. Served with a seasonal 

salad. 

sacre pancakes

Tower of pancakes with maple sirup, bacon or 

vegetarian bacon (+1), fried egg. Served with 

smashed avocado.

GRANOLA, COTTAGE CHEESe, honey

DARK CHOCOLATE 55% roasted hazelnuts

strawberries coated with homemade 

orange caramel, roasted hazelnuts

BRIOCHE PERDUE
strawberries coated with homemade 

orange caramel, roasted hazelnuts

available on request
2.

ADDS+
FOR MORE FUN !

BACON 

VEGETARIAN BACON

FRIED EGG

HOMEMADE CRISPY CHICKEN

SMASHED AVOCADO

SMOKED SALMON
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BREAD

HOMEMADE GRANOLA

GOURMET PANCAKES 

FRUITY PANCAKES 


