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WALTER BENEDICT

Juices Brunch drinks
Jus dorange 3.0/ 6.0 Champagne 12.5°

Grapefruit sinaasappel 4.0/ 6. Cava Brut Reserva 8.5

Rode biet appel, chili & gember 6.75 Mimosa 9.5

Wortel appel & gember 6.75 Aperitivo Spritz 105°
Bloody Mary 10.50
Espresso Martini 14.5
Ontbijt

tot 12.00

Croissant huisgemaakte jam / ham & kaas 4/ 6.5°

Petit dejeuner koffie (of espresso), croissant & jus d’orange 8.5°

Truffel ei & soldaatjes zacht gekookte eitjes, brioche & zwarte zomeriruffel 11.50
Fruitsalade mango, avocado, bloedsinaasappel & munt ¢.50
Scrambled of spiegelei zuurdesem & waterkers ( + gerookte zalm 5 / + bacon 4) 9.50

Flufty pancakes  huisgemaakte jam & rode bessen 13.50

Eggs Benedict brioche, gepocheerd ei, ham & hollandaise 17.5°
Eggs Rovale  brioche, gepocheerd ei, gerookte zalm, haringkaviaar & hollandaise 19.50
Toast avocado labneh, basilicum pistou & zwarle sesam en pistache dukkah (+ gepocheerd ei1.5° / + gerookte zalm 5) 12.5°
Croque Monsieur gruyere, emmentaler, ham & béchamel (+ spiegelei 1.5°) 13.5°

Heirloom tomaten gegrild zuurdesem, stracciatella di buratta & sumac 13.5°

Cakes

Appelkruimeltaart 6.5
Lemon Meringue taart 6.5°

Chocolate fudge brownie 5.5

Wik wachtwoord: Bourgognel Heeft u een allergie, gelieve dat bij uw bestelling door te geven.



WALTER BENEDICT

Juices Brunch drinks
Orange juice 3.5 /6.%° Champagne 12.5
Grapefruit orange juice 4.°°/6.% Cava Brut Reserva 8.0
Beetroot apple, chili & ginger 6.7 Mimosa 9.5
Carrot apple & ginger 6.7 Aperitivo Spritz 10.5°

Bloody Mary 10.50

Espresso Martini  14.5

Breakfast

ull 12.00

Croissant homemade jam / ham & cheese 4/ 6.5°

Petit dejeuner coffee (or espresso), croissant & fresh orange juice 8.5°

Truffle egg & soldiers soft boiled eggs, brioche & black summer truffle 11.50
Fruit salad mango, avocado, blood orange & mint 9.5
Scrambled or fried eggs sourdough bread & watercress ( + smoked salmon 5 / + bacon 4) 9.5°

Flufty pancakes fhomemade jam & red berries 13.5°

Eggs Benedict  brioche, poached egg, ham & hollandaise 17.5°
Lggs Rovale  brioche, poached egg, smoked salmon, herring caviar & hollandaise 19.5°
Toast avocado labneh, basil pistou & black sesame and pistachio dukkah (+ poached egg 1.5°/ + smoked salmon 5) 12.5°
Croque Monsieur  gruyére, emmentaler, ham & béchamel (+ fried egg 1.5°) 13.5°

Heirloom tomatoes , grilled sourdough, stracciatella di buratta & sumac  13.5°

Cakes

Apple crumble pie 6.5
Lemom Meringue pie 6.5°

Chocolate fudge brownie 5.5

Please inform us of any allergies when making your order.

Wik password: Bourgognel



