
breakfast



THE BREAKFAST
EDMOND’S BUFFET

7:00-10:30AM
29€

COLD BUFFET
Fresh fruit
Assorted raw vegetables (cucumber, carrot, tomato)
Pork cold cuts
Salmon
Cheese selection
Cow’s milk and plant-based (almond and soy)
Plain, vanilla, and red berry yogurt
Unsalted and semi-salted butter 	

HOT BUFFET
Veal/poultry sausage
Bacon
Homemade scrambled eggs
Butter croissant PDO Poitou-Charentes
Pain au chocolat with PDO Poitou-Charentes butter
Raisin swirl with PDO Poitou-Charentes butter
Pancakes
Brioche
Gluten-free bread and pastries available on request..

SWEET BUFFET
Fruit salad
French lemon cake
Marble cake
Cookie
Chocolate granola
Muesli
Toasted almonds
Dried fruits (apricot & fig)



À LA CARTE 7:00-12:00PM
PANCAKES, maple syrup, red berries	  			   12€

HOMEMADE CRÊPES					     11€

HOMEMADE SCONES served with fresh cream and jam 		  10€

GREEK YOGURT, homemade granola, fresh fruits, honey		  12€

SCRAMBLED EGGS, ham, cheese, bacon,                  			  8€
mushrooms, onions 

FRIED EGGS, ham, cheese, bacon,                			   8€
mushrooms, onions 

BUILD YOUR OWN OMELETTE                 			   11€ 

SMOKED SALMON TOAST, brioche bread,                  		  16€
crème fraîche, poached egg, chives

AVOCADO TOAST, cereal bread, guacamole, poached egg		  14€

FRESHLY SQUEEZED 
FRUIT JUICES		  6€
Orange, Lemon

CAFETERIE 			 
Espresso, Noisette, Decaf	 5€
Double Espresso, Cream	 7€
Cappuccino, Late Machiatto	 8€
Hot chocolate, Chococcino 	 8€
Matcha Latte		  8€

TEA PALACE		  8€
Big Ben, Blue of London, Earl Grey, 
Long Jing, 
Thé du Hammam, 
Genmaicha Yama, 
Mint Green Tea

INFUSIONS 		  7€
Scandinav Detox
L’Herboriste N°108 : 
Verbena, Orange, Mint

EXPRESS DEAL 12€
7:00AM-12:00PM 

1 HOT DRINK
2 SMALL PASTRIES

DRINKS




