HVER WEEKEND

LES BRUNCHCOCKTAILS

BLOODY MARY NON-ALC/ALC ...cuviiiuieeeieeieee e 75/130 KR
Den ikoniske klassiker.

MIMO S A e 75 KR
Forst serveret pa Hotel Ritz i Paris i 1925, et feenomenalt mix
af appelsinjuice og Crémant.

ORANGINA e e 35 KR
Agte fransk sodavand. Samme form som en pétanque-kugle!
Appelsin eller blodappelsin.

LE MENVU

BRUNCHEN SERVERES I FLERE OMGANGE VED BORDET. i?
BARE SP@RG EFTER MERE, HVIS DU IKKE KAN FA NOK! \{,_1
Kaffe eller te inkluderet. \
Vi starter med spreod baguette, smar og marmelade. Ost og ? =T
charcuteri eller veg. delikatesser. (
120) )
VALGE EN HOVEDRET; TIL,iIZiS&FiILﬁf

EGGS BENEDICT ROYAL
Stegt levainbrod, pocheret aeg, spinat og log,
koldraget laks med hollandaise.

CLUB CROISSANT
Sprad, stegt croissant med salat, selvieg, tomat, krydderurter
og purlegsmayo. Veelge kylling eller portabello.

PAIN PERDU
Arme riddere med brombeaer- og hindbserkompot.
Fledeskum med vanilje.

Brunchen slutter pa fransk manér med un grand dessert:
Panna cotta au caramel, pain au chocolat og frugt.

BRUNCH MED PETANQUE.....ccoooviiiiieieieireeieeeees 370 KR
BRUNGCH .. 270 KR

B@RN OP TIL 5 AR SPISER OG SPILLER GRATIS.
BORN 6-13 AR, 110 KR.

ALTID PA BOULEBAR

TOUR DE FRANCE ...t 295 KR
Ost og charcuterie fra vores foretrukne franske regioner. Serveret
med cornichoner, smar og levain. Perfekt til at dele.

MOULES MARINIERES ..ottt 15/185 KR
Blamuslinger i sauce af hvidvin, flede, hvidleg og persille. Halv/hel.
Suppler med pommes frites, 55 kr.

PARISER VEG/KBD ... iiiiiiii et 175 KR
Fars af hgjreb eller plante? Pariserbaf pa levain-brod med
karamelliserede log og spejlaeg. Pommes frites og aioli.

Sporg os om ingredienserne, hvis du har madallergi.
Med forbehold for sendringer.
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EVERY WEEKEND
LES BRUNCHCOCKTAILS

BLOODY MARY NON-ALC/ALC ...viieeiieeeeeeeeeeeeeeeeeeeeeeee e 75/130 KR
The iconic classic.

MIMO S A ettt 75 KR
First served at the Hétel Ritz in Paris in 1925, a phenomenal mix
of orange juice and Crémant.

ORANGINA ettt 35 KR
True French soda in the shape of a boule. Orange or blood orange.

LE MENU

THE BRUNCH IS SERVED IN SEVERAL ROUNDS AT THE TABLE.
JUST ASK FOR MORE IF YOU CAN'T GET ENOUGH!

Coffee or tea is included.

For starters, crisp baguette, butter, and marmalade.
Cheese and charcuterie or veg. delights.

CHOOSE A MAIN COURSE; FRENCII FRIES
R EVERYONE)
EGGS BENEDICT ROYAL

Pan fried levain bread, poached egg, spinach, onion,
smoked salmon with hollandaise.

CLUB CROISSANT
Toasty croissant with lettuce, silver onion, tomato, herbs,
and chive mayo. Chicken or portabello on top.

PAIN PERDU
French toast with blackberry and raspberry compote
and vanilla whipped cream.

The brunch ends in French style, with un grand dessert:
Panna cotta au caramel, Pain au Chocolat and fruit.

BRUNCH AND PETANQUE
BRUNGCH ettt oottt

KIDS UP TO 5 YEARS EAT AND PLAY FOR FREE.
KIDS 6-13 YEARS, 110 KR.

ALWAYS AT BOULEBAR

TOUR DE FRANCE ..t 295 KR
Cheese and charcuterie from our favourite regions of France.
Served with pickles, butter, and levain. Perfect for sharing.

MOULES MARINIERES .vioeoeeieeeeeeeeee e 115/185 KR
Mussels cooked in white wine, cream, garlic and parsley.
Petite/grande. Add fries, 55 kr.

PARISTAN VEG/MEAT, ..iiiiiiiiiiis it 175 KR
Plant patty or minced beef patty with caramelised onion and fried
egg on sour dough bread. French fries and aioli.

If you are allergic, ask us about the ingredients.
Subject to change.




