‘_—-—LP "

- AT
=

VARJE LORDAG & SONDAG
11.00 - 17.00

LES BRUNCHCOCKTAILS

BLOODY MARY NON-ALC/ALC vovoveeeeeeeeeeeeeeeeeeeeseeees e 95/150 KR
lkoniska klassikern.

MIMOSA e 95 KR
P& Hotel Ritz i Paris 1925 serverades den fenomenala blandningen
av apelsinjuice och bubbel fér férsta gangen.

ORANGINA e 45 KR
Fransk ldsk med formen av ett bouleklot! Apelsin eller blodapelsin.

LE MENU

BRUNCHEN SERVERAS I FLERA OMGleGADR VID BORDET.
BARA BE OM MER OM DU INTE FAR NOG!

Kaffe eller te ingar.

Vi bérjar med frasig baguette, smér och marmelad.
Ost och charcuterier eller vegetariska delikatesser.

VALJ EN VARMRATT; POMMES Spymggg

TIL Argy & ALLAI
EGGS BENEDICT ROYAL .
Stekt levainbréd, pocherat 499, spenat och I6k,
kallrékt lax med hollandaise.

CLUB CROISSANT
Frasig, stekt croissant med sallad, silverlék, tomat, &rter
och grdsléksmajo. Valj Bjdrekyckling eller portabello.

PAIN PERDU
Fattiga riddare med kompott pa bjérnbédr och hallon.
Serveras med vaniljgréadde.

Brunchen avslutas pa franskt manér med un grand dessert:
Panna cotta au caramel, pain au chocolat och frukt.

BRUNCH OCH BOULE
BRUNG CH .o

BARN UPP TILL 5 AR ATER OCH SPELAR GRATIS.
BARN 6-13 AR, 145 KR.

BOULEBAR

Ar du allergisk, fréga oss om rétternas innehdll.
Med reservation fér dndringar.
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EVERY SATURDAY & SUNDAY
11.00 - 17.00

LES BRUNCH COCKTAILS

BLOODY MARY NON-ALC/ALC voviiveeeireeeeeeeeeeeeeeaeeeeeaeeeseenes 95/150 KR
The iconic classic.

MIMO S A e 95 KR
First served at the Hétel Ritz in Paris in 1925, a phenomenal mix
of orange juice and Crémant.

ORANGINA e 45 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.

P
CHOOSE A MAIN COURSE; FOMMES SAUTEES
OR EVERYONE
EGGS BENEDICT ROYAL :

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

ﬁ CLUB CROISSANT

Toasty croissant with lettuce, silver onion, tomato, herbs,
and chive mayo. Bjére chicken or portabello on top.

PAIN PERDU
French toast with blackberry and raspberry compote.
Served with vanilla whipped cream.
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The brunch ends in French style, with un grand dessert:
Panna cotta au caramel, Pain au Chocolat and fruit.
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BRUNCH AND PETANQUE
BRUNG CH .o

KIDS UP TO 5 YEARS EAT AND PLAY FOR FREE.

' KIDS 6-13 YEARS, 145 KR.

BOULEBAR

If you are allergic, ask us about the ingredients.

Subject to change.
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