


HOT BEVERAGE 

Palais des Thés - 50cl

Discover our selection from Palais des Thés, 
a tea house committed to environment,  

sustainability and fair trade.

WHITE TEA
Bai Mu Dan, China

GREEN TEA
Long Jing, China

Sencha Yama, Japan  
Genmaicha Yama, Japan

Grand Jasmin Imperial, China  
Mint Green Tea  

OOLONG TEA
Tie Guan Yin, China

Bao Zhong Imperial, Taiwan

BLACK TEA
English Breakfast  

Darjeeling, Gran Himalaya
Pu Er Imperial, China

Earl Grey, Queen Blend 
Chaï Masala (classic or latte) 

Lomi Organic coffee
Our coffee blend « J’ai deux amours » is smooth 

and balanced with a hint of chocolate and hazelnut. 
This organic blend has been created specifically 

for espresso machines.

Espresso, Decaffeinated - 6cl
Americano, Double Espresso - 12cl

Cappuccino - 24cl
Latte - 27cl

Iced Coffee - 15cl

Gourmet hot cocoa - 24cl

SWEET
HOMEMADE PANCAKES 

with maple syrup

PORRIDGE
milk or water 

non diary milk available 

EGGS
EGGS PREPARED TO YOUR LIKING

Scrambled, poached, fried, omelet, hard or soft-boiled
Topping of your choice

(gluten free)

EGGS BENEDICT
poached with ham and Hollandaise sauce on toast 

EGGS ROYAL
poached with smoked salmon and Hollandaise sauce on toast

IMPERIAL EGGS
served with royal Ossetra caviar from Petrossian

Eggs to your liking - scrambled, poached, omelette, soft-boiled
25€ supplement

AVOCADO TOAST, POACHED EGG, GUACAMOLE 
sesame, roasted buckwheat, red onion brunoise 

COLD BEVERAGE 
Juice - 25cl

FRESHLY SQUEEZED JUICE
Orange, Lemon, Grapefruit

HANDCRAFTED JUICES FROM PATRICK FONT
Pineapple, Grape, Apple, Tomato

HANDCRAFTED NECTARS FROM PATRICK FONT
Peach, Strawberry, Apricot

Water- 1l

Velleminfroy still/sparkling from Franche-Comté

ROYAL BR EAKFAST 

At your 
convenience

Breads and danish pastries selection from our Epernay baker
(gluten-free pastries and bread basket available)

-
Homemade cake and sweet delicacies of the day

-
Cereals & muesli, our Pastry Chef’s 

chocolate granola, seasonal fruits, chia pudding 
dairy-free soy milk yogurt with vanilla

(vegan)
-

Strained yoghurt and Britanny Bordier yoghurts
-

Our Pastry Chef’s bircher muesli
-

Champagne region and Italian cold cuts selection
-

Smoked salmon
-

French matured cheese, greek feta cheese
-

Sausages, bacon
-

Sauteed mushrooms, sauteed seasonal vegetables
(lactose free - gluten free)

MAKE IT BALANCED
To kick-off your day, our Chefs and Dr Olivier Courtin-Clarins  

have created a healthy and gourmet selection.

MYBLEND VITAMIN BOOST
Orange and lemon juice, elderflower,

Nutri Glow© myBlend

PLANT-BASED BIRCHER MUESLI
Bircher-style soy yogurt, granola with honey from our beehives,  

raisins, cranberry, almond and fresh kiwi 
(vegan · gluten free)

Net prices in euro, taxes and service included. Cheques are not accepted. 
The list of allergens is available at the reception.

· à la carte ·

 Organic Products


