
B R E A K F A S T  &  B R U N C H
Served from 8am Unt i l  1 2pm

P E T I T E S  A S S I E T T E S
Served From 1 1pm

A M E R I C A N  P A N C A K E S  ( 3 pancakes  in  a s tack)
Classic With Powder Sugar  ............................................................................................................£6.50
Compote & Fresh Berries  ...................................................................................................................... £8.00
Bacon & Maple Syrup  ............................................................................................................................£9.00

E G G S  - 2 Fried Eggs, Sunnyside Up or Over Easy on Sourdough With 
Guernsey Butter  ............................................................................................................................................£5.50
S C R A M B L E D  T O F U  Vegan on Sourdough  ............................................................£6.50
A D D  Bacon - Toulouse Sausage - Chorizo - Vegan Sausage - Smoked 
Salmon - Avacado (Each Portion) .....................................................................................................£3.50
Mushrooms - Tomato - Sautéed potatoes (Each Portion)  ..............................................£1.75

B R E A K F A S T  G A L L E T T E  - Ham, Cracked Egg, Gruyere Cheese  .........£11.95
B R E A K F A S T  Vegan G A L L E T E  – Vegan Meat, Vegan Cheese,  
Mushroom, Plum Tomato  ..................................................................................................................... £12.50

S O U R D O U G H  T O A S T  - 2 Slices, Guernsey Butter  .........................................£3.50
A D D  Cured Ham, Emmental, Bonne Maman Strawberry Jam .......................£1.00

C O N T I N E N T A L  S T Y L E  B R E A K F A S T  - Grand Noir or Café Au Lait 
Coffee or Breakfast Tea, Orange or Apple Juice, Croissant, Slice of 
Sourdough, Emmental & Cured Ham, Butter & Bonne Maman Jam  .......£14.00

P A I N  P E R D U  - Classic French Toast (dipped in egg) with sprinkle  
of Sugar  ................................................................................................................................................................£6.50
Peanut Butter & Bonne Maman Strawberry Jam  .................................................... £8.00
Bacon & Maple syrup  ..............................................................................................................................£9.00

Y O G H U R T  &  B E R R Y  G R A N O L A   ....................................................................................£6.00

C R O I S S A N T  - Butter & Jam  .................................................................................................. £3.00
C R O I S S A N T  - Ham & Cheese  ....................................................................................................£5.00

C R O Q U E  M O N S I E U R  (a la Crepe Maison) - Ham, Comté, Cantal, 
Parmesan, Crème Fraiche, Cream, Nutmeg  ............................................................................£9.50
C R O Q U E  M A D A M E  (a la Crepe Maison) - Ham, Comté, Cantal, 
Parmesan, Crème Fraiche, Cream, Nutmeg & Fried Egg  ..........................................£10.50

A L M O N D  C R O I S S A N T   ...............................................................................................................£4.00
C H O C O L A T E  C R O I S S A N T   ..................................................................................................£4.50
P I S T A C H I O  C R O I S S A N T   ...................................................................................................£4.50
P A I N  A U  C H O C O L A T  O R  P A I N  A U  R A I S I N   ....................................... £3.00
D A N I S H  P A S T R Y  -  Apricot, Cinnamon Roll or Custard (each)  ..... £3.00
A P R I C O T  C R O I S S A N T  Vegan  .......................................................................................£3.50

ADDBreton CidreBrut or Biological£4.00 a cup 

C R Ê P E  S U Z E T T E  - Guernsey Butter, Sugar, Orange, Citrus Juice,  
Grand Marnier  .............................................................................................................................................. £12.50
C L A S S I C  - Sugar / Honey / Maple Syrup, Lemon Juice  ..............................£5.50
S T R A W B E R R Y  J A M  - Bonne Maman Jam .............................................................£6.00
N U T E L L A  - It’s all in the name  ..............................................................................................£6.00
S W E E T  C H I L D  O ’  M I N E  - Honeycomb, Raspberry Compote, Crushed 
Pistachio, Vanilla Ice Cream, Pistachio & White Chocolate Sauce  .............£10.00
G I R L  S C O U T  - Crushed Oreo, Mint Chocolate Chip Ice Cream, White 
Chocolate Sauce  .............................................................................................................................................£9.50

Guernsey Salted Fudge, Roasted Walnuts, Banana & 
Chocolate Ice Cream, Salted Caramel Sauce  ....................................................................£9.50
C H E E K Y  M O N K E Y  – Nutella, Banana, Banana & Choco Ice Cream £8.50
N A U G H T Y  Vegan – Vegan Chocolate Biscoff Fudge, Banana,  
Vegan Ice Cream, Biscoff Sauce  ..................................................................................................£10.00
APPLE PIE – Apple Compote, Cinnamon, Raisins, Whipped Cream, 
Vanilla Ice Cream  ......................................................................................................................................£10.00
    C A N ’ T  M A K E  Y O U R  M I N D  U P. . .  M A K E  Y O U R  O W N !
Make your own C R Ê P E  .......................................................................................................................£4.50
Make your own C R Ê P E  Vegan  ...............................................................................................£5.50
Make your own Gluten Free  ........................................................................................................£5.50
A D D  T O P P I N G S  -  Fresh Berries, Banana, Orange Segments, Apple Compote, Roasted 
Almonds, Roasted Hazelnuts, Crushed Oreo, Honeycomb, Jelly, Hudge Salted Caramel, Hudge 
Vegan Chocolate Biscoff Fudge, Nutella, Chocolate Shavings Vegan Chocolate, White Chocolate, 
Pistachio Chocolate, Milk Chocolate, Maple, Biscoff, Berry Sauce, Raisins, Salted Caramel 
Sauce, Honey, Whipped Cream, Vegan Whipped Cream (each)  ............................................£1.50
Ice Cream: Vanilla, Strawberry, Chocolate, Banana & Chocolate, Mint Chocolate Chip 
(each)  ............................................................................................................................................................................................................£3.00
Vegan Vanilla, Vegan Toffee Ice Cream (each)  ...................................................................................................£3.80

G A L E T T E S
Freshly made to order & handcrafted with organic  

buckwheat flour & natural ingredients
S U I T A B L E  F O R  V E G A N ,  G L U T E N  &  L A C T O S E  F R E E

C R Ê P E S
Our sweet crêpes are filled with delicious 

toppings to satisfy your sweet tooth

ADD
Breton Cidr

e

Doux (Sweet)

£4.00 
a cup 

C O M P L È T E  - Ham, Cracked Egg, Gruyere Cheese  ..................................................£11.95
T O U L O U S E  - Toulouse Sausage, Bacon, Cracked Egg, Mushroom, 
Emmental Cheese ..........................................................................................................................................£13.50
T H E R M I D O R  - Guernsey Hand Picked Crab, King Prowns & Rich 
Thermidor sauce  ........................................................................................................................................... £15.95
D A M E  D U  L A C  - Smoked Salmon, Capers, Chives, Crème Fraiche  ...£13.50
S A T A Y  D E  P O U L E T  - Chicken Satay, Ginger, Roasted Peanuts  ........£12.95
L A  C H È V R E  - Goat Cheese, Beetroot, Red Onion Marmalade, 
Avocado, Spinach, Balsamic Reduction ...............................................................................£12.95
L O U  L O U  - Chorizo, Cracked Egg, Plum Tomato, Emmental Cheese  ... £12.50
L A  G R E C Q U E  – Feta, Tomato, Olives, Spinach  ................................................... £12.50
R A C L E T T E  – Raclette, Gherkin, Ham, Tomato, Onion, Potato  ................. £12.50
S T R I C T LY  Vegan – Vegan Meat, Vegan Cheese, Mushroom,  
Plum Tomato  ................................................................................................................................................... £12.50
      A D D  M I X E D  L E A F  S A L A D  W I T H  F R E N C H  D R E S S I N G  £ 2 . 5 0

M A K E  Y O U R  O W N  G A L E T T E   ...........................................................................................£4.50
A D D  T O P P I N G S  -  Ham, Toulouse Sausage, Chorizo, Chicken Satay, Bacon, 
Smoked Salmon, Vegan Sausage, Vegan Bacon (each)  ...............................................................................£3.50
Gruyere, Emmental, Vegan Cheese, Goat Cheese, Raclette (each)  .........................................................£3.00
Mushroom, Gherkin, Avocado, Spinach, Red Onion Marmalade, Shallots, Egg, Tomato,  
Rocket, Capers, Beetroot, Potato, Olives (each)  ......................................................................................................£1.75
Crème Fraîche, Balsamic Reduction, Roasted Peanut (each)  .....................................................................£1.75

S O U P E  A  L’ O I G N O N  -  Classic French Rich Onion Soup
Topped with Sourdough & Gruyere  .................................................................................... £9.00
B E E T R O O T  G A Z P A C H O  -  With Horseradish Créme  ................................£8.00

C R A B  C A K E  -  Guernsey Hand Picked Crab & Crushed Potato 
Baby Leafs & Zesty Mayo .................................................................................................................£10.50

P O T A T O  P A N C A K E  -  Smoked Salmon, Sour Cream  .....................................£9.50

P O T A T O  P A N C A K E  Vegan -  Sautéed Garlic Mushrooms  .......................£8.50

S O U R D O U G H  &  G U E R N S E Y  B U T T E R  ................................................................£3.50

P E T I T  S A U C I S S O N  ........................................................................................................................£4.00

S M O K E D  A L M O N D S   .......................................................................................................................£4.00

O L I V E S   .............................................................................................................................................................£4.50

C R A B  &  F E N N E L  - Hand Picked Guernsey Crab Meat, Fennel, Orange, 
Raddish, Baby Gem, Chicory, Cucumber, Chilli, Garlic Aioli ......................... £14.50

L A  C H È V R E  C H A U D  - Warm Goats Cheese on Sourdough, Red Onion 
Marmalade, Beetroot, Radish, Pine Kernels, Avocado, Cherry Tomato  
& House Dressing ........................................................................................................................................... £14.50

T U N A  N I Ç O I S E  -  Tuna Chunks, Olives, Capers, Red onion,  
Boiled Egg, Sun-Dried Tomato, French Beans, Potato, Spinach 
& House Dressing ...........................................................................................................................................£15.00
GREEK -  Feta Cheese, Watermelon, Cherry Tomato, Cucumber,
Red Onion, Kalamata Olives, Dried Oregano, House Dressing .........................£14.00
I T A L I A N  S U M M E R  -  Fusili Pasta, Lettuce Russo, Broccolini, Cherry 
Tomato, Crushed Pistachio, Mayo, Mixed Herbs, Apple Cider Vinegar 
& Olive Oil. Dressing  ................................................................................................................................£12.00

S U S H I  B E N T O  B O W L  -  Prawn, Cucumber, Avocado, Nori Sheet 
(Shredded), Mango, Sesame Seed, Sushi Rice, Sriracha Mayo sauce. .....£15.00

B O N  B O N  C H I C K E N  - Sweet & Spicy Chicken Breast, Crushed Nuts, 
Onion, Cucumber, Heritage Tomato, Crunchy Salad, Sweet  
& Spicy Dressing .........................................................................................................................................£14.00

B U D D H A  B O W L  Vegan - Sushi Rice, Asian Slaw, Singapore  
Inspired Vegetables & Avocado & Satay Dressing ..................................................... £14.50

S A L A D S
All salads s erved with homemade  

dres s ing on the  s ide .  Served from 1 1 am

G U E R N É S I A I S  L O R R A I N E  - Bacon, eggs, Guernsey cheddar, 
Guernsey cream  ............................................................................................................................................ £10.95
Q U I C H E  O F  T H E  D A Y  - Please ask your 
server for today’s selection  ................................................................................................................ £9.95

Q U I C H E
Homemade with Local ly Sourced Produce 
s erved with s ide  salad .  Served from 1 1 am

G R I L L E D  H A M  &  C H E E S E  R A C L E T T E   .......................................................... £8.00

G O O E Y  B R I E  &  F I G  C O M P O T E   ..................................................................................£9.00
G U E R N S E Y  C R A B  -  Hand Picked Guernsey Crab Meat with 
Cream Cheese, Fennel & Raddish   ................................................................................................£10.00

A V O C A D O ,  H E R I T A G E  T O M A T O  -  Rocket & Balsamic Vegan  ..... £7.50

G A R L I C  K I N G  P R A W N S  S O U R D O U G H  -  Garlic, Olive Oil,  
Parsley  ..................................................................................................................................................................£10.50

G R I L L E D  V E G A N  H A M  &  C H E E S E  Vegan .................................................... £8.00

S M O K E D  S A L M O N ,  C R E A M  C H E E S E  -  Chives, Capers & Onion  ..£9.50

S I N G A P O R E  S A T A Y  C H I C K E N -  Crunchy, Asian Slaw, 
Crushed Nuts, Lettuce, Nut Dressing  ...........................................................................................£9.00

N E W  Y O R K E R  P A S T R A M I  -  Gherkin, Mustard, Emmental Cheese  £9.50
C A P R E S E  -  Heritage tomato, Mozzarella Cheese, Basil pesto dressing, 
Basil leaves ........................................................................................................................................................ £8.00

S O U R D O U G H
All sandwiche s  s erved with homemade s law 

Served from 8am

T O U R  D E  F R A N C E
F R O M A G E  &  C H A R C U T E R I E

Served from 1 1 am 

T H E  T O U R  D E  F R A N C E  S T A R T S  T O D A Y
I t  i s  t ruly a Gourmet  tr ip which i s  always 

evolv ing -  L e t  us  take  you to Par i s  ( in fac t  near 
Par i s)  to  en joy cr eamy & subtl e  Br i e  de  Meaux & 

why not  s top in Alsace  to  en joy the  s t rong  
f lavour but  t ender tas t e  of  Munst er .

F R O M A G E
E V E R  C H A N G I N G  S E L E C T I O N  O F  5  U N I Q U E  C H E E S E S

Accompanied with Chutney, Sourdough, Fruit ........£15pp

   C H A R C U T E R I E
E V E R  C H A N G I N G  S E L E C T I O N  O F  5  F R E N C H  A R T I S A N  M E A T S

Accompanied with Chutney, Sourdough, Pickles ........£15pp

C O L  D E  L A  L O Z E  -  Combined Selection of Fine Artisan Meats & 
Cheeses Accompanied With Chutney, Sourdough, Pickles & Fruit ........£16.50pp

                          I N D I V I D U A L  C A K E S
T I R A M I S U  - a la Crepe Maison   .........................................................................................£5.95
B A N O F F E E  P I E  - Special recipe, shhh it’s a secret  .........................................£5.00
T A R T E  A U  C I T R O N  M E R I N G U É E  - Sweet pastry tartlet filled 
with lemon curd topped with Meringuée  .................................................................................£4.00
P I S T A C H I O  &  R A S B E R R Y  T A R T  - Sweet pastry tartlet filled with 
pistachio frangipane, homemade raspberry jam, whipped with  
pistachio ganache  .........................................................................................................................................£5.95
M I L L E - F E U I L L E  - Classic French pastry with layers of puff 
pastry & pastry cream  ...........................................................................................................................£4.00
R E D  B E R R Y  C H E E S E C A K E   ............................................................................................... £4.95
B I S C O F F  C H E E S E C A K E   ....................................................................................................... £4.95
P E T T I T  C A K E  - Great for sharing, available daily  ...................................£12.00

                  S L I C E S  O F  D E L I G H T  &  T R E A T S
C H O C O L A T E  D R E A M  - Rich dark & milk chocolate ganache  .............. £4.95
C A R R O T  C A K E  - Classic and aromatic made with carrots, roasted  
walnuts & cream cheese frosting  ................................................................................................... £4.95
F U D G E  B R O W N I E  - Classic gooey rich chocolate cake  ..............................£4.50
P L U S  M A N Y  M O R E  I N C L U D I N G  Vegan & Gluten Free

G Â T E A U X
Homemade Cakes, Traybakes & Delicacies 


