
SOMERSET 
Bagel, bacon, bechamel, emmental, scrambled eggs‌ 

LULEÅ 
Bagel, cucumber, homemade garlic & herbs 
fresh cheese, salmon gravlax, roquette

PINK FLOYD 
Sourdough bread, homemade cream cheese, smashed
avocado, scrambled egg, pomegranate 

BREAKFAST BOWL 
Scrambled eggs, spinach, tomatoes, mushrooms,
smashed avocado, homemade ricotta‌  
- served with bread 

TOI & MOI‌  
A‌ duo of open bagels: 1 with scrambled eggs & bacon,‌
and 1 with peanut butter, banana & chocolate sauce 

CRONINI
Pressed croissant, chocolate sauce, ice cream 
and sliced almonds

TATIE'S MUESLI 
Tatie's homemade yogurt, milk chocolate granola,
seasonal fruits and mint 

SUNSHINE BOWL 
Mango, dragon fruit, passion & oat milk smoothie,‌  
Banana, coconut flakes, milk chocolate granola, chia
seeds topping 

LUTECIA TARTINE 
Fresh b‌read served with butter, homemade jam &
caramel, with one juice and your choice of‌  
coffee or tea 

LUTECIA CROISSANT 
Viennoiserie of your choice, with one juice and‌  
your choice of coffee or tea 

BRIOCHE FRENCH TOAST 
Brioche perdue with homemade caramel‌  

TROPICAL FRENCH TOAST 
Brioche perdue with mango passion & whipped cream 

$6,00 

$4,50 

$5,50 

$6,50 

$5,50 

1 Hot Drink (Coffee, Tea, Chocolate) + 1 Juice or Smoothie,‌  
2 Minis Viennoiseries + 1 Small Tropical Fruits Salad‌  

WE E K E N D‌  brunch 

Pick 1 savory 
BRIOCHE FRENCH TOAST 

Bri‌oche perdue with homemade caramel 

OUI OUI BAGUETTE 
B‌read with butter, homemade jam &

caramel 

CRONINI 
Pressed croissant, chocolate sauce,‌  

ice cream, sliced almonds 

SOMERSET‌  
Bacon, emmental, scrambled eggs‌  

LULEÅ 
Cucumber, h‌omemade garlic & herbs fresh

cheese, salmon gravlax, roquette 

PINK FLOYD 
Sourdough bread, homemade cream cheese,

smashed avocado, scrambled egg,
pomegranate 

All day breakfast 

•$1 6 

Pick 1 sweet 

$5,50 

$7,50 

$7,50 

$6,50 

$5,00 

$6,00 

MENU FOOD 

(G,D,E,M,S)

(G,D,F,S)

(G,D,E)

(D,E)

(G,M,E,N,S)

(D,S)

(S,D)

(G,D)

(G,D)

(G,D,E)

(G,D,E)
(G,E,D,N)

(G)

Add 
ons 

Bacon‌  
Salmon Gravlax 
Smoked‌ Ham
Shredded Chicken

Fried Chicken
Tuna Tartare
Egg (1)
Butter

Ricotta
Emmental
Burrata
Ice Cream

$2,00
$2,50
$2,50
$1,50

$1,75
$2,50
$1,00
$1,00

$2,00
$2,00
$6,50
$2,00

Avocado
Side Salad
Veggies

$1,00
$1,00
$1,00

$6,00 

(G) Gluten · (D) Dairy · (E) Egg · (N) Tree nuts · (F) Fish · (M) Meat · (S) Sesame ·      Vegetarian



PARIS MON AMOUR 
Baguette, butter, smoked ham, emmental, gherkins‌  

BLT 
Baguette, homemade mayonnaise, bacon, lettuce and tomatoes‌  

LE NICOIS
Focaccia tartine, tuna tartare, cashew pesto, burrata, black olives, sundried tomatoes 

GIAN-MARCO 
Baguett‌e, cashew pesto, raw ham, sundried tomato, tomato sauce, roquette, homemade
tomme cheese 

AMORE ‌MIO 
Panini bread, smoked ham, cashew pesto, zucchini tagliatelle, homemade mozzarella 

FARMERS CROQUE 
Brioche toast bread, chicken, homemade taleggio cheese, jalapeños, bacon, mustard,
mayonnaise

DIRTY CAESOU 
Baguette, f‌ried chicken, creamy parmesan sauce, cashew pesto, salad‌  

BROOKLYN GIRL 
Panini bread, caramelized onions, homemade t‌aleggio cheese, beef patty, yellow mustard,‌  
mayonnaise, grilled bacon, jalapeños 

TATIE'S CROQUE 2.0 
3-layer b‌rioche toast bread, bechamel, smoked ham, emmental, homemade mozzarella 

PICCOLINO‌  
Panini bread, cashew pesto, raw ham, sundried tomatoes, spinach, homemade tomme cheese 

ODIN’S TOAST
Sourdough bread tartine, homemade ‌cream cheese herbs & shallots, salmon gravlax, capers‌   

BOMBAY TARTIN‌E 
Sourdough bread tartine, chicke‌n curry rillettes, red onions pickles, cucumber,‌  
homemade garlic cream cheese 

LOCA VIDA 2.0‌  
Focaccia, marinated bell pepper, grilled zucchini, goat cheese cream, eggplant caviar 

CLASSIC TUNA MELT‌  
Brioche toast bread, ‌grilled cheese and tuna rillettes 

T‌RUFFE-MOI SI TU PEUX 
Pressed Croissant, smoked ham, truffle cream and emmental‌  

LE COLISÉE 
B‌agel, cashew pesto, tomatoes, mozzarella 

THE ALLEN‌  
Quiche Lorraine : ‌Semi puff pastry, bacon, onion, savory egg custard 

$6,00 

$9,50 

$7,50 

$7,50 

$6,50 

$7,00 

$8,50 

$8,50 

(G,D,M)

(G,E,M,S)

(G,D,N,F)

$8,00 

(G,D,N,M)

(G,D,M,E,S)

(G,D,M,S)

(G,D,E,M)

$6,00 (G,D,M)

(G,D)

$6,50 (G,D,E,F)

$5,50 (G,D,E,M)

(G,D,N,S)

Sandwiches, Tartines & More 

$6,50 

MENU FOOD 

$7,50 

(G,D,N,M)

(G,D,N,M)

(G,N,D,M)

(G,D,F)

$8,00 

$5,00 

$6,00 (G,D,E,M)

(G) Gluten · (D) Dairy · (E) Egg · (N) Tree nuts · (F) Fish · (M) Meat · (S) Sesame ·      Vegetarian

Add 
ons 

Bacon‌  
Salmon Gravlax 
Smoked‌ Ham
Shredded Chicken

Fried Chicken
Tuna Tartare
Egg (1)
Butter

Ricotta
Emmental
Burrata
Ice Cream

$2,00
$2,50
$2,50
$1,50

$1,75
$2,50
$1,00
$1,00

$2,00
$2,00
$6,50
$2,00

Avocado
Side Salad
Veggies

$1,00
$1,00
$1,00



CLEOPATRA SALAD 
Boiled egg, crispy chicken, croutons, parmesan, salad served with parmesan cream dressing 

PASTA L‌A VISTA BABY 
P‌enne pasta , crispy bacon, cherry tomato, homemade feta cheese, roquette, cucumber served‌  
with cashew pesto dressing 

KINGDOM GREENESS 
Rice, tuna tartare, mango, Tatie's coleslaw, avocado, red cabbage, sesame, cashew nuts‌  
served with lime sauce 

EA‌RTHLINGS SALAD 
Sweet potatoes, eggplant caviar, chickpeas, cherry tomatoes, roquette, pomegranate,‌  
salad served with cumin yoghurt sauce 

FLAVOR BOMB 
Rice, meatballs, cucumber, tomato, fresh cheese garlic & herbs, mango salsa, chili oil, coriander,‌  
salad served with yogurt sauce 

HEALING BOWL 
A‌vocado, edamame, rice, cucumber, pickled onion, crispy tofu served with wasabi dressing 

SUMMER IS CALLING 
Grilled mango, ricotta rosemary lemon, salad, mint, grapes, roasted cherry tomatoes, parma ham,‌  
thyme, served with balsamic dressing 

THE PLATTER 
tuna rillettes, eggplant caviar, goat cheese dips, roasted bell pepper,‌  
cold cuts and cheese 

COLD CUTS PLATE 
Raw ham, smoked ham, rosette, gherkins, butter 

TATIE'S PLATE 2.0 
Selection of 4 homemade cheeses, 2 cold cuts, nuts, dry fruits, honey, butter 

CHEESE PLATE‌  
Selection of 5 homemade cheeses, nuts, dry fruits, honey, butter 

MENU FOOD 

(G,M,D)

$6,00 

$7,50 

$17,00 

(D)

(M,D)

(M,D,N)

(D,N)

(G) Gluten · (D) Dairy · (E) Egg · (N) Tree nuts · (F) Fish · (M) Meat · (S) Sesame ·      Vegetarian

(G,D,E,M)

$6,50 

$9,00 

$8,00 

Salads 

$15,00 

$18,00 

SH A R E D P LAT T E RS 

*All salads are served with a side of bread (G)

(E,S,N,F)

$7,00 

$8,00 (D,M)

$20,00 

(M,D)

*All shared platter are served with a side of bread (G)

(M,D)



ESPRESSO
DOUBLE ESPRESSO
MACCHIATO 
AMERICANO
LATTE
CAPPUCCINO
TEA
HOT CHOCOLATE
CHOCOLATE VIENNOIS
MATCHA LATTE
UBE COCO LATTE
GOLDEN LATTE
CHAI LATTE

(D)

MENU DRINKS 

HOMEMADE K‌OMBUCHA 

ALOE LEMONADE

FRESH ORANGE JUICE 

FRESH JU‌ICE‌  
Choose 1 only : carrot, watermelon, apple, pineapple or passion‌  

D‌ETOX JUICE‌  
C‌ucumber, apple, ginger, mint, lime & parsley 

B‌OOSTER JUICE‌  
C‌arrot, orange, celery, ginger & turmeric 

SUNKISS JUICE 
O‌range, pineapple, apple, Kampot pepper 

VITAMIN SHOT JUICE 
B‌eetroot, apple, celery, cucumber & ginger 

ENERGY SMOOTHIE 
B‌anana, peanut butter, coconut milk, vanilla | Option : add cocoa powder 

TROPICAL SMOOTHIE 
P‌ineapple, mango, passion, basil

GLORIOUS GREEN SMOOTHIE 
B‌anana, orange mango, spinach 

BARBIE GIRL SMOOTHIE 
L‌ime, dragon fruit, banana, oats, raspberry 

INDIAN SUMMER SMOOTHIE 
Mango, tumeric, ginger, mint and banana 

(G) Gluten · (D) Dairy · (E) Egg · (N) Tree nuts · (F) Fish · (M) Meat · (S) Sesame ·      Vegetarian

Hot | Iced

Hot | Iced

Hot | Iced

Hot | Iced

Hot | Iced

Hot | Iced

Check out the selection behind the bar

(D)

(D)

(D)

(D)

(D)

(D)

(D)

$2,00
$2,50
$2,00
$2,50
$3,50
$3,50
$3,00
$3,50
$4,00
$3,50
$3,50
$3,50
$3,50

Coff, Tea, Chocolate & more 

F R ESH J U I C ES & SM OOT H I ES 

Hot | Iced

Hot | Iced

$2,00 

$4,00 
$3,00 

$4,00 

$4,00 

$4,00 

$4,00 

$2,50 

(N)

$4,00 

$4,00 

$4,00 

$4,00 

$4,00 


