Le Mowre Rouge

BREAKFAST
MENU
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Le Mowre Rovge
Carunes

CLASSIC FORMULA

8,50

One hot drink
A pastry or a toast (french baguette)
A freshly pressed juice

GOURMET FORMULA

13

One hot drink
A pastry or a toast (french baguette)
An omelette or pan fried eggs
A freshly pressed juice

LES BOISSONS CHAUDES

Expresso - 2,5
Decaf - 2,5
Macchiato - 2,5
American - 3
Double expresso- 5
Cappuccino - 5
Grand créeme- 4,5
lced coffee - 4,5
Tea/ Herbal tea- 4,5
lced tea - 4,5
Hot chocolate - 5
Hot chocolate with whipped cream -5

FRUITS JUICES

Freshly pressed juice - 4,5
(orange, lemon or grapefruit)
Pago Juice- 4,5
(apricot, ACE, pineapple, banana, strawberry,
orange, grapefruit, apple, tomato)




THE BAKERY

Croissant - 2
Chocolate croissant - 2
Toasts (french baguette) with butter and jam - 4

SALTY

Pan fried eggs (2 pieces) - 8
Scrambled eggs - 10
Omelette plain or white - 8
+ 1€ per ingredient: ham, cheese, herbs

Avocado toast - 14
Traditional bread, tomatoes and a poached egg
Bénédicte eggs - 14
Buns, poached eggs, bacon, dutch sauce
Norwegian eggs - 16
Buns, pan fried eggs, salmon, cream cheese

SWEET

French toast - 9
Cottage cheese - 4
with homemade granola and fresh fruits - 8
Pancakes with maple syrup - 7
+ fresh fruits - 2
Bruxelle Waffles - 10
Whipped cream, hot chocolate, red fruits compoté




