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AF"TERNEON TEA

The offer is valid on working days from 3 p.m.

AFTERNOONTEA | 27 €
Sugamour afternoon set for two includes:

Mini-tarts with blue cheese and tomato spread /
with prawn and pea cream / with beef tartare / with
salmon tartare / with potato cream and caviar. A tea
sandwiches with olives and hummus. Breton minis

with passionflower cream, brownies with hickory nuts,
hazelnut and raspberry financiers.

TEA OR COFFEE AS MUCH AS YOU WANT

AFTERNOON TEA AND CHAMPAGNE | 30 €

Two glasses of selected champagne (2x70 ml)

@ Vegetarian @ Vegan

Please ask our waiting staff for information or allergens or intolerable
ingredients contained in the dishes



— BRUNCH —

EGGS BENEDICT
For your choice:

A baked with love Sugamour bun with rosemary butter
or
Glute free bun + 1€

CLASSIC EGGS BENEDICT | 6,5€ / 8,8 €

Two or three eggs cooked at a low temperature, boiled
ham, and homemade hollandaise sauce

PULLED CHICKEN
EGGS BENEDICT | 7,8 € / 10,3 €

Two or three eggs cooked at a low temperature, pulled
chicken with sour and sweet sauce, grilled pineaples, crispy
bacon, and homemade hollandaise sauce

PULLED BEEF EGGS BENEDICT | 8€ / 10,5 €

Two or three eggs cooked at a low temperature, pulled beef
chaps patiently braised at a low temperature, Portobello
mushrooms, beans purée, pickled onions, and homemade
hollandaise sauce

GREEN EGGS BENEDICT | 8,5€ / 11€

Two or three eggs cooked at a low temperature, salmon,
cheese cream, pea and mint sauce

PINK EGGS BENEDICT | 9€ / 11,5€

Two or three eggs cooked at a low temperature, light-
salted salmon, baby beetroot leaves, avocado, and
homemade beet hollandaise sauce

SPANISH EGGS BENEDICT | 9€ / 10,5 €

Two or three eggs cooked at a low temperature, asparagus,
Serrano ham, and homemade hollandaise sauce

PASIFICO EGGS BENEDICT | 9,5€ /11,5 €

Two or three eggs cooked at a low temperature, light-
salted salmon, homemade Remoulade sauce, and
homemade hollandaise sauce

All day

SPECIAL EGGS BENEDICT

BY SUGAMOUR

TOMATO EGGS BENEDICT | 7 €

Two eggs cooked at a low temperature and served on
baked tomato slices, spinach, goat cheese cream, nuts,
and homemade hollandaise sauce

HEALTHY EGGS BENEDICT | 9 €

Two eggs cooked at a low temperature, dark bread with
seeds, goat cheese cream, radish-champignon-parmesan-
herbs salad, avocado, and homemade hollandaise sauce

AVOCADO EGGS BENEDICT | 11,5€ / 15€

Two or three eggs cooked at a low temperature and
served on avocado, light-salted salmon marinated with
beet juice, rucola, and homemade hollandaise sauce

SCRAMBLED EGGS

Classic, served with fresh green salad 6,8 €

Frittata with chorizo sausage, potatoes, 7 €
bacon, dills, and green onions

With light-salted salmon, served with 8,5 €

fresh green salad

OMELETTE
Served with fresh green salad

Classic 6,5 €

With chorizo sausage and goat cheese 9 €

MORE BGG DISHES

EGGS FLORENTINE | 8 €

Two eggs cooked at a low temperature, cheese baked
spinach, hard cheese, corn flakes, nuts, and homemade
hollandaise sauce

FRIED EGGS WITH FETA AND
MUSHROOMS | 8,5 €

Roasted tomatoes, baked spinach, and nuts

CHORIZOHASH | 9€

Fried potato dices with chorizo sausage and onion, fried
eggs, fresh jalapeno, pickled onions, and homemade
hollandaise sauce

SHAKSHUKA BY SUGAMOUR | 9,5 €

Chorizo sausage, feta, avocado, and homemade
pesto sauce

ENGLISH BREAKFAST | 9,5 €

Three fried eggs, thin beef sausages, baked beans in
tomato sauce, roasted black puddings, baked cherry
tomatoes, fried Portobello mushroom, a baked with love
Sugamour brioche

PORRIDGES

BUCKWHEAT PORRIDGE WITH
VEGETABLES | 4,5 €

Keptos $akninés darzovés, degintas sviestas

Five-grain flake porridge 5,8 €
Oat flake porridge 5,8 €

Toppings:

with fresh berries and granola | with Greek yogurt and figs |
with grainy curd and fresh berries

QUINOA PORRIDGE | 7 €

Fried vegetables, avocado, an egg cooked at a low
temperature, spinach, garlic, and hard cheese crisps

PAN/CAKES
.. B

AMERICAN PANCAKES
with fresh berries, corn flakes 7,5 €

condensed milk, and cream sauce

with Créme Briilée and white chocolate 7,5 €
sauce, raspberry sauce, peanut butter
sauce, Kinder Bueno chocolate, and
buckwheat popcorn

with crispy bacon, cheddar cheese sauce, 7,5 €
maple syrup, and blueberries

with banana, caramel, and homemade 7,5 €
ice cream by Sugamour

CURD CHEESE PANCAKES | 8 €

Served with raspberry purée, sour cream, and fresh berries

ROSTI WITH SALMON | 8,5 €

Potato pancake Rosti, cheese cream, light-salted salmon, an
egg cooked at a low temperature, and salad

FRENE€E H=Q UICHE
Served with fresh green salad and pickled radishes

With pears, mould cheese, and nuts 7 €

Lorraine quiche with bacon, lecks, and 7,5 €
Emmental cheese

With chorizo sausage, grilled paprika, 8 €
smoked paprika, and chili pepper

With salmon, blue cheese, capers, and 8 €
sun-dried tomatoes




FRESHLY BAKED
FRENCH CROISSANTS

Classic 1,6 €

With Bonjour curd cream and 2€
raspberry jam filling

With Serrano ham, homemade 4,8 €
butter-pesto cream, fresh tomatoes,

fresh baby lettuce filling

With fresh berries, fluffly créme brilée, 5,5 €

and white chocolate sauce filling

With light-salted salmon, goat cheese 5,8 €
cream, avocado, capers, fresh baby
lettuce filling

Butter 0,2 €

Jam 0,8 €

_ FRENCH
SANDW-ICH

CROQUE MONSIEUR | 6,3 €

Traditional french baked crispy crust sandwich with
boiled ham, soft cheese, and butter

CROQUE MADAME | 7€

Traditional french baked crispy crust sandwich with
boiled ham, soft cheese, butter, and fried egg

BELGIAN ;V.YAFFLES

Waflle with Greek yogurt and fresh fruits 6 €

Wafle with berries and homemamde 7 €

ice cream by Sugamour

H{E A LT'H Y
AND LIGHT

CHIA SEED AND ALMOND DRINK
PUDDING | 4,5 €

Mango and passion fruit purée, banana, hazelnuts,
maple syrup

GREEK YOGURT WITH GRANOLA | 4,5 €

Fig jam, fresh berries, and homemade granola

PROTEIN OMELETTE WITH
GOAT CHEESE | 5,5 €

Fluffly egg white omelette with parsley, nuts, and
beetroot purée

FRUIT SMOOTHIE BOWL | 6,8 €

Naturally sweet, nutrient-ritch fruit smoothie with fresh
berries and chia seeds

BREAKFAST BOWL | 7 €

Quinoa, sweet potatoes, fried mushrooms, spinach, feta,
and nuts

BUDHA BOWL | 7,5 €

Scrambled tofu, avocado, cucumber, cherry tomatoes,
fried Portobello mushrooms, quinoa, rucola salad

— A LA CARTE —

All day

APPETIELSERS

PICKLED OLIVES | 5,8 €

THREE TYPES OF SPREAD
WITH TOASTS | 6,5 €

Pesto, black olive, sun-dried tomato and feta spread, and
homemade chickpea hummus. Served with toasts

PRAWN APPETIZER | 9,5 €

Fried tiger prawns, passion fruit sauce, mint purée,
prawn crackers

BEEF TARTARE | 10 €

Matured beef tenderloin, hard cheese, quail egg, pickles,
cheese cream, and capers

OYSTERS WITH MIGNONETTE SAUCE
(4 pes) | 10 €

BAKED ROCKEFELLER OYSTERS
(4 pes.) | 12 €

Baked with spinach, cream and hard cheese sauce

WINE APPETISER | 12 €

Spelt bread with beetroot, chorizo sausage, rosemary
Grissini with dried ham, pepper and cheese sauce, blue
cheese sauce

BAKED FROG LEGS | 13 €

Served with piquant sauce and toasted bread

TUNA TARTARE | 14 €

Tuna, walnut oil, goat cheese cream, hard cheese crisps,
avocado and cucumber salsa, pickled ginger



SOUPS

SOUP OF THE DAY | 3 €

Please ask Your waiter for today's special creation

COLD BEET SOUP BY SUGAMOUR | 3,8 €

Served with roasted baby potatoes

FRENCH ONION SOUP | 6 €

Served french baguette with cheddar cheese

FRENCH BOUILLABAISSE SOUP | 8 €

Seafood, vegetables, Rouile sauce, and toast

SA'L'ADS

SALAD WITH FETA AND BERRIES | 7,5 €

Hazelnuts, basils, crambles, honey and lemon dressing

HEALTHY SALAD BY SUGAMOUR | 8,5 €

Asparagus, kiwi, blackberries, pomegranate seeds, curd
cheese, sunflower sprouts, lettuce, and homemade
raspberry dressing

SALAD WITH SALMON AND CAVIAR | 9 €

Hot smoked salmon, radishes, cucumber, quail eggs,
salmon caviar, and mustard sauce

CAESAR SALAD
With chicken 9 €

With prawns 10,5 €

WARM SQUID SALAD | 10 €

Baked cherry tomatoes, broccoli, zucchini, grapefruit,
baked cashew nuts, spicy sesame dressing

AVOCADO AND MOZZARELLA SALAD | 10,5 €

Cherry tomatoes seasoned with pesto, mocarela cheese,
and balsamic cream

SALAD NICOISE WITH EGG BENEDICT | 12 €

Green fresh salad, cherry tomatoes, roasted tuna, roasted
baby potatoes, green beans, olives, Kemon sauce, and an
egg cooked at a low temperature

MAIN COURSE
~D. A ES

CREAMY GNOCCHI WITH MUSHROOM
AND SPINACH | 7,5 €

GNOCCI WITH HOMEMADE TOMATO
SAUCE | 8¢€

Bacon, cherry tomatoes, and hard cheese crisp

BLACK PASTA WITH CHORIZO SAUSAGE AND
PUMPKIN | 8 €

BAKED ZUCCHINI WITH FETA CREAM | 8 €

Tomatoes, quinoa, and nuts

BLACK DUMPLINGS BY SUGAMOUR | 9 €

Salmon, cheese cream, cuttlefish ink. Served with sour-
cream and dills sauce, red caviar

BLACK PASTA WITH SEAFOOD | 9,5 €

Lobster tails, squid, spinach, asparagus, and cream sauce

SQUID WITH BROCCOLI | 14 €

Roasted baby potatoes, sun-dried tomatoes, roasted
broccoli, and a tasty sauce Cafe de Paris

SUPREME CHICKEN WITH PEA CREAM | 14 €

Baked cheery tomatoes, baby potatoes, and curry sauce

SAVORY MUSSELS WITH TOMATO
SAUCE | 14 €

Served with roasted baby potatoes seasoned with garlic
and rosemary

MUSSELS WITH CREAMY WHITE
WINE SAUCE | 14,5 €

Served with a brioche bun

SALMON WITH ASPARAGUS | 15 €

Baby potatoes, pea and mint cream, nuts

RABBIT LEG WITH CAULIFLOWER
CREAM | 15 €

Served with chamomile and butter sauce

DORADA WITH VEGETABLES | 17 €

Asparagus, spinach, corns, and zucchini

LAMB RUMP STEAK | 19 €

With red wine and rosemary sauce, carrot curry purée,
and stir-fried seasonal vegetables



~— DRINKS — T Ew BAR

TEA BBWENDS HEALRHY &
COFFEE BAR HERBAL TEAS
: STRONG BREAKFAST 3€ TISANE DU BERGER 3€
SUGAMOUR CLASSIC BLEND — a blend of Latin KENYAN SPECIALITY COFEEE — Peaberry are selected A blend of Ceylon, Darjecling and Assam teas. Delicate and aromatic herbal tea with verbena,
. . . . . . Enjoyed with a splash of milk! This is the perfect lemongrass, mint and orange blossom
America coffees providing a good balance between classic Arabica coffee beans of exceptional flavour, containing . beoin the d
chocolate and nut flavours in a cup of coffee one seed and grown in Kenya, Nyeri country. Roasted to ronic tea to begin the day
. . . CHAMOMILE 3 €
present a balanced flavour of tropical fruits and berries ) ) ) )
DARJEERING DE PRINTEMPS G.F.O.P 3 € tha.momllle tea with frulty flavours with notes
Black tea from India. Light and delicate with oF pieappie

g fresh yet intense aromas. To consume without FRESH MINT TEA 3¢
ESPRESSO 1,8 € KENYAN ESPRESSO 1,9 € milk to fully enjoy its freshness . )

: Refreshing mint leafs tea. We recommend

; enjoy it very hot and very sweet
BLACK COFFEE 2,2 € BLACK KENYAN COFFEE 2,3 € EARL GREY YIN ZHEN 3€

Black tea with Bergamot and sparkling FRESH THYME 3€
AMERICANO 2,4 € KENYAN AMERICANO 25€ flower petals Relaxing fresh thyme tea. We recommend

§ enjoy it with honey
BLACK COFFEE WITH MILK 2,5€ BLACK KENYAN COFFEEWITH MILK 2,6 € POMME D"’AMOUR 3€

A blend of black teas with the delicious aroma HOMEMADE TEA

of caramelized roasted apple livened up with a

CAPPUCCINO 2,8 € KENYAN CAPPUCCINO 2,9 € hint of maraschino BY SUGAMOUR
For Your choise: hot or cold tea
LATTE 2,8€ KENYAN LATTE 2,9€ JASMIN CHUNG HAO 3¢€
Of all the jasmine teas produced in China, GINGER LEMON 3€
FLAT WHITE 2,9 € KENYAN FLAT WHITE 3€ Jasmin Chung Hao is one of the most delicate With honey
: and fragnant green tea BLACKCURRANTS FLASH 3¢€
IRISH COFFEE BY SUGAMOUR 52 € SWEET RASPBERRY 3€
SENCHA FUKUYU BIO 3 €
: Traditional Japan green tea with hints of fruit SEA BUCKTHORN JAZZ 3€
COCOA WITH MARSHMALLOWS 3,5 € and light bitterness
COLD (COFFEE
. BALI 3¢ REFRESH|N.9 SUMMER
Fresh and fruity green tea with jasmine and rose, COCKTAIES
LATTE 4,6 € lychee, grapefruit and peach
ADDITIONALS LEMON STAR 3,5€
FLAT WHITE 4,6 € : CARCADET FRAGOLA 3€ Schweppes Russchian, elderflower syrup, lemon
Almond drink +0,4 € : g . . juice, and ice-cubes
COLD COFFEE BY SUGAMOUR 4,6 € Blend of hibiscus flowers, roschip peels, dried ’
Caffeine free coffee +0,4€ a}fl)plbe pblece'sl,ddehao;sely pe(rifumedbwnh . REFRESHING GOOSEBERRY 35€
COLD COFFEE BY SUGAMOUR WITH 4.6 € § rhubarb, wild strawberry and strawberry flavors
Lemon 0,4 € > ; Cucumber, gooserberry, lemon-grass syrup,
BAILEYS : | .. .
. ; emon juice, and ice-cubes
Milk 0,4 € TURMERIC CHAI 3,5€
Honey 0.6 € Organic curcuma mixture with milk HIBISCUS MINT 3,5 €
’ : Hibiscus syrup, lychee syrup, raspberries, mint,
CHAI LATTE 3’5 € and iCe'CubCS
Mixture of spices and herbs with milk SUNRISE 35€
Yuzu purée, green tea syrup, lime, lyophilised
strawberries, and rosemary
SUMMER PUNCH 3,5 €

Yuzu purée, cherries, oranges and rosemary, and
ice-cubes
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SOFTRDRINKS

MINERAL WATER

NEPTUNAS | 330 ml/ 750 ml | 22€/3,8€
still or carbonated

ACQUA PANNA | 250 ml | still 2,8 €
PERRIER | 330 ml | carbonated 2,8 €
BORJOMI | 330 ml | carbonated 2,8 €
Table water | 500 ml for free
JUICE 2,2 €
Pineapple / apple / peach nectar /

tomato / orange | 200 ml

DRINKS 2,5€

COCA-COLA / COCA-COLA ZERO /
SPRITE / FANTA / SCHWEPPES
TONIC | 250 ml

ROSE LIMONADE / TONIC
WATER | 150 ml

KOMBUCHA

Classic / with ginger and lemon / with hibiscus
and pomegranate | 330 ml

FRESH JUICE
200 ml / 400 ml

Orange / grapefruit / orange and
grapefruit / carrot

H E AL TalH Y
COCKTAILS

CARROT BOOST

Orange, mango, banana, pumpkin, carrot, goji
berry juice, and ginger

JUNGLE JUICE

Acai berries, strawberries, and mango

MANGO DREAM
Mango and pears

STRAWBERRY FANTASY

Strawberries and banana

GREEN COCKTAIL
Apple, banana, spinach, and honey

3,5 €

4,2€/5,5¢€

4€

4€

4€

4 €

4)5 €

MANGO LASSI 4,5 €

Mango, Greek yogurt, honey, and cardamom

AVOCADO IR MATCHA TEA COCKTAIL 5€
With coconut milk and pineapple

SMOOTHIE WITH MANGO AND BANANA 5¢

Almond milk, spirulina, goji berries, roasted seed
and nut mixture

MITLK AND ICE
CREAM SHAKES

Made of homemacde ice-cream by Sugamour

Vanilla / chocolate / strawberry / pistachio 2,8 €
CIDER

750 ml

GRANDVAL CIDRE FERMIER BRUT 12 €
BuE B R

tap beer
BUD LAGER | Lager | 330 ml 3,5€
SUPER 8 IPA | Pale ale | 330 ml 3,5 €
SUPER 8 WITBIER | Belgian 4 €

witbier | 330 ml

in bottles

BEGANTI KOPA | Belgian witbier | 330 ml 4,5 €

KETURI VEJAI | German ale | 330 ml 4,5€
BOCMANO USAI | American IPA 4,5 €
style | 330 ml

Nealkoholinis KRONENBOURG 1664 2,8 €

BLANC | Belgian witbier | 330 ml

Alcohol-free beer CARLSBERG | European 2,8 €
pale lager | 330 ml

W.HITE WHENE ==

150 ml/ 750 ml

ITALY

BANFI VIGNE
REGALI PRINCIPESSA
GAVIA D.O.C. | dry

ALOIS LAGEDER PINOT
GRIGIO VIGNETI DELLE
DOLOMITI L.G.T. | dry

55€/27 €

6,3€/31€

FRANCE

J. MOREAU & FILS
CHABLIS A.O.C. | dry

7,8€/38 €

GERMANY

SELBACH RIESLING
FISH KABINETT
MOSEL Q.M.P. | semi sweet

5,8€/27 €

NEW ZEALAND

WAIPARA HILLS SAUVIGNON
BLANC MARLBOROUGH | dry

55€/27 €

SPAIN
TORRES NATUREO MUSCAT | -112€

alcohol-free | semi sweet

-I_)" W"’
WED WA N-E

150 ml/ 750 ml

ITALY

VARVAGLIONE PAPALE PRIMITIVO 6 €/29 €
DI MANDURIA D.O.P. | semi dry

ALOIS LAGEDER PINOT
NOIR SUDTIROL-ALTO
ADIGE D.O.C. | dry

7,8€/37 €

FRANCE

FERRATON COTES DU RHONE
VILLAGES PLAN DE DIEU | dry

TERRE METISSEE VIN DE
FRANCE | dry

6,5€/21€

5,5€/24 €

SPAIN

LEALTANZA RESERVA 7 €130 €
RIOJA D.O.P. |dry

PORTUGAL

ALTANO DOURO RED -134€
RESERVA D.O.C. | dry

ROSE WINE-"

150 ml/ 750 ml/ 1500 ml/ 3000 ml

FRANCE
CHATEU ROUBINE LA VIE 58€/27 €/
EN ROSE | dry 43 €/100 €

DESSERT WINE

70 ml

PORTUGAL

GRAHAM'S LATE BOTTLED 5,8 €
VINTAGE PORTO D.O. | sweet

%

SPARKLIFENG WINE

150 ml/ 750 ml
ITALY
BOTTER PROSECCO DOC 5,5€/25¢€
ROSATO EXTRA DRY | dry
DIVICI PROSECCO D.O.C. | dry 6€/27 €

C HAMPIA GNE

70 ml/ 750 ml
FRANCE
PIPER HEIDSIECK ROSE -/80€
SAUVAGE BRUT | dry
PIPER HEIDSIECK BRUT 6,6/76¢€
CUVEE | dry
PIPER HEIDSIECK CUVEE -185€

SUBLIME DEMI-SEC | semi

sweet

PIPER HEIDSIECK FRENCH -/80 €
RIVIERA EDITION | semi sweet

TAITTINGER BRUT 6,6/ 67 €
RESERVE | dry

TAITTINGER PRESTIGE -176 €

ROSE BRUT | dry



STRONG BEVERAGES

40 ml
BRANDY
ST. REMY V.S.0.P
TORRES 15
VODKA
BELVEDERE PURE VODKA
LITHUANIAN VODKA
GIN
PUERTO DE INDIAS STRAWBERRY
CRAFTERS AROMATIC
FLOWER GIN
VERMOUTH

MARTINI FIERO (100 ml)

COGNAC
HENNESSY V.§.0.P

LIQUERS
BAILEYS

RUM
ROMAS ANGOSTURA 1919 8YO

BITTER
JAGERMEISTER

WHISKY

MAKERS MARK KENTUCKY
TEELING SMALL BATCH
JACK DANIEL'S

TEQUILA

ROOSTER ROJO 100% AGAVE
TEQUILA REPOSADO 38%

4,5 €
5,5 €

5¢€
4,7 €

4,7 €
4,7 €

6€

10 €

4,5 €

5,5 €

3,5 €

4,8 €
5,5€
5€

5,5 €

G O C KulrA W S

MIMOSA

Sparkling wine, orange or grapefruit juice

MOJITO

White rum, mineral water, brown sugar, lime

GIN TONIC ROSE

Gin, tonic water, lemon juice

FLOWER GIN & TONIC

Crafter's aromatic flower gin, tonic water, ice cubes

with flowers

FIERO & TONIC

Martini, tonic water, grapefruit

APEROL SPRITZ

Aperol bitter, sparkling wine, and mineral
water

PINA COLADA

White rum, coconut syrup, pineapple juice

STRAWBERRY MARGARITA

Tequila, orange liquor, lime juice, strawberry

7€

7 €

7,5 €

7,5 €

7,5 €

7,8 €

8 €

9 €
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