
B a r  a n d  W i n e  l i s t  o f  l a  B a s t i d e  B o u r r e l l y  a v a i l a b l e  o n  d e m a n d

Brunch de La Bastide Bourrelly
E v e r y d a y  S u n d a y  f r o m  1 1 : 4 5 a m  t o  2 p m

8 5  €  p e r  a d u l t  ( a l c o o l  n o t  i n c l u d e d )  -  3 0  €  p e r  c h i l d  u n d e r  1 2

A  l a r g e  c h o i c e  o f  d i s h e s  a n d  p r o d u c t s  f r o m  t h e  r e g i o n  i n  a  d e l i c i o u s  a n d  p l e a s e n t
a t m o s p h e r e  t o  e n j o y  w i t h  y o u r  f r i e n d ,  f a m i l y  o r  p a r t n e r .

THE BAKER’s BASKET
Viennoiseries

Madeleine, brioche and cake
Navettes

Selection of breads
Selection of cereals and dried fruits

HOT BEVERAGES & BIO FRUIT JUICE

STARTERS
Seafood plater

Eel and Haddock lobster feuilleté
 Smocked salmon or Gravelax

Salad to compose
Avocado Toast

Oyster mushroom tart
Iberian ham & charcuterie selection

  Pâté de Campagne
Focaccia, Pissaladière

MAIN
Beef pot au feu 

or Monkfish blanquette
Légumes et Pommes de terre tournée

CHEESE, DESSERTS ARRAY AND GOURMANDISES
Cheese selection

Cream dessert of the day
Seasonal fruits tart 
Selection of pastries

Fruit salade and fresh fruits
Chocolate fountain

Net prices, service included
The composition of this formula is for information purposes and changes according to arrivals.

These dishes may contain allergen. We have the allergen list at your disposal.


