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M e n u s

- Double Avocado or burrata toast
- Simple pancake or french toast
- HOT BEVERAGE
- fresh orange juice OR lemonade or iced tea

Wonderful breakfast (8:30am – 10:00am) 14

- FRESH BREAD,  BUTTER & homemade jam
- pastry (CROISSANT OR CHOCOLATE CROISSANT)
- HOT BEVERAGE
- fresh orange juice OR lemonade or iced tea

Toasted menu (from 10am) 25

Waffled menu (from 10 am) 30

Wonderful menu (from 10 am) 35

- Crunchy chicken or fish’n’cheese waffle
- Simple pancake or french toast
- HOT BEVERAGE
- fresh orange juice OR lemonade or iced tea

- Cryspy chicken burger or Pancake stack or croissandwich
- Simple pancake or french toast
- HOT BEVERAGE
- fresh orange juice OR lemonade or iced tea



S a v o r y b r u n c h
Toasts

Eggs benedict

waffles

wonderfuls

Burrata Toast simple/double 8/12
Pesto, Burrata, cherry tomatoes, pickled red onions, pine nuts
Avocado Toast simple/double 10/14
Mashed avocado, sliced avocado, poached egg, pomegranate, lemon chantilly
One of each 14
One simple avocado toast & one simple burrata toast

AVOCADO Benedict 14
English muffin, avocado, stracciatella, basil emulsion

Bacon Benedict 14
English muffin, bacon, caramelized onions, maple syrup emulsion

SALMON Benedict 15
English muffin, salmon, lemon caviar, verbena emulsion

Crunchy chicken 17
Fried chicken, spicy honey, mashed avocado, cherry tomatoes
Fish’n’cheese 18
Gravlax salmon, salty lemon whipped cream, avocado, stracciatella

Crispy chicken burger 19
Fried chicken, bacon, cherry tomatoEs, lettuce, straCciAtella & pesto sauce

Pancake stack 19
Double pancakes, bacon, poached egg, maple syrup

Croissandwich 19
Croissandwich with truffle ham, stracciatella, pistaCchio

(from 10 am)



S w e e t  b r u n c h

Wonderful

sweetnesses 5

Simple or double pancakes 8/14
Banana or red fruits & caramel or nutella
The recipe : roasted pears with caramel & vanilla

Simple or double french toasts 8/14
Banana or red fruits & caramel or nutella
The recipe : roasted pears with caramel & vanilla

Waffle 12
Banana or red fruits & caramel or nutella
The recipe : roasted pears with caramel & vanilla

Cookies
Cake of the day

Yogurt bowls 12

Homemade granola, red fruits & agave syrup
homemade granola, fruits FROM the farmers’ market & agave syrup

Extras 2

whipped cream, Nutella, Caramel

(from 10 am)



c o m f o r t i n g
Coffee & chocolate

Espresso / ristretto 3

AMERICANO 3

macchiato 4
1 shot + a dot of milk foam

cappuccino 5
1 shot + 1/2 milk + 1/2 milk foam

latte 6
1 shot + 2/3 milk + 1/3 milk foam

FLAT WHITE 6
2 shots + 3/4 milk + 1/4 milk foam

Mocha 6
1 shot + chocolate + 2/3 milk + 1/3 milk foam

HOT ChocolatE 6

Chai latte 6
black tea, spices, bourbon vanilla, ginger + 
2/3 milk + 1/3 milk foam

maTcha latte 6
matcha tea + 2/3 milk + 1/3 milk foam

Golden latte 6
TURMERIC + 2/3 milk + 1/3 milk foam

black latte 6
sESame + 2/3 milk + 1/3 milk foam

Babyccino / puppyccino 3
milk foam

Tea & infusion

whipped cream 2
Extra COFFEE shot 1

Milk options

extras

Milk
Oat
almond

the iced option is available for All of our beverages

OASIS GREEN TEA 5
Fresh mint notes

JAPAN LIME TEA  5
Lemon & marigold flower
notes

EARL GREY TEa 5
Bergamot notes

caramel oolong 5
Semi-fermented tea with
caramel notes

Verbena 5
Lemon notes

melba Peach 5
Fruity & flowery notes



r e f r e s h i n g

Fresh orange juice 7

Homemade lemonade 6

Homemade iced tea 6

Water syrup 3

Red Smoothie 8
Recipe of the week

Yellow Smoothie 8
Recipe of the week

Green Smoothie 8
Recipe of the week

Coca-cola 5

Coca-Cola zero 5

Orangina 5

lemonade 5

Juice (apple, apricot, strawberry) 6
perrier 5

san Pellegrino (75cl) 6

bouteille d'Evian (75cl) 6

cooling 33cl

stimulating

Mimosa 12cl 12
Champagne & orange juice

Spritz 12cl 12
Aperol spritz
Aperol, prosecco & orange

Basil spritz
Gin, prosecco, basil & lime

Hugo Spritz
Saint Germain, prosecco, & lime

Glass of champagne 12cl 10

Glasses of white 12cl                        6

Glass of rosé 12cl 6

Beer by the bottle 33cl                    7

Cider by the bootle 33cl 7



brunchini.pg@gmail.com

Brunchini-portgrimaud.com

+33 (0)7 49 11 70 21

Cheques are not accepted.
Net prices in euros, taxes and service included.

All our meats are guaranteed of european origin. Please let us know of
any dietary restrictions or allergies.


