
 

Sur place et à emporter 
Appeler à l'avance pour passer votre commande : 

04 30 19 36 94 

 

NOTRE CUISINE, NOS PATISSERIES ET NOS JUS FRAIS SONT FAITS MAISON 

SALTY (10H-15H) 

SALTY PANCAKES 
2 pancakes, homemade Comté cream, grilled bacon, poached egg, young shoots, mixed seeds, maple 
syrup 

11,5€ 

AVOCADO PANCAKES 
2 pancakes, homemade Comté cream, homemade avocado purée, young shoots, mixed seeds, maple 
syrup 

11,9€ 

PANCAKES GOURMAND VA ! 
2 pancakes, homemade Comté cream, grilled bacon, homemade avocado purée, poached egg, young 
shoots, mixed seeds, maple syrup 

12,5€ 

SALMON PANCAKES 
2 pancakes, whipped ricotta, pomegranate, smoked salmon, poached egg, mixed seeds, dill, maple 
syrup 

12,9€ 

SALTY MUFFIN 
English muffin, risotto, shrimp, white butter sauce, poached egg, spring onions, young shoots, beet 
sprouts 

12,5€ 

AVOCADO TOAST 
Toasted bread, homemade avocado puree, mixed seeds, goji berry, young shoots 

9,5€ 

AVOCADO TOAST GOURMAND VA ! 
Toasted bread, homemade mashed avocado, grilled bacon, poached egg, mixed seeds, goji berry, young 
shoots 

10,5€ 

SALMON TOAST GOURMAND VA ! 
Toasted bread, whipped ricotta, pomegranate, smoked salmon, poached egg, mixed seeds, dill, young 
shoots 

    10,9€ 

TOMATO BURRATA 
Tomato, burrata, homemade basil pesto 

12,5€ 

 

 

 

FORMULE A 27€ (1 person) 

2 dishes of your choince 
+ 1 cold drink 
+ 1 hot drink 

 

 

 

 

 

 

 



 

Sur place et à emporter 
Appeler à l'avance pour passer votre commande : 

04 30 19 36 94 

 

NOTRE CUISINE, NOS PATISSERIES ET NOS JUS FRAIS SONT FAITS MAISON 

SUGAR (10H-15H) 

 

FRUIT PANCAKES 
2 pancakes, banana, fresh fruits, coco râpée, grated coconut, crushed pistachios, maple syrup 

9,5€ 

CHOCO PANCAKES 
2 pancakes, banana, homemade spreads, chocolate shavings, crushed hazelnuts, maple syrup, 
homemade chantilly 

9,5€ 

PEANUT BUTTER PANCAKES 
2 pancakes, banana, homemade peanut butter, crushed caramelized peanuts, maple syrup, homemade 
chantilly 

9,5€ 

SALTED BUTTER CARAMEL PANCAKES CARAMEL 
2 pancakes, banana, homemade salted butter caramel, crushed walnuts, maple syrup, homemade 
chantilly 

9,5€ 

LOST TOAST WITH CHOCO 
French toast, banana, homemade spread, chocolate shavings, crushed hazelnuts, maple syrup 

9€ 

LOST TOAST WITH PEANUT BUTTER 
French toast, banana, homemade peanut butter, crushed caramelized peanuts, maple syrup 

9€ 

LOST TOAST WITH SALTED BUTTER CARAMEL 
French toast, banana, homemade salted butter caramel, crushed walnuts, maple syrup 

9€ 

PANCAKE OF MOMENT 
1 pancake, applesauce, milk jam ice cream, salted butter caramel, mascarpone whipped cream, pecan 
nuts 

9,5€ 

HOMEMADE PASTRY 

Go check next to the bar😊 

4€ 

  

 

 

 

 

 

 

 

 

 

 



 

Sur place et à emporter 
Appeler à l'avance pour passer votre commande : 

04 30 19 36 94 

 

NOTRE CUISINE, NOS PATISSERIES ET NOS JUS FRAIS SONT FAITS MAISON 

LUNCH WEEK (12H-14H) 

 

The beginning of History: We opened our café in June 2023 (it’s very recent :o)! Brunch eater, even a 

passion, we had to create one that suited us! In search of inspiration, we devoured around thirty brunches 

all over France, Spain and Portugal to create our concept! Ideas, “no-ways, that’s not possible”, 

“mmmmhh… why not” allowed us to imagine the one who resembles us as closely as possible! Mama, we 

gained weight! 

We offer breakfasts, lunches and snacks, made from fresh, seasonal products, favoring local producers. We 

are attached to homemade products. The menu evolves regularly while retaining the must-haves: pancakes 

and toast! 

For the atmosphere, it’s quiet, it’s chill and with kindness! There you go, there you go! 

We are very attached to the formula where we can choose what we want inside! Both dishes? Either sweet 

or savory or both! There is no rule. The whole menu fits into the formula! 

When it comes to hot drinks, we favor quality, local coffee: Cafés de Carla based in Toulouges. He's so good! 

Taste, you’ll see! 

For tea fans, we work with Acapella based in Toulouse. Betrayal, disgrace you might say! We'll arrest you 

right away! Acapella has embarked on a crazy and committed project: Planting organic tea on the lands of 

the Pyrénées-Orientales! “Les Printemps d’Acapella” was then born. We are very happy to work with them! 

We don't forget you, no, we never forget the chocolate drinkers. We are also addicted to chocolate        To 

make it strong in chocolate, we favor traditional chocolate like in the old days: pieces of dark, milk or white 

chocolate bar! It’s delicious! 

Finally, cold drinks are made from fresh fruit with a juice that changes regularly depending on the season. 

There are the classics like iced tea, lemonade or even squeezed orange juice. 

We are happy to have you here today! Have a good time with your colleagues, your friends, your family or 

simply with yourself! 

We are here to serve you: don’t hesitate to let us know if necessary        

 

  


