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BREAKFAST
Imperator

Bread & pastries

French baguette, toasted bread
Croissant, pain au chocolat
Homemade cake

Local brioche from Aigues-Mortes
Farmhouse butter

Artisanal jams and honey

Cooked Iberic ham and local
sheep cheese

Farmhouse yoghurt
Plain, fat-free, fruit

Homemade fruit salads
Fresh fruit juice
Orange

Grapefruit
Fruit of the moment

ORGANIC COFFEE SERVICE,
TEA AND INFUSION

28€

Hot drinks

Organic American coffee
Expresso

Double expresso
Cappuccino

Hot chocolate

T .o 6,°°€

Herbal tea ..., 6,5°€

Herbal tea LTmperator

BREAKFAST

dmpe
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BREAKFAST A LA CARTE

Traditional french breakfast
French baguette, toasted bread, croissant,
pain au chocolat, homemade cake

Farmhouse butter, artisanal jams and honey

Eggs
2 organic eggs

Fried, scrambled, omelet, boiled served with toasted bread

Served with:
Cooked ham, txistorra, local sheep cheese
caramelised Cevennes onions, tomatoe marmelade

Egg Benedict
Salmon or bacon

Soft boiled egg and Oscietre caviar (20gr)
Roasted bread

Local brioche from Aigues-Mortes (to share)
Local sheep cheese ....

Cooked Iberic ham

Cured Iberic ham...

Avocado toast

Organic smoked salmon.

Fruits & Grains
Seasonal fruits, fresh or in a light syrup

Homemade Granola
Roasted grains, dried fruits, cottage cheese

Chia pudding

Pancakes with blueberry coulis and fresh raspberries

Fresh juices & Detox juices

Fresh juices
Orange, grapefruit or fruit of the moment

Detox juice

Rough morning | Carrot, pineapple, curcuma, lemon, apple
On the road again | Apple, mango, carrot, lemon, ginger
Carmen | Beetroot, raspberry, apple, carrot, lemon

Prices in euros, tax included.
Alist of allergenic ingredients is available on request.




