BRUNCH

Roast 20 Vegetarian option 15

Lamb shoulder, seasonal vegetable, mash potatoes, Yorkshire pudding, gravy

Eggs With Brioche toast & hollandaise sauce

Egg Florentine spinach 2 pcs 12  Egg Royal salmon 2 pcs 15
Egg Bénédicte bacon 2 pcs 13  Scrambled Eggs: 2 toppings 12

bacon, cheese, salmon, avocado, mushrooms
Sourdough Toast

Salmon: Avocado, St Méret cheese, Smoked salmon, onion pickles 13

Avocado: (V) Smashed avocado, grilled haloumi, sweet chilli 11

Sweet treats

Pistachio Créme brulée 7

Chocolate fondant

French Toast, Banana & salted caramel 10

La Ferme Classic’s & Sides From 12 pm

Cheezy black truffle Focaccia (V) 2 pcs 7
Burgundy Snails 6/ 12 pcs 9 /17
Cured meat selection 15
Cheese selection 15
Thai Beef tartare . crispy potato 18
Foie gras . seasonal chutney . brioche toast 19
“Coin de rue” Parisian fries . Aioli mayo 6 Mash potatoes

“ Flourish ” The veg plate 8 Baby mix salad 4



