
GOOD MORNING
-Breakfast of Fior D’Aliza-

FROM 7AM TO 11AM
 In the breakfast room, your room or in our lobby 

18€
BAKERY
Assortment of patries : Croissant and pain au chocolat
Baguette bread, Cereal bread
Plain or wholemeal bread - Toasted or not  
Gluten-free bread - on request

PIES
Leek quiche - Pizza
Savoury cake, Sweet cake - Homemade
Toast salmon - Homemade

CEREALS
Chocolat muesli
Corn Flakes

SWEET DELICACIES
Assorted jams: strawberry, apricot, blueberry
Apple compote
Spread       - Peanuts butter
Mini pancakes -  mini crepes        - Maple syrup       - Honey

FRUITS
Fresh seasonal fruit
Fruit salad
Dried apricots

CRUDITES ASSORTMENT
Salad - Cherry tomato - Grated Carrots - Red Cabbage - Radish - Cucumber -
Corn       - Green Olives - Gherkin
Seasoning : Balsamic vinegar, Olive oil       , Ketchup, Mayonnaise, Tabasco

*Products from organic farming



HOT DRINKS
TEA - MARIAGE FRÈRES
Black teas: Marco Polo, French Breakfast, Chai Chandernagor
Green teas: Vert Provence, Casablanca
Herbal teas without theoin: Rouge métis, Thymus citriodorus, Verbena, Chamomilla

Expresso, Double expresso, Macchiato 
Americano, Latte 
Cappuccino, Hot chocolate 

FRESH DRINKS
Freshly squeezed orange juice        - Gala apple
Milk      - Soya milk      - Almond milk
Microfiltered Still Water

SELECTION OF MATURED CHEESE
Comté, Chèvre pasteurisé, Saint-Nectaire, Fourme d’Ambert
Butter semi-salted - sweet 
Plain - Fruit yogurt MALO
Fromage blanc

SELECTION OF DELI MEATS 
Rosette, Parma ham, white ham

HOT MEALS
Scramble eggs
Sausages
Vegetables : Broccoli       , Green beans       , Spinach       , Mushrooms - varies
daily

 

Our homemade dishes change according to the days and the season.
For more details, feel free to contact the front desk team(9)


