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Hwrena

RESTAURANT

STARTING THE DAY WITH...

Hot beverages
Expresso, Ristretto 10€
Specialty coffees 12€
Tea 12€

Juices of your choice 10€

Riviera Boost 10€
Carrot, apple, ginger, lemon, turmeric

Go Green 10€
Kale, romaine lettuce, coconut water, spinach, cucumber, mint, lemon

Purple Beet 10€
Beetroot, apple, ginger, aloe vera, lemon

Ginger shot 8€

DELICATESSEN

In addition
Mimosa champagne cocktail 28€
Champagne Billecart-Salmon “Brut Réserve”“ NM 29€

Champagne Laurent Perrier “Rosé” NM 37€

Caviar Volzhenka Siberian Sturgeon V15 -30g 150€

List of allergens that could be present in the dishes : gluten, crustacean, egg, peanuts, soy, milk, nuts, celery, mustard sesame seeds, sulphite, lupine,
molluscs. Origin of the meat : France . Vegetarian dishes V’ Gluten Free ® Organic products ﬂ
List of allergens available on request. Net prices in Euros service included



SWEET DELIGHTS
Selection of viennoiseries 15€ or 4€ per piece
Selection of gluten free viennoiseries 15€ or 4€ per piece H
Brioche French toast, fresh fruits 18€ V'
Buttermilk pancakes with seasonal berries, banana, maple syrup 18€ YV

Waffle, chocolate sauce and whipped cream  16€ V'

BOOST BOWLS
Berries bowl 16€ V'
Coconut chia bowl, seasonal fruits 16€ V
Bircher muesli, apple, nuts 14€ Y
Seasonal fruits bowl 16€ V'
Porridge with banana, organic honey, sultanas 14€ V'
Cinnamon apple compote 10€ V'
Dried fruit bowl 10€ V

DAIRY CORNER
Homemade granola, yogurt and berries 18€
Fromage frais with honey and pine nuts 12€ X
Greek yogurt with berries 15€ Y
Low fat fromage frais with seasonal fruits 15€ &

Ricotta with thyme, lemon, pistachio and honey 16€ X

List of allergens that could be present in the dishes : gluten, crustacean, egg, peanuts, soy, milk, nuts, celery, mustard sesame seeds, sulphite, lupine,
molluscs. Origin of the meat : France . Vegetarian dishes V’ Gluten Free ® Organic products ﬂ
List of allergens available on request. Net prices in Euros service included



SAVOURY

Assortment of cold cuts 26€
Cheese plate 26€
Smoked salmon and rye bread 26€
Bacon and egg muffin 24€
Bagel, cucumber, arugula with sun-dried tomatoes, cream cheese 22¢ Y

Crushed avocado on toasted country bread 18€ Y
With two poached eggs 24€ V'

EGGS

Local farm « Choisy ton ceuf » [EJ

Eggs Bénédicte with bacon 25€
With smoked salmon 28€

Classic or egg white omelette 22€ *
Classic or egg white scrambled eggs 20€ * V'
Boiled eggs and soldiers 14€ V'
Eggs sunny side up 14€ V

*Choices of filling:

Mushrooms - Tomatoes — Peppers - Spinach
Candied onion - Cheese — Ham - Herbs

SIDE DISHES
Smoked salmon 14€
Avocado 10€V
Baked beans 10€ V
Spinach 10€ Y

Grilled tomatoes 10€ V'
Hash brown 10€ V
Crispy bacon 10€
Pork and herb sausages 10€
Chicken sausages 10€

List of allergens that could be present in the dishes : gluten, crustacean, egg, peanuts, soy, milk, nuts, celery, mustard sesame seeds, sulphite, lupine,
molluscs. Origin of the meat : France . Vegetarian dishes V’ Gluten Free ® Organic products ﬂ
List of allergens available on request. Net prices in Euros service included



