
Petit Déjeuner 

˜ Oeufs ˜

Oeufs Benedict 17
Eggs Benedict ~ English breakfast muf�n, 
veal bacon, poached eggs, Hollandaise 
sauce (D . E . G)

Oeufs Royale 19
Eggs Royale ~ English breakfast muf�n, 
Scottish smoked salmon, poached eggs, 
Hollandaise sauce (D . E . G . S)

Oeufs Florentine 17
Eggs Florentine ~ English breakfast 
muf�n, sautéed spinach, poached eggs, 
Hollandaise sauce (D . E . G)

Oeufs Neptune 31
Eggs Neptune ~ English breakfast muf�n, 
lobster, poached eggs, Hollandaise sauce 
(D . E . G . S)

Oeufs brouillés,
tranche de baguette grillée 14
Scrambled eggs, toasted baguette  
(D . E . G)

Oeufs brouillés à la truffe 37
Truf�e scrambled eggs,
toasted baguette (D . E . G)

Oeufs brouillés au saumon fumé 19
Scrambled eggs, smoked salmon, 
toasted baguette (D . E . G . S)

Shakshouka 17
Baked eggs in tomato sauce,
toasted baguette (N . E . G . Se)

Omelette et pain de
campagne grillé 14
Three eggs omelette, toasted sourdough 
bread (D . E . G)
Choice of �llings: Mushroom . spinach . 
Emmental cheese tomato . feta cheese 2

Oeufs au plat et pain de
campagne grillé 12
Two fried eggs, toasted
sourdough bread (E . G)

Oeufs à la coque et
mouillettes 10
Two boiled eggs, toasted
brioche soldiers (D . E . G)

À la carte, for those who prefer a more tailored selection

˜ Spécial ˜
Assiette Signature de La Maison Ani  24
Chicken or beef sausage · veal bacon · 
grilled halloumi · avocado · cherry toma-
toes · asparagus
Choice of eggs: fried, poached or 
scrambled · toasted sourdough

Fruit plate · Cold cuts · Cheese selec-
tion  12

S Shell�sh & Seafood . D Dairy . G Gluten . E Eggs . C Celery . M Mustard . N Nuts . Se Sesame Seeds 
Please always inform your server of any allergies or intolerances before placing your order.

Detailed information on the fourteen legal allergens is available on request. 
Prices are in GBP, inclusive of VAT. A discretionary service charge of 12.5% will be added to the bill.

A cover charge of £4 per person is applied to every dining experience.

˜ Petit Déjeuner à La Maison Ani ˜ 
A curated breakfast experience, inspired by the rhythm of a Parisian

 morning. An open selection of viennoiseries, seasonal fruits, cheeses and cold 
cuts, fresh breads and house preserves, served with coffee and

 freshly pressed juices.

£42 per person



Petit Déjeuner 

˜ Tartines ˜

Avocat et labné 15
Avocado and labneh tartine (D . G)
Additional egg 5 (E)
poached . fried . scrambled

Fromage de brie et con�ture
de pêches 15
Brie cheese tartine with homemade peach 
jam and fresh mixed berries (D . G)

˜ Croissants ˜

Croissant aux
champignons et Emmental 10
Butter croissant layered with mushrooms 
and Emmental cheese (D . E . G)

Croissant au saumon
fumé et fromage frais 16
Butter croissant layered with Scottish 
smoked salmon and cream cheese
(D . E . G . S)

Croissant au jambon de dinde
et Emmental 10
Butter croissant layered with turkey 
ham and Emmental cheese (D . E . G)

˜ Sucré ˜

Granola maison servi avec
yaourt Grec 13
Homemade granola with
Greek yoghurt (D . N)(V optional)

Yaourt Grec aux noix 13
Greek yoghurt with nuts
(N . D . Se)(V optional)

Pudding de Chia à la mangue 9
Vegan mango chia pudding

Gaufres, chocolat et Chantilly 12
Waf�es with chocolate sauce and
Chantilly cream (D . E . G)

Salade de fruits et yaourt Grec 13
Fruit salad with Greek yoghurt
(D . G)(V optional)

Pain perdu, con�ture de
fraises et Chantilly 14
French toast with strawberry jam 
and Chantilly cream
(D . E . G . V)

Corbeille de pain et
con�ture maison 10
Bread basket served with
homemade jams (D . G)

˜ Viennoiseries Maison ˜

Pepito (D . G . E) 8
Croissant (D . G . E) 8
Cheese croissant (D . G . N . E) 8
Za'atar croissant (D . G . N . E) 8
Almond croissant (D . G . N . E) 8 
Pain au chocolat (D . G . E) 8
Cinnamon roll (D . G . N . E) 8
Pistachio brioche (D . E . G . N) 9
Kouign-Amann (D . G . E) 8

Cookie aux pépites de chocolat 8
Chocolate chip cookie (D . G . N . E)

Cookie double chocolat 8
Double-chocolate brownie cookie
(D . G . N . E)

Cookie à la noix de coco 8
Coconut cookie (D . E) 


