
SCONEWICH

GRILLED CHEESE

Ask the barista

MENU

SOUP OR SALAD

SMALL
500$

LARGE
700$

LA BRUME was born from the intention to welcome people like 
at home, with warmth, simplicity and friendliness.

Our love of well-made, yet accessible things make our co�ee 
shop/tea room an inviting space where you want to settle 
down for life.

Our small dishes are homemade, from the hearty "two eggs 
and bacon" breakfast to the generous traditional English tea 
three tiers platter and its so loved cucumber sandwich. 
We serve Fortnum & Mason* tea and their non-alcoholic 
“champagne” style sparkling tea. Our ingredients are local and 
carefully chosen, from the co�ee beans roasted by Kittel, to the 
meats of Dans la Gueule du Loup and the incomparable 
pastries of Les Touriers. Our team o�ers you, day after day, a 
menu made with dedication and inventiveness, a�ordable, 
generous and diversified.

Welcome home at LA BRUME!

*directly imported from the UK

VEGGIE BREAKFAST SANDWICH
A delicious sourdough bread with a runny
over-easy egg, melting emmental cheese, 
a thin slice of fresh tomato, lettuce, a tasty pesto from the 
garden & our homemade mayo

CLASSIC BREAKFAST SANDWICH
A timeless breakfast sandwich on sourdough 
bread with a runny over-easy egg, white ham, 
melted emmental cheese, tomato, crisp lettuce 
& our tasty homemade mayo

BREAKFAST BURRITO
Two scrambled eggs combined with zesty 
black beans, fresh tomato cubes, 
aged cheddar, homemade salsa verde 
(tomatillos, cilantro, lime and jalapeños) 
& breakfast potatoes all rolled up in a wheat tortilla

LE LÉGER 
Two eggs over-easy, sunny side up or scrambled, 
a choice of meat among crispy bacon, white ham, 
pork cretons or maple pulled ham (+1$), 
our breakfast potatoes & grilled sourdough bread

LE « TRAD »
Two eggs to your liking, good quality bacon, 
white ham, pork cretons and our maple 
pulled ham, tasty breakfast potatoes with 
toasted sourdough bread

BAGEL +0,50$

CROISSANT +1,00$

875$

925$

1250$

GUACAMOLE +2$

PULLED HAM +3$

1250$

1825$

BAGEL +0,50$

CROISSANT +1,00$

JUSTE UNE P’TITE TOAST
Guacamole, pickled onions, 
thinly sliced radish 
& cucumber on a slice of toasted sourdough bread

CROQUE-MADAME
White ham, aged cheddar au gratin, a runny 
over-easy egg and bechamel, dressed in a lightly 
lemony virgin dressing, on a slice of toasted 
sourdough bread

TARTINE GRAVLAX
Our famous homemade gravlax topped with cucumber, 
radish, pickled onions & fresh dill cream cheese 
on a slice of toasted sourdough bread

BOL COCO
A creamy quinoa and chia seed porridge,
coconut milk, fruits of the moment & nut garnish 
(pumpkin, sunflower, almonds and pecans)

EGG +1,50$

1025$

1250$

1625$

1050$

PESTO
Good sourdough bread spread with butter, 
basil pesto & Emmental cheese

HAM
Sourdough bread spread with butter, white ham from 
"Dans la gueule du loup", melted Emmental cheese, 
Dijon mustard & our exquisite homemade mayo 

OF THE WEEK
Sometimes veggie, sometimes protein, 
this grilled cheese changes according 
to the mood of our chefs. Ask your favorite barista!

1250$

1350$

1450$

JARDIN
Slightly sweet candied onions, a runny 
over-easy egg, melting emmental cheese, 
two slices of fresh tomato, crisp lettuce, 
enhanced with a basil pesto from the garden

CARNIVORE
Delicious homemade candied onions, a runny 
over-easy egg, emmental cheese, ham,
bacon, fresh lettuce & our homemade mayo

MARIN
Our delicious homemade gravlax with 
marinated onions, cucumbers, arugula 
& dill cream cheese

1475$

1675$

1875$

On a ciabatta-shaped green onion scone, homemade
Includes soup or salad
 

Includes soup or salad
 


