
Our Chef mainly uses very fresh and seasonal products. 
Some dishes may be temporarily missing.

Assortment of breads
Assortment of pastries 

Chocolate cake, fruit cake, gluten free cake
Brioche Pancakes 
Scrambled eggs

Grilled bacon
Cold cuts 

Smoked salmon
Crudités (tomato salad cucumber) 

Hard-boiled eggs
Cheeses

Cottage cheese 
Fruit salad 
Sliced fruit

Yogurt 
Cereals 

Assorted jams, spreads and honey

BREAKFAST
7:30 am - 10:30 am

30€ per person

Net prices 
Meats from France  . All our dishes and starters are likely to contain 

traces of allergenic products by contact due to the artisanal production. 
A card is at your disposal with the allergens contained.

CHÂTEAU DE FONSCOLOMBE



IN ADDITION

Our Chef mainly uses very fresh and seasonal products. 
Some dishes may be temporarily missing.

Omelette   9€

Omelette garnie   12€

Fried eggs and toast   9€

Eggs Benedict   12€

 Eggs Benedict salmon or bacon   15€

Poached eggs and toast   9€

 Scrambled eggs and toast   9€

Avocado toast, turned egg and cheese   12€

Avocado with virgin olive oil   8€

Been’s à la provençale   8€

Veal or poultry sausage 4 pieces   9€

Plate of smoked salmon heart and lemon   11€

CHÂTEAU DE FONSCOLOMBE

Net prices 
Meats from France  . All our dishes and starters are likely to contain 

traces of allergenic products by contact due to the artisanal production. 
A card is at your disposal with the allergens contained.

BREAKFAST
7:30 am - 10:30 am

30€ per person


