BAKERY

All our bread arrives fresh each
day and our pétisserie is made by
experienced in-house pastry chefs
and individually hand finished.

Croissant 213
Pain au chocolat RLE
Pain aux pistaches 44

Twice baked pain au chocolat
with pistachio & almond

Croissant aux amandes 4
Pain aux raisins s
Bread basket 5

Selection of breads and
confit de Provence jams

The Aubaine basket 10
Selection of breads, croissant,
confit de Provence jams, tea

or coffee, fresh orange juice

Gluten free
Chocolate ribbon SR
Raspberry puff 45

DATS

Bircher Pina colada muesli ve 8

Oats soaked in apple juice, coconut
yogurt, compressed pineapple,
coconut chips, basil cress

Classic porridge v 6

Oats, banana, honey, milk,
mixed seeds

Porridge and red berries v 75

Raspberries, blackberries,
blueberries, maple syrup, basil cress

Granola parfait v 8

Aubaine granola, Greek yogurt,
red berries, baby basil

OUR PLATES

Full French 145

Toulouse sausage, eggs any way,
portobello mushroom, Alsace bacon,
baked beans, sweetcorn fritter, kale,
slow roasted tomatoes

Breakfast salad v 10

Poached egg, kale, chickpeas,
cured egg yolk, sweet drop peppers,
grain mustard dressing

Smoked salmon pretzel 10°

Pretzel bun, smoked salmon, cream
cheese, crispy capers, iceberg salad

Katsu breakfast 10°

Panko crusted pork patty, poached
egg, kale, sriracha chili sauce,
Japanese mayonnaise, bonito flakes

Avocado toast v 109

Poached eggs, toasted sourdough,
smashed avocado, soya beans, roast-
ed cherry tomatoes

French toast brioche v 12

Strawberries, blueberries, caramelised
banana, creme fraiche, maple syrup

Cheese slate v 9s

Fresh truffle infused Camembert,

Stilton, Kidderton ash goats’ cheese,
Gruyeére, grapes, celery, apples, dried
apricots, walnuts, selection of breads

VEGAN

Breakfast wrap ve 10°

Vegan scrambled eggs, carrots, leeks,
green courgette, spring onions, chili,
mixed leaves

Vegan avocado toast ve 9

Toasted sourdough, smashed
avocado, soya beans,
roasted cherry tomatoes

Fruit Salad ve SR

AUBAINE

CLASSICS

Add a juice & tea or coffee to your main meal for £6

The Aubaine basket 10

Selection of breads, croissant, confit de Provence jams,
tea or coffee, fresh orange juice

Full French 14°
Toulouse sausage, eggs any way, portobello mushroom, Alsace
bacon, baked beans, sweetcorn fritter, kale, slow roasted tomatoes

French toast brioche v 12°

Strawberries, blueberries, caramelised banana,
créme fraiche, maple syrup

Avocado toast v 10°

Poached eggs, toasted sourdough, smashed avocado,
soya beans, roasted cherry tomatoes

Toasted fetav 175

SIDES

Two poached eggs 6 Slow roasted tomatoes ve  3°
Crispy Alsace bacon 45 Grilled halloumi v 45
Toulouse sausage 45 Baked beans 2°
Smoked salmon 45 Sweet Corn Fritter v gf 2%
Mushrooms v 3®°  Half Avocado ve 45

v - vegetarian ve - vegan df - dairy free
@aubaineuk #aubainerestaurant “FAubaine-Guest

WE APPRECIATE THE

EGGS

Black truffle scrambled eggs v 12°
Served on toasted sourdough

Eggs Benedict 99

Serrano ham, poached egg,
English muffin, hollandaise sauce

Lobster Benedict 1675

Lobster, poached egg,
sweetcorn fritter, hollandaise sauce

Avocado Benedict v 93

Smashed avocado, poached eggs,
English muffin, avocado hollandaise
sauce

Eggs Royale 9"

Smoked salmon, poached eggs,
English muffin, hollandaise sauce

Eggs Florentine v 9

Spinach, poached eggs,
English muffin, hollandaise sauce

Free range eggs v 75

Two eggs any way, toasted sourdough,
kale, slow roasted tomatoes

Omelette v (e

Plain or egg-white, toasted sourdough,

kale, slow roasted tomatoes
Spinach v 1° Ham 19

Cheddar 1% Toasted feta v 17°

HOT DRINKS

Espresso 2°
Double espresso B
Americano 3
Flat white 3°
Macchiato 25
Double macchiato 37
Cappuccino 37
Latte 3

Mocha 37
Valrhona hot chocolate 45
Fresh tea 3¢

Mint / Lemon, ginger & honey

Good & Proper tea BE
English Breakfast / Earl Grey / Jade
Tips Green / Camomile / Hibiscus /
Lemongrass / Peppermint

Mariage Fréres tea 4°
Luxury tea from Paris’ oldest & most
esteemed tea house.

Sultane Ceylan / Thé Vert Fuji-Yama /
Earl Grey Impérial /

Vert Provence / Marco Polo / French
Breakfast / Darjeeling Himalaya

Plenish organic alternative milks 0+

Soya / Almond / Oat /
Coconut / Hazelnut

< JUICES
[=L=)
—
= Revitalise 6 Apple 42
— Carrot, apple & ginger Cranberry 42
(== Boost 65 Tomato 42
— Avocado, banana, apple & vanilla Mango A2
— — Super 65 Pear 42
— Watercress, spinach, kale, celery, Pineapple 4
romaine,cucumber, sea salt Cherry 45
— Fresh orange 4
Fresh lemonade 4 Virgin Mary 6°

I

Please let us know if you have any allergies or intolerances. Whilst we take care to minimise the risk of cross-contamination in our kitchens, we cannot guarantee the absence of allergens in any of our dishes. A discretionary service charge of 12.5% is included in your bill.




