
MORNING TREATS

Avocado .... $5
sourdough toast, butter and jam...$6
GF+$1
Green salad .... $6

Smoked Salmon .... $7
Organic Soft Egg .... $4
Prosciutto .... $5

Adds

CAFÉ MONTMARTRE 

$12 Granola bio, yaourt et coulis de fruits rouges 
GF Organic Granola, yoghurt with  berry coulis

$11
Tartine d'avocat

Toasted sourdough bread, smashed avocado

$6.5Croissant servit avec de la confiture et beurre
Croissant served with jams and butter

Menu available all day

Chocolate twist  $6   

Plain croissant  $5 Chocolate croissant  $5,5

Apple turnover  $6   



BRUNCH - DÉJEUNER - DINNER
Menu available all day

CAFÉ MONTMARTRE 

Salade de chêvre chaud au miel, noix & prosciutto  
vinaigrette à la moutarde de dijon 

Warm goat cheese salad with honey, walnuts, prosciutto &
Dijon mustard dressing

$24

$15Duck Rillettes
Served with serrano, cornichons, Sourdough bread

$16Croissant au Jambon cru et cheddar à la truffe
Croissant with Prosciutto & Truffled Cheddar, served with

mesclun salad

$11

(DF, VG) 

VEG

oeufs mouillettes
Two organic soft eggs with a drizzle of Truffle oil &

slightly toasted sourdough bread



CROQUE MADAME
Sourdough bread, béchamel, ham, Gruyère cheese & soft

organic egg with truffle oil,  served with mesclun salad

$21

CAFÉ MONTMARTRE 

Menu available all day

CROQUE MONSIEUR $18

Sourdough bread, béchamel, ham, Gruyère cheese,
served with mesclun salad



OUR GOURMANDISES - DESSERTS

CAFÉ MONTMARTRE 

Café Gourmand
Any coffee with our pastries selection of the day 

$17

Clafoutis 
Flan base with cherry

$11

GLACES 
Gelato




Strawberry
Dark Belgium Chocolate 
Madagascar Vanilla 

1 scoop ..... $4
2 scoops .....$7
3 scoops ..... $9

Tarte Myrtille
Blueberry tart, whip cream

$11

$11Tarte aux Pommes sans gluten 
 Gluten free apple tart

$11Fondant au chocolat  
 Chocolate Fondant, whip cream

VEG / GF

Tarte TATIN $11



KIDS

CROISSANT AU JAMBON ET GRUYÈRE
croissant, ham, Gruyère cheese 

BABY MOUILLETTE
1 Organic soft egg on sourdough bread

$9

$8

yaourt et coulis de fruits rouges bio

Add Organic Granola topping



GF Yoghurt with Organic berry coulis
$5

Strawberry 
Dark Belgium Chocolate 
Madagascar Vanilla 

1 scoop ..... $4
2 scoops .....$7
3 scoops ..... $9

$3

CAFÉ MONTMARTRE 

GLACES 
Ice Cream






DRINKS 

CAFE MONTMARTRE 

Organic Kombucha

cold pressed juice
Green with envy

Sweet cheeks

Tropi cool

$ 7

organic and fairtrade coffees 
Regular LargeAlmond, Oat, Soy $ 4    $ 5+$ 0.5

Tea selection
- Earl Grey
- English Breakfast
- Marco Polo
- French Breakfast

- Green Tea
- Royal Camomille
- Peppermint & Spearmint
- Chai (powder) 

 $ 5,5

+$ 0,5

Mariage frère

Extra shot

 $ 5

apple, celery, spinach, kale, lemon, cucumber, parsley

watermelon, apple, cucumber, raspberry, lime

orange, apple, pineapple

 $ 5
 $ 5

Milk Shake
Vanilla - Chocolate - Strawberry  $ 8

 $ 4,5

Blood Orange or Peach or Ginger lemon

SODA Organic Cola or Ginger beer $ 7

$ 7

Sparkling - Small
- Large

 $ 3.5
 $ 8

I-->



BEVERAGES

CAFE MONTMARTRE 

BYO (wine only)  -  corckage applies 

Red
Moulin de Gassac 2018

White
Pays d'Oc, Paul Mas 2018

Pays d'Herault

Beers & Cocktails

Bordeaux

Sparkling
Glass

Prosecco
Veuve du vernal

Maschio, extra dry

Lillet, gin, tonic, cucumber
Aperol, Prosecco, soda, Orange

Marsanne

Bordeaux
Chateau Dallau, 2016
Lalande de Pomerol, Bertin,  2008

$ 10

Btl

Sparkling rosé
$ 40




$ 10 $ 40

$ 90
$ 16 $ 70

$ 10 $ 40
$ 14 $ 60Sauvignon Anjou AOC, Domaine de Clayou 2017

Montmartre
Spritz

$ 18
$ 16

ChampagnE Brut, Aubert et fils 

Pale Ale $ 9Fat Yak, 100%malt

$ 14 $ 60
$ 20 $ 90

French Anise liquorRicard $ 10

Rose
Provence Cabernet d'Anjou, La Planchelière,  2018 $ 10 $ 40


Pays d'oc Domaine de St Bénézet, Préférence, 2018 $ 60$ 14

LLllet Blanc Lillet blanc on the rocks $ 12

I-->

$ 14 $ 60Chardonnay Bleeding Heart 2020

ARMAGNAC Tarriquet $ 20


