
your daily dose of sunshine

EN



BREAKFAST
from 7:30 to 11:30

SIGNATURES
Simple, complete and seriously good.

Brunch Tout Bon
Mini granola, organic scrambled or fried
eggs, baker’s bread basket, fresh juice,
hot drink of your choice
(+ €1 for specialty latte)

18.5

Extras : + bacon 3,00 € / + salmon 5,00 € /
+ ham & cheese 3,50 € / 
+ croissant or pain chocolat 2,50 €

Ham & cheese croissant
Warm, crispy croissant with melted
Belgian gouda.

7

Healthy bowl
Quinoa tabbouleh, avocado, cherry
tomatoes, organic eggs, lemon.

15.5

Continental
Croissant ou pain chocolat, baker’s bread
basket, fresh juice, hot drink of your
choice (+ €1 specialty latte)

13
Granola bowl
Generous bowl with greek yaourt, fresh
fruit, nuts & honey

5.5/9.5

Porridge
Oats, hot milk, fruit, nuts, honey.

7.5

TOASTS & EGG BUNS
Generous, colourful and full of flavour.

Scrambled eggs toast
Organic scrambled eggs, fresh herbs, sourdough bread.

11

EGG BUNS
Scrambled eggs, cream cheese,
brioche bun.

Avocado toast
Homemade guacamole, sourdough bread, red
pickles, seeds, lime, microgreens.

11

Saumon, guacamole 13.5

EXTRA

Smoked salmon 6

Organic eggs (scrambled or fried) 6

Bacon 4

Homemade guacamole 3.5

3.5Fresh avocado

Ham & cheese platter 4

Cheese platter (gouda & brie) 4

Baker’s bread basket 5

Avocado scrambled eggs toast
The ultimate combo

13.5Veggie, légumes grillés 11.5

Bacon & cheddar 12.5



LUNCH
from 11:30 to 15:30

TOASTS SIGNATURES
Creative, generous toasts on sourdough bread.

La nordique
Homemade guacamole, smoked salmon,
lime, homemade red pickles, fresh dill.

15.5

La végétale
Homemade hummus, roasted vegetables, balsamic sauce, fresh herbs.

12.5

La méditéranéenne
Serrano, buffalo mozzarella, homemade
basil pesto, sundried tomatoes, rocket.

16.5

La Bruxelloise
Belgian beef tartare toast, homemade
mustard mayo, rocket, pickles.

14.5

La sunny
Homemade guacamole, grilled chicken,
rocket, sundried tomatoes, parmesan.

14.5

CREATIVE SALADS
Fresh, colourful and complete.

Grilled Halloumi
Halloumi, grilled courgettes, cherry
tomatoes, rocket, grilled chickpeas,
pickles.

16.5 Vegan bowl
Quinoa, roasted vegetables, grilled
chickpeas, homemade hummus, beetroot.

15.5

Classic Caesar
Grilled chicken, aged Parmesan,
homemade croutons, cherry tomatoes,
salad, homemade Caesar dressing.

15.5 Grilled beef
Marinated and grilled beef strips, mature
Parmesan cheese, pickles, cherry tomatoes,
roasted baby potatoes, mixed salad leaves.

17.5

Goat & walnut
Warm goat's cheese, Belgian honey,
roasted walnuts, beetroot, mixed salad
leaves.

15.5
All our salads are dressed with vinaigrette and served with bread.

COMFORT FOOD
Croque Signature
Bone-in ham, melted Belgian cheese, homemade béchamel, oven-baked.

Croque Veggie
Grilled vegetables, melted mozzarella, homemade basil pesto, oven-baked.

Quiche of the Day
Seasonal recipe

15.5

14.5

13.5

These dishes are accompanied by a mixed salad.



PASTRIES

Swiss bun 3.5

Croissant 3.5

Pain au chocolat 3.5

Cookie 3.5

Cinnamon roll 4.5

Madeleine 2.5

3Pasteis de nata

Liège waffle

Baker’s basket – 2 slices of sourdough
wheat bread, ¼ baguette

5

½ artisan baguette 3

BAKERY
Served with homemade jams and Belgian
spreads Classics

Apple tart 7

Raspberry tartlet 7

Pear tart 7

7Apricot & almond tart

Vanilla éclair 4

Lemon meringue tartlet 7

Homemade
By the chef

Fudgy brownie 5.5

Soft cake of the day 4.5

Basque cheesecake 6

4

DRINKS
Hot drinks

AT THE COUNTER
from oven to table, all day long

Tag us on toutbon.bxl

Café, espresso 3
Espresso macchiato 3.5
Cappucino, Latte macchiato 4
Flat white 4.5
Real hot chocolate 4.5
Matcha latte 5
Chai latte 5
Babyccino 2

Extra shot 0.5
Make it iced 0.5
Plant-based milk 0.5

Cold drinks
Bru still 25cl/50cl 3/5
Bru sparkling 25cl/50cl 3/5
Coca cola, zéro 3.5
Tonic, ginger beer 4.5
Kombucha peach yuzu 5
Homemade iced tea 4.5
Homemade lemonade 4.5

Freshly squeezed orange juice 4.5
Artisan apple juice 4.5

Aperitivo time
Vedett pils 4
Vedett white 4
Vedett IPA 5
Trotinette 0% 5
Fruitesse liefmans 4
Duvel 6

Wine “Les copains” 5.5/25
Gin tonic 11
Aperol Spritz 11

One bill per table

Syrup (caramel, vanilla, hazelnut) 1

Carrot cake 4.5

Juices

The irresistibles

Tea (green, black, infusion) 4
Fresh mint tea or ginger & lemon 4.5


