
BRUNCH MENU

Lentil Salad
Quiche Lorraine
Leek and Goat Cheese Quiche
Homemade Pâté en Croûte
AOP Cheese Platters
Charcuterie and Pickle Platters
Swedish Bread, Smoked Salmon, Herbed Cream, and Arugula
Salmon Pizzetta
Chicken Wrap with Old-Fashioned Mustard Mayonnaise

Our Beverages

Our breakfast buffet

Desserts from Our Pastry Chef

• 49 € • 

25 € for children under 12

Prices include tax and service. Alcohol abuse is harmful to your health.

Champagne glass

Cottage cheese, fruit sauce, mango sauce
Yogurts

Brioches
Madeleines

Pastries • L’Atelier du Levain
Bread and baguettes • Maison Deschamps

Corn flakes, Coco Pops, and muesli
Dried fruit and fresh fruit, based on availability and season

Chestnut cream
Jams: strawberry, apricot, and blueberry

Honey, unsalted butter, and chocolate spread

Organic product

Coffee roasted by the Lyon-based company Gonéo
GreenMa Selection
Bissardon fruit juices
Monbana hot chocolate
Selection of plant-based milks

Our cold suggestions

Our hot suggestions

Fish, fresh from the catch
Roast chicken with rosemary and lemon

Gratin dauphinois
Roasted fall vegetables with thyme

Cream of squash soup
Sausages and bacon from Comptoir de la Saucisse

Eggs: scrambled, soft-boiled...



Prices include tax and service. Alcohol abuse is harmful to your health.

-  ONCE A MONTH -

SEAFOOD BRUNCH
at Fourvière Hôtel

Champagne Glass

Seafood Bar

Fines de Claire Oysters No. 3 • Maison Alain Gazeau – Traditionally aged
Pink shrimp • Sustainably and responsibly farmed

Scottish smoked salmon
Wild sea urchins • Today’s selection

Wild whelks • Homemade preparation, aromatic bouquet

Homemade condiments: Aioli, tarragon mayonnaise, and shallot vinegar

Upcoming Dates:
Sundays, November 1 and 22, 2026

Sunday, December 20, 2026
Sunday, January 24, 2027

Sunday, February 21, 2027

• 64 € •

Discover a generous selection of savory and sweet treats,
as well as products carefully selected by our Chef:

Fresh breads, pastries, AOP cheeses, cold cuts, smoked salmon,
seasonal savory specialties, and desserts created by our pastry chef.

Brunch Buffet
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