NORMA BRUNCH

THE HAPPIEST ITALIAN BRUNCH MADE IN BRUSSELS

onéy, on week-endg-[7/)0) -14430)
(re?u/,ar menw algo- availaple)
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Focca,a;a, ,tara,{fa, +
homemade foccacia, porchetta, 15€

pecorino cream cheese
sundried tomatoes, salad

Tru]ﬂeeg«%@*ufc/wﬁfw -V

toasted bread, scrambled eggs, 14€
mushrooms, truffle sauce

heart of burrata, 15.5¢
sundried tomatoes compote, )

preserved artichokes, nuts

“cerved with a gmall, palad
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The Pepperon Crogzant *
croissant filled with salami & o€
provolone cheese

Parmégzana,m,anto—zz& -V

homemade parmesan brioche 12.5€

filled with eggplants,
tomatoes, basil and pecorino

ﬁ
bdra opliony

Crilled pancetta - 2.8¢
N’duja - 2.5¢
(spicy sausage paste)
Basil pesto - 2.5¢€

Tartafo— al, limencello

Italian limoncello- 8.5¢
flavoured semi freddo

gelato, strawberry coulis
Kouign Amannella

the famous breton cake 13.5¢€

served with homemade
chocolate hazelnut spread
vanilla ice cream

ﬁ#a?at& vanilla
espresso coffee with 6.5¢€
vanilla ice cream

(extra grappa +3€)

Rag:mardvo» Qrano[a, +
rosemary & apricot granola 9.5¢€

Greek yogourt,
red fruits

evegan oplion with poy yogurt




COCKTAILS

& MOCKTAILS

é}f%liﬂb
prosecco with peach juice (from
Vallée du Rhéne, France)

8.5¢

Spritz
prosecco with Aperol or Campari

10€

Lemonards

limoncello spritz
with a dash of ginger

10€

»475;073%ard§z
alcohol-free Aperol & tonic

10 €

Sicilian flimosa
prosecco with mandarin juice
from Sicily (by Alain Milliat)

8.5¢

Americanc-
campari, vermouth, soda water

11€

Pompebna Gin [onic
grapefruit soda, Italian gin
from Friuli

13€

Vzr?m Brellin
alcohol-free prosecco

peach juice

10 €

+ PROSECCO, WHITE, ROSE OR BEER...
DON'T HESITATE TO ASK FOR THE FULL LIST!

Q



BEVANDE

Hol
ESPRESSO - LUNGO 3€

FILTERED COFFEE 3.5€
hot water poured over
coffee grounds in a filter

CAPPUCCINO 4€
single espresso shot
with foamed milk

LATTE 4.3€
single espresso shot
with a lot of steamed milk

FLAT WHITE 4.5€
double espresso shot with
a lot of steamed milk

LATTE MACCHIATTO 4€
single espresso shot with
a splash of steamed milk

CAFFE CORRETTO 6€
single espresso shot with
a dash of grappa

TEA (KUSMI) 3.5¢

breakfast - earl grey
mint green - green detox
hibiscus & red fruit infusion

Oat milk option ©.3€

Cold

Fruit juice
Orange or apple

Homemade ginger beer
Raspberry limonade
Espresso tonic

Iced Latte

Micro Filtered water

3.8€

4.5€
4.5€
5.5€

5¢€

3€



	NORMA BRUNCH
	only on week-ends 12h00 -14h30 (regular menu also available)

	Savory ...
	Foccacia Farcita +
	homemade foccacia, porchetta, pecorino cream cheese sundried tomatoes, salad
	15€

	The Pepperoni Croissant *
	croissant filled with salami & provolone cheese
	9€

	Truffle eggs Bruschetta * - V
	toasted bread, scrambled eggs, mushrooms, truffle sauce
	14€

	Parmigiana Maritozzo * - V
	homemade parmesan brioche filled with eggplants, tomatoes, basil and pecorino
	12.5€

	Stracciatella  salad - V
	(2 au choix)
	heart of burrata,  sundried tomatoes compote,  preserved artichokes, nuts
	15.5€
	*served with a small salad V = vegetarian  + vegan option available


	Extra options

	...Sweet
	Tartufo al limoncello
	Italian limoncello-flavoured semi freddo gelato, strawberry coulis
	8.5€

	Kouign Amannella
	the famous breton cake served with homemade chocolate hazelnut spread  vanilla ice cream
	13.5€

	Affogato vanilla
	espresso coffee with  vanilla ice cream  (extra grappa +3€)
	6.5€

	Rosmarino Granola  +
	rosemary & apricot granola Greek yogourt,  red fruits
	9.5€
	+vegan option with soy yogurt

	Cocktails  & MOcktails

	Bellini
	Sicilian Mimosa
	Spritz
	Americano
	Lemonardo
	Pompelmo Gin Tonic
	Virgin Spritz
	Virgin Bellini
	+ Prosecco, white, rosé or beer... don’t hesitate to ask for the FULL LISt !

	BEVANDE
	Hot
	Cold
	ESPRESSO - LUNGO
	3€
	3.5€
	Fruit juice Orange or apple

	3.8€
	Homemade ginger beer
	4.5€
	4.5€
	Raspberry limonade
	4€
	5.5€
	Espresso tonic
	Iced Latte
	5€
	4.3€
	Micro Filtered water
	3€
	4.5€
	4€
	6€
	3.5€
	Oat milk option  0.3€





