Immersion offers an experience
around brunch and travel. We serve
gourmet and internationally inspired
dishes with a smile throughout

the day.

JUICES

PRESSED ORANGES 5,5
PRESSED GRAPEFRUIT 5,5
LEMONADE 5
PINEAPPLE, GREEN APPLE, 6

CUCUMBER AND SPIRULINA

STRAWBERRY, CHERRY 6
AND BLACKBERRY SMOOTHIE

LEMONAID BLOOD ORANGE 4,5
Fruity lemonade with blood orange,
perfectly balanced by a touch of grapefruit

LEMONAID GINGER 4,5
Limonade with pure juice ginger and lemon

LEMONAID PASSION FRUIT 4,5
Exotic lemonade with passion fruit and a
hint of mango and lime

SPECIALITY COFFEE

BY COUTUME CAFE

Very high quality specialty coffees. Our coffee
changes regularly to depending on the season.

Please ask our barista!

ESPRESSO 2,5
LONG COFFEE 2,5
DOUBLE 3
AMERICANO 3
CORTADO 3,5
CAPPUCCINO 4,5
FLAT WHITE 4,5
LATTE 5
CHAT LATTE 5
MOCHA 5
HOT CHOCOLATE 5

Extra shot 0,5 / Oatmilk 0,5

KODAMA TEAS

ORGANIC SENCHA 4,5
Green tea from Japan

DOUBLE GAME 4,5
Black tea, almonds, roasted hazelnuts

ORGANIC REHAB 4,5
Green tea, ginger, lemongrass

IMMERSION

FOR THE LOVE OF BRUNCH -

BRUNCH
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AVE STRACIATELLA 14,9
Generous slice of natural sourdough bread,
mashed avocado seasoned with tabasco,
straciatella, candied tomatoes, homemade
basil pesto and crushed hazelnuts

FLOWER TOAST 13,5
Beautiful slice of farmhouse bread with
melted Beaufort cheese, drooling omelette
in the shape of a flower flavored with truffle
oil and homemade gomasio

SMILING CROISSANT 13,5
Homemade butter croissant, chive cream
cheese, young spinach shoots, crushed

avocado and gomasio scrambled eggs.

EXTRAS

Available on all dishes
Straciatella 3 Crushed avocado 2,5
Crispy chicken Homemade Peanut

panko 35 bilier 2
Smoked salmon 3,9  Halloumi 3

Fried egg 2 Whipped cream 1,5

Scrambled eggs 3,5

WAFFLES

Generous American waffle flavored with

orange blossom

ORIGINAL TASTE 8,5
Salted butter, whipped cream, caramelized

pecans, maple syrup and icing sugar

WE LOVE CHOCO 9,9
Banana, caramelized hazelnuts,

blueberries and dark chocolate topping

FRUITS AND CREAM 11,5
Red fruits, homemade whipped cream,

maple syrup and icing sugar

SIDES OF LOVE 14,9
The brunch plate of your dreams: sourdough
bread, smoked salmon, scrambled eggs, red
onions pickles, cream cheese with chive,

salad of young shoots in butter

SALTY MOOD 14,5
American waffle, kale, crispy chicken with
Japanese panko breadcrumbs, fried egg,
maple syrup and some spices

CRISPY CHICKEN BURGER 14,5
Available Monday to Friday only

Baker's bun, cheddar cheese, chunks of
cripsy chicken, cream cheese with chives,
candied tomatoes and basil pesto.
Accompanied by a salad.

SWEETS

FRENCH TOAST OF SEASON 12,5
Generous slice of home-made brioche, roasted
apples and pecans, salted butter caramel
custard and whipped cream

GRANOLA w5/w9,5
Delicious homemade granola with puffed
quinoa and pecan nuts, cottage cheese*,
homemade peanut butter, fresh seasonal fruit
*VEGETABLE YOGURT- w 0,5/ @ 1

TOAST PEANUT BUTTER 8
Slice of natural sourdough bread toasted
with homemade peanut butter, bananas,
raspberry and blueberry crush

NEW YORK COOKIE 4,5
Large thick chocolate* cookie with whole

caramelized hazelnuts, melting inside

*AVAILABLE IN DARK OR MILK CHOCOLATE

BROOKIE 4,5
50% brownie, 50% dark chocolate

PASTRIES 5
Delicious homemade cakes and available
all week long. Please ask our waiters!

8 RUE LUCIEN SAMPAIX 75010 PARIS
Q OPEN EVERY DAY JOINUSON
IMMERSION MONDAY TO FRIDAY 10AM-4PM @IMMERSIONPARIS_
WEEK-END 9AM-6PM

Taxes and services included. Prices in euros including VAT. Cheques not accepted. Do not hesitate to ask for the list of allergens
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