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We are still catering most of the items from our Gourmet Menu with social distancing measures.

Our approach is to support social distancing during the catering service, while still providing almost
all menu items are listed on our Gourmet Menu. We can only limit the decoration
on plates due working with much smaller teams.
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SWEET CREPES

Pnaline crange

Warm meeting between creamy Belgian
chocolate and crunchy praline. The confrast
with the spirit of fresh vanilla ice cream
enhanced by sugar sprinkled orange drops is
magnificent.

White vanilla and caramel rose laying on a

bed of flowers and crunchy popcorns,
sprinkled with cinnamon and sugar.

Lemon drops and roasted sugar. Golden
yellow crepe flavoured with fresh mint petals.

The union of sugar and cinnamon upgrades
the tradition.

Laying on a cocoa nest, the sweet and fresh

flavour of vanilla ice cream is softened by hot
lemon flavoured chocolate frosting. The nest
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Banana Rhum Lowon

Amazing caramello sauce melts in the
middle, some icing sugar splits on top, fresh
banana slices and vanilla gelato blends with
flowers to give refreshing scent. All combined
with rhum, a relaxing journey.

Strawbeny cieccalate

Creamy and warm chocolate
Belgium meets the fresh taste of seasonal fruit
enhanced with lemon. Preamble to the
tasting ... cocoa strawberries and citrus
bronte pistachio.
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Maple scireppe walnuts

Soft batter drenched in superb real maple
syrup. Fresh farmer's dried fruit lead to a round
trip towards the dish testing.

Nutella mascarpone

Original Nutella flavor enriched with sweet
mascarpone flakes and fresh blueberries from
the garden. Dusting with walnuts and Cognac
drops bring the tasting to its fullest expression.
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SAVOURY CREPES

Mextadella Rolls

The flavour of Italian tradition meets the green
aroma of Bronte pistachio and fresh milk mozzarella.
Sophisticated mortadella bites hide a creamy heart
to be discovered. To complete, wild asparagus and

Sicilian citrus.

Caprese Uvocada

Crepe filled with fresh Italian mozzarella and cherry
tomatoes in strips. A soft avocado mousse sprinkled
with wild basil enhances its freshness and flavour.

Salame Milana

Lying on a bed of fresh mixed herbs, Salame Milano

flowers and apple cider vinegar-flavoured cloves of

garlic. Grana Padano flakes and garden basil bring
out the traditional Italian flavour.

Spinaci Cuudi

Raw garden vegetables. The flavour of fresh spinach
meets creamy Cheddar and it blends with the
flavour of freshly dried tomatoes. Walnuts, orange
peppers and farmer's herbs complete the dish to
experience the vegetarian wellness.
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Mozzaella e Sarvma

The traditional flavour of the real Parma ham paired
with the freshness of generous P.D.O. Genovese
pesto. A light scent of Sicilian citrus exalts this combi-
nation.

Prasciutto

Traditional flavour of creamy Cheddar combined
with sublime slices of cotto ham. Free-range eggs
and wild herbs enrich the alchemy.
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Melted cheese and roasted free-range chicken.
Fresh farmer's spinach and a lively red pepper
expand the flavour and the perception of the

aromatic wild fennel.

Salsa Jennata

A journey between sea and mountain. The natural
flavour of fresh tuna chunks softened in aromatic

sauce. A selection of wild herbs and crispy rings of
finely creamed onion complete the experience.

hello@iledecrepe.com // Tel: -+44 (0) 20 3016 8796

2m
"

Whether it's a breakfast, lunch, brunch, dinner we have put together a special selection of our classic
client favourites and turned them into socially distanced plate meals for easy ordering.

All items from our social distancing menus are served with disposable cutleries, and plates.
The majority of our standard menus can be packaged individually too so please get in touch
if you had any specific menus in mind.
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