STARTER

Creamy corn with Espelette pepper,

14
roasted prawns with lime

Soft-cooked egg Benedict style with 12
smoked salmon

s,

tomatoes with burrata and olive oil 13

1

¢ o .

;‘\‘:‘ sorbet
Y . .
. Seared duck tataki with crunchy 14
~  vegetables
Foie gras with seasonal chutney 22

DESSERTS

Les dessert sont a commander en début de repas,
merci

Selection of three Norman cheeses 12

Bénédictine liqueur soufflé 15

Mint-marinated strawberries with

. 12

yogurt ice cream

Rum baba with mascarpone cream and 14

candied rhubarb

Dark chocolate espuma with Espelette 14

pepper jelly, olive oil and chocolate

crumble

Gourmet coffee - The 12
~  Gourmet champagne 18

PSR "IJ‘\I, .
.)’ LR

A

S B ICD O

ENGLISH CARD

f\ -
@ Chocolate cake

«Pour déjeuner ou diner dans la bulle située a l'extérieur, la privatisation est de 50 € »
Nos prix sont nets - Service compris - Prix T.T.C

§

MAIN COURSE

MER

Meagre fish fillet with eggplant purée
and salsa verde

John Dory fillet with peas, light sauce
and mint oil

Galician-style octopus (Spanish-inspired)

VIANDES

Chicken supreme with rich preserved
lemon sauce, peas and broad beans

Pork chop with sage jus and mashed
potatoes with browned butter

Beef fillet with confit shallots and balsamic 38

vinegar

Veal sweetbreads with morel mushrooms

Rossini-style beef fillet (typically
foie gras-based) with morels

Hand-cut beef tartare

VEGETARIEN

Beetroot gnocchi with burrata and
pistachios

MENU ENFANT 17 €

Fruit cocktail /syrup with water

Chicken supreme

or

Fish of the day with today’s side
dish

2 scoops of ice cream
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27

42

44

38

20



MENU INSPIRATION

43€
ENTREE

Soft-cooked egg Benedict style with smoked salmon
Tomatoes with burrata and olive oil sorbet

Seared duck tataki with crunchy vegetables

PLAT

Meagre fish fillet with eggplant purée and salsa verde

Chicken supreme with rich preserved lemon sauce, peas and broad beans

Pork chop with sage jus and mashed potatoes with browned butter

DESSERT

Les dessert sont a commander en début de repas, merci

Mint-marinated strawberries with yogurt ice cream
Rum baba with mascarpone cream and candied rhubarb

Dark chocolate espuma with Espelette pepper jelly, olive oil and chocolate crumble

« Pour déjeuner ou diner dans la bulle située a l'extérieur, la privatisation est de 50 € »
Nos prix sont nets - Service compris - Prix T.T.C
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MENU MILLESIME
53€

ENTREE

Foie gras with seasonal chutney

Creamy corn with Espelette pepper, roasted prawns with lime

PLAT

Beef fillet with confit shallots and balsamic vinegar

John Dory fillet with peas, light sauce and mint oil

DESSERT

Les dessert sont a commander en début de repas, merci

Selection of three Norman cheeses

Bénédictine liqueur soufflé

Selection of three Norman cheeses

«Pour déjeuner ou diner dans la bulle située a l'extérieur, la privatisation est de 50 € »
Nos prix sont nets - Service compris - Prix T.T.C
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