
 

9 Hollow n°3 Oysters        18,20 € 

Prawn Salad with Sesame, Crunchy Vegetables, Passion Fruit Vinaigrette 17.80 € 

Mille Feuille of Fresh Goat’s Cheese, Smoked Normandy Ham, Chive Cream        16.00€   

 

 

Roasted Sea Bass with “Anise” Salt, Citrus Butter     23.00 € 

Sirloin Steak, Homemade French Fries, Camembert Sauce    24.50 € 

Pork (VVF), Low Temperature Cooking, Strong Juice with Chorizo   19.50 € 

Piece of "Pré Salé" Lamb  with Garlic Sauce                   24.00 € 

Spelled Risotto with Mushrooms, Arugula Oil “Vegan”    19.00 € 

     

 

Strawberry Soup, With “Isigny” Ice Cream       10.00 € 

Madagascar Vanilla Creme Brulee        9.00 € 

Apricot Tatin Tart, Flavored with Rosemary       10.00€ 

Cheese Plate           8.50 € 

 
 

 

- Haut Médoc « Chateau Liversan »  35.50€ 
- AOP Chablis 1er Cru « Domaine Laroche » 45.00€ 
- Rosé Corse « Patrimonio »   32.50€ 

 

 
 

Homemade Chicken Nuggets 

or Saumon Steak 

Homemade Fries or Vegetable 
Julienne 

…………….. 

Chocolate Brownie or Ice Cream 

(2 Scoops) 

 

 

 
 

43 € 

12 € 


