
S i d e s

Panko Shrimps......12   Oysters Special n°3 Asnelles 
from C. Lévêque  

French onion soup 14 

Duck foie gras confit, apple chutney 18 

Leeks, dressing and mustard pickles 12 

House-smoked salmon, warm potatoes and tangy raw cream 18 

Burgundy snails, garlic and parsley per 6.....12            

Cod rillettes..........10   

S T A R T E R S

Chicken Vol-au-vent Vallée d'Auge 28 

Pork chop with morels

Fried whiting, tartar sauce 26 

Grilled salmon steak, béarnaise sauce 26 

Château beef fillet with black pepper 40 Steamed meagre with beurre blanc 28 

Braised sweetbreads, black garlic sauce 42 25 Ray wing Grenobloise

M E A T S F I S H

S I D E S  O F  Y O U R  C H O I C E

Mashed potatoes

Macaroni gratin

Green beans,  garlic and parsley

French fries

Green salad

1 choice per dish, extra side     6 

T O  S H A R E  

Tomatoes gazpacho, crunchy vegetables with pesto sauce 14 

per   6.....17

 per 12.....24 

24

per   9.....24
per 12.. ..28



Pappardelle with sage and green asparagus

Crêpes Suzette 16 

Apple tart “à la minute” 14 

Baba with Calvados / Rum 16 

Homemade ice creams and sorbets 12 

Chocolate tart 14 

Seasonal fruit salad with almond tuiles 14 

 V E G E T A R I A N

D E S S E R T S  

3 pieces    8 

22 

Mixed salad 16

5 pieces    12 

Chicken Supreme or fried cod fish

 under 12 years old 

15 

Fries or green beans 

C H I L D R E N ' S  M E N U

Homemade ice cream

Selection from the board platter 

C H E E S E S  

Minimum charge 24€ per person 


