
Main Courses

Starters

Desserts

Winter Menu

All prices shown are all taxes included, service included.

- Honey-roasted pineapple, rum-raisin ice cream,
poppy seed shortbread
- Pear poached in citrus, hot chocolate sauce
- Vatrouchka, Calvados cream
- Alcoholic ice cream sundae: Colonel, Normand
shot, After Eight
- Ice cream sunday: Dame blanche, Coffee or
chocolate “liégeois”

- Cheese Plate : Assortment of Norman cheeses

- Butcher’s cut, Camembert sauce, fries and salad
- Veal kidney fricassee, pepper sauce, parsley baby
potatoes
- Scallop puff pastry with leek fondue, shellfish cream
- Seafood sauerkraut, lemon cream, tonka bean
- Seven-hour slow-cooked lamb shoulder, confit garlic,
seasonal sides

LES TONNEAUX

- Crispy smoked Pont-l’Évêque cheese wrapped in bacon
- Père Magloire terrine with cider jelly
- Mussel and shrimp gratin with parmesan
- Puff pastry with snails and oyster mushrooms, parsley
cream, grated chestnut

Starter + Main + Dessert or Cheese
Starter + Main OR Main + Dessert

€ 35.00
€ 28,00

€ 14,00

€ 25,00

€ 9,00

+ € 2,00


