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+

D E S S E R T

1 9 . 9 0 € 2 3 , 9 0 €

P L A T S

D E S S E R T S

BELLE CREVETTES ROSES & MAYONNAISE MAISON

TERRINE DE CAMPAGNE,CORNICHONS & SALADE VERTE

SALADE DE LÉGUMES DE SAISON & BURATTA  

DUO DE FROMAGES NORMANDS, SALADE VERTE

POMME RÔTIE, CHANTILLY, CARAMEL BEURRE SALÉ

 PANNA COTTA , COULIS FRUITS ROUGE

MOULES MARINIÈRES, FRITES (SAUCE AU CHOIX +1€)

 POISSON DU JOUR, SAUCE VIERGE, RIZ BASMATI

 CUISSE DE POULET RÔTIE AUX ÉPICES CAJUN, FRITES FRAÎCHES

PENNE AU PESTO & BURATTA

ENTR É E S

MENU EFFECTIF DE 12H À 13H00 ET DE 19H À 20H 
EXCEPTÉ LE SAMEDI SOIR 

M E N U  D U  M A R C H É



S T A R T E R + D I S H  o r  
D I S H + D E S S E R T

S T A R T E R + D I S H
+  D E S S E R T

1 9 . 9 0 € 2 2 , 9 0 €

D I SH E S

DE S S E R T S

PINK SHRIMP & WHELKS WITH HOMEMADE MAYONNAISE

COUNTRY-STYLE TERRINE WITH MIXED GREENS & PICKLES

SEASONAL VEGETABLE SOUP

 DUO OF NORMAN CHEESES WITH GREEN SALAD

ROASTED APPLE WITH WHIPPED CREAM & SALTED BUTTER CARAMEL

FROMAGE BLANC WITH HONEY AND WALNUTS 

 MARINIÈRE MUSSELS WITH HOMEMADE FRIES

 HAKE FILLET WITH VIRGIN SAUCE & BASMATI RICE

ROASTED CHICKEN LEG WITH CAJUN SPICES & FRESH

FRIES

PENNE WITH MUSHROOMS SAUCE

S T ART ER S

L U N C H  F R O M  1 2 : 0 0  P M  T O  1 : 0 0  P M ;
 E V E N I N G  F R O M  7 : 0 0  P M  T O  8 : 0 0  P M

M E N U  N OT  AVA I L A B L E  O N  S AT U R D AY S  E V E N I N G  

M E N U  D U  M A R C H É


