
Arlette
Our Norman-style Caesar with chicken, 
baby romaine, Normandy tomme, croutons, 
mushrooms, and Caesar dressing
 
Jacotte
Prawns, penne pasta, citrus, and green salad
 
Charlot
Warm goat cheese on gingerbread toast, 
walnuts, cherry tomatoes, and green salad 
 

Salads
17€

18€

16€

Soeurette artisanal Ice
Cream - 2 or 3 Scoops

Ice Cream Flavors: Vanilla, 
Salted Caramel,
Pistachio, Coffee, Yogurt, 
Milk chocolate

Sorbet Flavors: Dark Chocolate,
Strawberry, Apple, Pear, Lemon

70% Dark Chocolate Mousse
With a langue de chat biscuit
 
Brioche perdue
Salted caramel and 
hazelnut chunks
 
Two-Lemon Cheesecake
Yellow and green lemons, 
speculoos biscuit

Desserts
Floating Island
With pink pralines
 
Thin Apple Tart
Salted caramel and 
Isigny cream
 
Coffee or Tea Gourmand
Ask for the menu!
 
Trou Normand
Apple or pear ice cream 
with a splash of Calvados

7€

9€

8€

7€

9€

 11€

10€

7€ / 9€

10€ / 

AAAAA Andouillette, homemade fries
Wholegrain mustard sauce
 
Normandy-style chicken supreme, saffron rice
A classic with cream and mushrooms 

Fish & Chips
Tempura Coley and tartar sauce
 
Ribeye steak and homemade fries
300g of Norman beef, béarnaise sauce and green salad 

Salmon fillet, sautéed zucchini with garlic and herbs
Lemon basil sauce 

Hand-cut beef tartare, homemade fries
Prepared in-house 

Classic cheeseburger, homemade fries
Buns, Norman ground beef patty, Normandy tomme cheese, 
lettuce, red onions, ketchup and yellow mustard
 
Vegetarian lasagna
Zucchini and goat cheese

Main courses
19€

17€

18€

24€

20€

17€

18€

16€

Minced steak or fish & chips
Water with syrupr and 
one scoop of ice cream

Kids Menu

12€

Green salad 
Homemade fries 
Saffron rice 
Sautéed zucchini

Sides
4€
5€
5€
5€

Œufs mayo
Free-range eggs from La Ferme 
de l’Ecoufle, homemade 
mayonnaise, and lettuce

Charcuterie plate
Cold cuts from Normandie

Lentil salad with bacon
Carrots, onions, and mustard vinaigrette

Coddled egg with salmon
Rich and flavorful, served 
with toasted bread

Roasted Camembert (150g)
A must have, no matter the season

Homemade foie gras
Flavored with Calvados and
served with toasted bread

Sea bream ceviche
Coriander, red onions and lime

Starters
6€

8€

7€

9€

11€

14€

10€

Homemade usign fresh ingredients


