
“Soeurette” artisanal ice cream
Made in Normandy
2 or 3 scoops

Ice cream flavors: Vanilla, salted
caramel, pistachio, coffee, yogurt,
milk chocolate, coconut

Sorbet flavors: Dark chocolate,
strawberry, apple, pear, lemon,
raspberry, mango, peach

Chocolate mousse 70%
with a “cat’s tongue” biscuit

Crème brûlée
Hazelnut flavored

Floating island
with pink pralines

Desserts

Our Normandy pie
Generous, with almonds and
Isigny cream

Coffee or tea Gourmand
Ask about today’s selection!

Trou Normand
Apple or pear sorbet with a
splash of Calvados

8€

7€

7€

9€

 11€

10€

7€ / 9€

10€ / 

Chicken supreme or fish nuggets, 
with fries or rice 

A flavored syrup with water and one 
scoop of ice cream or applesauce

Kids menu  12€
Green salad
Homemade fries
Rice

Extra sides

4€
5€
5€

Œufs mayo
Normandy-style chicken supreme with rice

Our norman pie

Local menu  27€

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

Charcuterie plate
Cold cuts from Normandie

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

Homemade foie gras, apple chutney
Flavored with Calvados and served with
toasted bread

Egg cocotte with mushrooms
Deliciously indulgent and served with 
toast sticks

Butternut velouté with parsnip 
chips and hazelnut pieces
Doux et réconfortant !

Starters
6€

8€

11€

14€

9€

7€

Normandy-style chicken supreme with rice
A French classic with cream and mushrooms

Norman skirt steak with fries
220g of Norman beef with pepper sauce 
Foie gras sauce supplement +1€

Vegetable curry with rice
Seasonal vegetables and peanuts

Classic cheeseburger with fries
Buns, Normandy beef patty, Tomme de Normandie cheese, 
lettuce, red onions, ketchup and yellow mustard

Penne pasta with cream and cured ham
Creamy cheese sauce with tarragon for freshness

Arlette salad
Our Normandy Caesar with chicken, baby romaine, Tomme 
de Normandie cheese, croutons, mushrooms and Caesar 
dressing

Monkfish blanquette with rice
Cream, carrots and mushrooms

17€

20€

16€

18€

17€

17€

20€

Nos plats

Homemade using fresh ingredients


