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A COMPOSER VOUS-MEME
TO COMPOSE YOURSELF

9.90€
Whelks mayonnaise
12.80€
Pink prawns with mayonnaise BIO
17.90€
Large crab or Spider crab 79
26.90€
Langoustines with mayonnaise
Oysters from Cotentin
11.90€
16.90€
22.60€
44.90€
NOS COMPOSITIONS
OUR COMPOSITIONS
19.80€

The small degustation to start

PLATEAUX DU CAP
OUR PLATTERS

38.90€
For one person

112.80€
For two persons
with lobster

Homard de la cote

Homard mayonnaise 53 .80¢

Homard grillé au feu de bois, beurre blanc

54.60€

 LACARTE

Nos Entrées
Our Starters

12.80€
Raw and cooked vegetable salad
with foie gras shavings
Homemade fish soup RS
Starter of the day Ladets

15.60€

Roll of skate wing with seaweed
and smoked salmon, maki style

16.80€
Homemade duck foie gras
with apple

17.80€

Warm oysters with camembert
walnuts and honey

Nos Poissons

Our Fishes
21.90€
Brochette of scallops in an orange crust
21.90€
(Selon arrivage, peut étre proposé avec
un supplément)
Main course of the day
(Depending on delivery available
with extra cost)
29.80€
29.80€

Barbue, beurre blanc and tonka bean

15.20€

Plat végétarien

Vegetarian dishes

Galette fagcon tacos et ses légumes de
saison, creme a I'aneth




LA CARTE

Nos Viandes Nos Desserts

Our Meats

Our Desserts

e NOS MENUS e

Menu du CAP  39¢

Mixed seafood plate or 7 oysters

17.90€ 9,60€ Homemade duck foie gras with apple
Pork ribs caramelised, Mature cheese platter
soy sauce
9,80€ Roll of skate wing with dand smoked
g with seaweedand smoke
23.90€ Homemade brownie with white chocolate and salmon, maki Style
Butcher's cut pumpkin ganache
with tarragon condiment Starter of the day
9,80€ -
27.80€ Dessert of the day
Veal sweetbread and 9.80€ Brochette of scallops in an orange crust
its gravy minute
Warm Tarte Tatin with farmhouse raw cream
29.80€ Butcher's cut with tarragon condiment
10,80€

Wood pigeon feuillantine with Hot grand marnier soufflé

foie gras and its juice

Toutes nos viandes sont d’origine France

A PARTAGER

POUR DEUX PERSONNES
TO SHARE FOR TWO PEOPLE

59.80€

Beef rib from Normandy grilled over the wood

Pork ribs caramelised, soy sauce

3280

French chicken wings with homemade barbecue sauce

Prix 4
s d
lal’doiSe
Fish of the day
Menu enfant o e

Child menu Under 12s
Filet de poisson ou Jambon blanc
Maison Legorgeais

10.80€

Fish filet or maison Leforgeais white ham

T ——
Coupe de glace deux boules

Cup of ice cream, two scoops

Main course of the day
T ——

Matured cheese plate

Homemade brownie with white chocolate and pumpkin
ganache

Warm tarte tatin with farmhouse raw cream

Dessert of the day

| 2 Grande Assiette 52:60€

Served to an even number of people

Half roast lobster from Carteret
24.80€
(Whole lobster extra 24.80€)
Roast langoustines, beurre blanc

Warm oysters with camembert, walnuts and honey

Various vegetables

/_\/
Matured cheese plate
Homemade brownie with white chocolate and pumpkin ganache
Warm tarte tatin with farmhouse raw cream

Dessert of the day



