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A COMPOSER VOUS-MEME
TO COMPOSE YOURSELF

9.90€
Whelks mayonnaise
13.80€
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

113.80€
For two persons
with lobster

Homard de la cote

Homard mayonnaise 53 .80¢

Homard grillé au feu de bois, beurre blanc

 LACARTE

Nos Entrées
Our Starters

12.80€
Raw and cooked vegetable salad
with foie gras shavings
Homemade fish soup 14.60¢€
Starter of the day 15:60¢
Fresh burrata and smoked fish of the moment 15.60€

15.60€
Roasted eggplant, spicy goat's cream
and smoked ham

16.80€
Homemade duck foie gras with figs
17.80€

Warm oysters with white wine and salmon roe

Nos Poissons

Our Fishes
21.90€
Fish pie with seafood sauce
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€

Turbot fillet in a Nehou herb crust

Plat végétarien  16.0¢

54.60€

Millefeuille d’aubergine et ses
petits légumes du moment




LA CARTE

Nos Viandes
Our Meats

Nos Desserts

Our Desserts

e NOS MENUS e

Menu du CAP 39,60¢

Mixed seafood plate or 7 oysters

9.60€ . el
Pork ribs caramelised 17:90€ Mature cheese platter Duck foie gras with figs
soy sauce .
8.90€ Fresh burrata and smoked fish of the moment
23.90€ Rice pudding caramelisas/peanuts
Starter of the day
Veal quasi with Carteret dish 9.80€
sauce Dessert of the day —
27.80€ . L
Fish pie with seafood sauce
9.80€
Veal sweetbread and Pineapple carpaccio with Petite Riviere Veal piccata with Carteret dish sauce
its gravy minute Sichuan pepper
29.80€

Wood pigeon feuillantine with
foie gras and its juice

Toutes nos viandes sont d’origine France

A PARTAGER

TO SHARE

59.80€

g Beef rib from Normandy grilled over the wood
POUR DEUX

Pork ribs caramelised, soy sauce Q

POUR DEUX
Prix a

Vardoise

g Melt-in-the-mouth lamb shoulder confit
POUR TROIS OU QUATRE

/J PriX é

g Fish of the day

POUR DEUX Child menu

Menu enfant

Moins de 12 ans
Under 12s

Filet de poisson ou Jambon blanc
Maison Legorgeais

Homemade chocolate shortbread with
creamy strawberries

11.50€

Fish filet or maison Leforgeais white ham

T ——
Coupe de glace deux boules

Cup of ice cream, two scoops

9.80€

Main course of the day

e ———

Matured cheese plate
Pineapple carpaccio with Petite Riviére Sichuan pepper

Homemade chocolate shortbread with creamy
strawberries

Dessert of the day

52.60¢/
pel’Sonne

La Grande Assiette

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 white wine and salmon roe

Various vegetables

—_— e ————

Matured cheese plate
Pineapple carpaccio with Petite Riviere Sichuan pepper
Homemade chocolate shortbread with creamy strawberries

Dessert of the day



