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MANDATORY ALLERGEN INFORMATION TO CONSUMERS FOR NON PRE-PACKED FOOD

Gluten
Cereals containing gluten: wheat, rye, barley, oat, spelt, kamut or their hybridized strains and cereal-based
products
Calvados baba, vanilla whipped cream, flambéed in front of you
“Belle Epoque” beef burger
Norwegian smoked salmon heart, blinis, lemon cream
Truffle pasta, York ham, parmesan cream
Truffle pasta, York ham, parmesan cream
Half camembert from Normandy with truffles,
Foie gras terrine, fig chutney

Ice creams & sorbets, 3 flavors, by Gérard Cabiron Meilleur Ouvrier de France - frozen desserts
ice creams: salted butter caramel / chocolate / coffee / vanilla / hazelnut / rum-raisin.
sorbets: strawberry / raspberry / lemon / passion fruit / caramelized apples.

Large profiterole, chocolate sauce
The Roches Blanches local sailor's sausage and Bellota ham
"Mont blanc” chestnuts blueberries
Scallops, truffle vinaigrette

Our side dishes
Mashed potatoes, Fresh fries, New potatoes,
Fresh spinach, Rice, Green beans, Ratatouille.
Additional garnish 8€

Our sauces
Béarnaise, Pepper sauce
local sauce with Isigny cream.

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)

Lobster “trofie” pasta, saffron bisque
Veal sweetbreads fried with Isigny butter
Sole Meuniere (700/800 grams)
Beef tartare
“Tarte Tatin", local cream
Porcini mushroom soup, hazelnut oil

®

Shellfish

Crustaceans and crustacean-based products
Blue lobster (600/700 grams) roasted in butter
Lobster “trofie” pasta, saffron bisque
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Eggs
Eggs and egg-based products
Fouquet's Caviar (10g), Aquitaine caviar & condiments

Truffle pasta, York ham, parmesan cream

Truffle pasta, York ham, parmesan cream
Large profiterole, chocolate sauce

The creamy alliance between chocolate & pistachio (9 minutes of cooking)

"Mont blanc” chestnuts blueberries

Our sauces
Béarnaise, Pepper sauce
local sauce with Isigny cream.

Lobster “trofie” pasta, saffron bisque
Norwegian salmon, béarnaise sauce
Beef tartare
"Tarte Tatin", local cream

®

Fish
Fish and fish-based products
Fouquet's Caviar (10g), Aquitaine caviar & condiments
Norwegian smoked salmon heart, blinis, lemon cream
Lobster “trofie” pasta, saffron bisque
Norwegian salmon, béarnaise sauce
Sole Meuniere (700/800 grams)
Roasted turbot with fleur de sel, white butter sauce

Peanuts
Peanuts and peanut-based products
The creamy alliance between chocolate & pistachio (9 minutes of cooking)

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)

Beef tartare

Soy
Soy and soy-based products

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)
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Milk
Milk and milk-based products, including lactose
Calvados baba, vanilla whipped cream, flambéed in front of you
“Belle Epoque” beef burger
Fouquet's Caviar (10g), Aquitaine caviar & condiments
Norwegian smoked salmon heart, blinis, lemon cream
Truffle pasta, York ham, parmesan cream
Truffle pasta, York ham, parmesan cream
Yvetot pork chop, apple mustard
Half camembert from Normandy with truffles,
Local snails, garlic butter
Wagyu sirloin (200 grams)
Beef filet (180gr)

Ice creams & sorbets, 3 flavors, by Gérard Cabiron Meilleur Ouvrier de France - frozen desserts
ice creams: salted butter caramel / chocolate / coffee / vanilla / hazelnut / rum-raisin.
sorbets: strawberry / raspberry / lemon / passion fruit / caramelized apples.

Large profiterole, chocolate sauce
Blue lobster (600/700 grams) roasted in butter
The creamy alliance between chocolate & pistachio (9 minutes of cooking)
Scallops, truffle vinaigrette

Our side dishes
Mashed potatoes, Fresh fries, New potatoes,
Fresh spinach, Rice, Green beans, Ratatouille.
Additional garnish 8€

Our sauces
Béarnaise, Pepper sauce
local sauce with Isigny cream.

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)

Lobster “trofie” pasta, saffron bisque
Grilled leek, zucchini spaghetti
Veal sweetbreads fried with Isigny butter
Endive salad, lamb's lettuce, walnuts, old Comté, walnut oil
Norwegian salmon, béarnaise sauce
Six hollow oysters No. 2 from the bay of Mont-Saint-Michel
Sole Meuniere (700/800 grams)
Supreme of free-range poultry from local "the Prieuré de Bréauté”
“Tarte Tatin", local cream
Roasted turbot with fleur de sel, white butter sauce
Porcini mushroom soup, hazelnut oil
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Nuts
Nuts : almonds, hazelnuts, pistachios, walnuts, cashew nuts, pecan nuts, macadamia nuts, Brazil nuts,
Queensland nuts and nut-based products
Calvados baba, vanilla whipped cream, flambéed in front of you
“Belle Epoque” beef burger
Half camembert from Normandy with truffles,

Ice creams & sorbets, 3 flavors, by Gérard Cabiron Meilleur Ouvrier de France - frozen desserts
ice creams: salted butter caramel / chocolate / coffee / vanilla / hazelnut / rum-raisin.
sorbets: strawberry / raspberry / lemon / passion fruit / caramelized apples.

Large profiterole, chocolate sauce
The creamy alliance between chocolate & pistachio (9 minutes of cooking)
The Roches Blanches local sailor's sausage and Bellota ham
"Mont blanc” chestnuts blueberries

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)

Grilled leek, zucchini spaghetti
Endive salad, lamb's lettuce, walnuts, old Comté, walnut oil
“Tarte Tatin", local cream
Porcini mushroom soup, hazelnut oil

Celery
Celery and celery-based products

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)

Mustard
Mustard and mustard-based products
“Belle Epoque” beef burger
Yvetot pork chop, apple mustard
Half camembert from Normandy with truffles,
Foie gras terrine, fig chutney
The Roches Blanches local sailor's sausage and Bellota ham
Scallops, truffle vinaigrette

Our side dishes
Mashed potatoes, Fresh fries, New potatoes,
Fresh spinach, Rice, Green beans, Ratatouille.
Additional garnish 8€

Our cheese platter selected by Xavier THURET Meilleur Ouvrier de France - Cheesemaker
(depending on arrivals)

Endive salad, lamb's lettuce, walnuts, old Comté, walnut oil
Beef tartare
Beef tomahawk (1kg/1kgb) roasted with "fleur de sel"
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Sesame
Sesame seeds and products with sesame seeds
Our side dishes
Mashed potatoes, Fresh fries, New potatoes,
Fresh spinach, Rice, Green beans, Ratatouille.
Additional garnish 8€
Grilled leek, zucchini spaghetti
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Lupin
Lupin and lupin based-products
Beef tartare

Molluscs
Molluscs and mollusc-based products
Local snails, garlic butter
Scallops, truffle vinaigrette
Six hollow oysters No. 2 from the bay of Mont-Saint-Michel
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