
MUSARDER Menu  
in three courses : 49 €

(One starter, One main course, 
one cheese or one dessert)

STARTERS

Normandy trout gravlax
Citrus fruits / Vanilla-clementine sorbet / Burnt bread powder

16

Egg from the Ecoufle farm
64°C / mushroom veloute / Croutons / Salad

16

Duck foie gras 
Mi-cuit / Balsamic Gel / Confit oignons sorbet 

19

Kids Menu 15€

Mains

Chicken filet
or 

Arancini

DESSERTS

2 scoop of Ice Cream / Sorbet
or Cacao Cookie 

MAINS COURSES

Pumkin Ravioli
Butternut squash / Spinach coulis / Black garlic

27

Normandy scallops
Celery risotto / Parsley emulsion / Hazelnuts

28

Maxi pork chop
Roasted with rosemary / Maître d'hôtel butter / Baby potatoes

Solo 26
Duo 55

DESSERT and Cheese
To be chosen at the beginning of the meal

Normandy Cheese plate 
"Les Fromagers du Mesnil"

14

Tarte Tatin
Breton sablé / Vanilla cream / Tonka ice cream

14

Chocolate brownie
Peanut Couchoux/ Chocolate cream / Caramel sauce 

14

Net prices, including service
All our prices are displayed in euros €



35€ Menu
Lunch only

Starter / Main Course / Dessert

Egg from the Ecoufle farm
64°C / Mushroom Velouté / Croutons / Salad   

Chicken Parmentier
Mousse Potato / Tomme Normandy Cheese

Chocolate brownie
Peanut chouchoux / Chocolate cream / Caramel sauce   
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