
    
    
    

The Normandy StyleThe Normandy StyleThe Normandy StyleThe Normandy Style    
    

Normandy Oysters toasted with Camembert cheese and Andouille sausage 
TheTheTheThe    9999...20...20...20...20    €€€€    
TheTheTheThe    12121212...25...25...25...25    €€€€    

 
 

Normandy Oysters served cold with rye bread and shalots vinegar 
TheTheTheThe    9999…18…18…18…18    €€€€    
TheTheTheThe    12121212…23…23…23…23    €€€€    

        
    

Grilled Saveloy, crushed potato with fork, vinaigrette with herbs and spices 
 16161616    €€€€    
    
    
    

    
    
    
    

Bronze Medal 2010 at the French competition for the better dish of Tripe 
    
 

Home Made Trip 
15151515    €€€€    
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

The Normandy styleThe Normandy styleThe Normandy styleThe Normandy style    
    
    
    
    

Normandy Oysters toasted with Camembert cheese and Andouille sausage 
Les 9…16 eLes 9…16 eLes 9…16 eLes 9…16 e    
Les 12…18 €Les 12…18 €Les 12…18 €Les 12…18 €    

 
 

Normandy Osters served cold with rye bread and shalot vinegar 
Les 9…16 eLes 9…16 eLes 9…16 eLes 9…16 e    
LeLeLeLes 12…18 €s 12…18 €s 12…18 €s 12…18 €    

 
 

Stew of Saveloy from L’Aigle with Pommeau cream 
20 €20 €20 €20 €    
    
    
    

    
    
    

Scallops CarteScallops CarteScallops CarteScallops Carte 
 
 
 
 

Scallops smoked in spring salad, old vinegar and salt of Guérande 
 20 €20 €20 €20 €    

    
 
 

�� �� �� �� 
 

    
    

Scallops in the “Provencal” style, risotto Arborio with Parmesan cheese Scallops 
30 €30 €30 €30 €    
 
 


