CAMILLE

HERVE

STARTERS
6 OYSTERS N°3 SAINT VAAST TATIHOU 14.00
Cider And Shallot Vinaigrette, Rye Bread
ORGCANIC WHITE ASPARAGCUS IN COLONNATA BACON DRESS 14.00
Parmesan, arugula and polenta siphon, grated egg yolk and arugula salad with hazelnut oil
QWFLAME-GRILLED SALMON, ASIAN MARINATED 13.00
Trout roe and radish strips, fresh Wasabi sorbet
QWPOTATO SALAD WITH LEMON 12.00
Fresh herbs and smoked herring, fried capers and Arénkha
SMALL BURRATA AND CRUNCHY FENNEL 14.00
Slices of bottarga, Basil vinaigrette
CARPACCIO OF NORMAN BEEF EYE FILET 15.00
Emulsion of radish tops, Various pickles and Garden Herbs
® PRESSED BEEF WITH FOIE GRAS 14.00

Pickles
STARTER OF THE DAY

9.00

gsignature Dish @ Gluten free

Net price in euros including VAT according to the provisions regulated by the decree n°2002-1467 dated December, 17 2002




@ KNIFED BEEF TARTAR 19.00

Fresh French Fries and Homemade Sauces

QOMUSTARDED PORK LOIN ROLLED IN CAJUN SPICES 23.00
Orange gastrique and vegetable tempura with fennel seeds

GNOCCHI RICOTTA AND SEASONAL VEGETABLES 19.00
Pea Pods broth with lemon, pecorino

OMARINATED TROUT WITH BEETROOT AND PINK BERRIES 21.00
Risotto with seaweed and radish pickles

HAKE BACK MARINATED WITH CITRUS FRUITS, A LA PLANCHA 21.00
Artichoke buds in barigoule and artichoke purée with black garlic, barigoule juice in siphon
NORMANDY BEEF FILLET 26.00

Like a baked apple with cheddar cheese, spinach purée and melting baby carrots, veal juice

with Normandy cider

® BURGER PULLED PORK 18.00

Fresh Fries and Homemade Barbecue Sauce

QWGCUINEA FOWL SUPREME COOKED AT LOW TEMPERATURE 22.00

Pea mousseline, candied potato and burnt onion pickles

7 HOURS BEEF PASTILLA 20.00

Crisp vegetable brunoise and broccoli purée with mint. Strong juice

TODAY'S SPECIAL 17.00

QSTEVEN LE GALL'S CHEESE SELECTION CART 12.00

Selection of breads from Yvonne's

® BABA WITH CALVADOS 11.00

Homemade Granny Apple Sorbet & Muscovado foam

® |CE CREAM PLATE AND SORBETS 8.00

Homemade

LIKE A PARIS-BREST 9.00

Chocolate, raspberry and raspberry sorbet

@WPECAN PANNA COTTA 10.00

Creamy Honey and lavender ice cream

STRAWBERRY-LEMON TARTLET 12.00

5 herb sorbet

COCONUT LIME FINGER AND PASSION GEL 9.00

Passion sorbet

GOURMET COFFEE /TEA 11.00

Selection of homemade sweets

DESSERT OF THE DAY 8.00
[

= Plat Signature @ Plat sans Gluten

Prix net en euros TTC selon les dispositions réglées par le décret n°2002-1467 en date du 17 Décembre 2002.




