CARTE D-DAY 2026

Starters & salads

Boulettes Mac & cheesSe (14 PIECES)..ueieeurrereerrrreeeerreeeeirreeeeerseeeeeesreeeeessaeenns 12€
Mac & cheese balls (14 pieces)
Salade roquette, tomates cerises, chevre frais, concombre, sauce césar.....14€

Arugula, cherry tomatoes, fresh goat cheese, cucumber, cesar sauce

Planche mixte 2 personnes (selon disponibilité/subject to availability)...15€
Selection of cold cuts & cheeses

Poke bowl mangue saumon/Mango Salmon poke bowl............................ 16€
Riz a sushi, saumon fumé, mangue, concombre, roquette, carotte, feves edamame
Sushi rice, smoked salmon, mango, cucumber, arugula, carrot, edamame beans

Meat, burger, fish, pasta

Pates fraiches (penne rigate ou/or tagliatelles) .......ccceeeeveeeecvveeecneeenne.e. 16€
Sauce au choix : creme parmesan ou pesto ou tomate-basilic/parmesan or pesto or tomato-basil sauce
Fish (cabillaud) & Chips, salade .........ccceecveeeeeiieieeieeeeceeeeeee e 18€

Fish (cod) & homemade fries, arugula

The Cheeseburger, frites MaiSON .......ccceeeeeveveeeeciiieieccieeeeeee e e e 19€
Bun brioché artisanal, steak haché frais 150g, double cheddar, roquette, tomates, oignons rouges,

sauce ketchup (option double steak + 5€)
Artisanal bun brioche, fresh chopped steak 150g, double cheddar, arugula, tomato, red onions,

ketchup sauce, homemade fries (double steak option +5€)

Burger saumon (froid/cold), frites maison .........ccccccveeeevvveeeecveeeeecnveennnne. 21€

Bun brioché artisanal, saumon fumé, chévre frais, concombre, roquette, tomates, sauce tartare
Artisanal bun brioche, smoked salmon, fresh goat cheese, cucumber, arugula, tomato, tartare sauce

Entrec6te race normande (environ 300g), frites maison & salade ........ 32€
Rib steak Normandy breed (about 300g), homemade fries & arugula

Sauce au choix : camembert ou tartare +2€ pasta options
Pick a sauce : camembert or tartare jambon fumé/smoked ham +2€

saumon fumé/smoked salmon +3€

Prix nets, service & sourire compris/The cutlery fee is 5€ per person in case of sharing
La liste des allergénes est disponible sur demande/The list of allergens is available upon request.
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/Wheat crepes
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BeUITE-SUCTE/ BULTCT~SU AT «.vvveeeeeeeeeerrrreeeeeeeeeivreeeeeeeeesssreseeesssesssssessssssenssenes 5,00€
Chocolat maison/Homemade chocolate.......ccuveeeeveeeeecveececeeeeeeeeeceeeeeneeens 6,00€
Caramel beurre salé maison/Homemade salted butter caramei.................. 6,00€
JA LR TS) |- TSR 6,00€
Creme de spéculoos/Spectloos CTreaM.... . ueeecreeeeeieeeecreeeeceeeeeiereeeeseeeens 6,00€
Creme de marron/CRESIUL CTEAM . ...uvueeeeeeerveeeeeeirveeeeeeerreeeeeesssereeeessseeeeseessens 6,00€

Suppléments / Extras

Creme fouettée, amandes grillées, brisure de cookie...... 2,00€
Whipped cream, roasted almonds, cookie pieces

Brisure de sablé, brisure de spéculoos, brisure d’oreo.........ccc..... 1,50€
Shortbread crumbs, speculoos crumbs, Oreo crumbs

La Crépe Spéciale AU JOUT .......ccceeeierveereienieritenienreeetesreeeseeseessseesseesseens 12,00€
The Special Crépe of the Day

Créeme brilée ala vanille..........ooovvveeeeieoeeieeeeeeeeeeeeeeeeeeeeeee e eee e 7,00€
Vanilla créme briilée

Brookie fondant & Creme fOUuEttEE......uuuueevveeieiiiiiieiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeaaaaas 8,00€
Melting brookie & whipped cream

Nougat glacé artisanal & sa creme de pistache, mini meringue................... 10,00€
Artisanal frozen nougat with candied fruit and its pistachio cream & mini meringue

Speculoos Vanille Bourbon glacé............ccceeeiiiecieiciiieieeceecceeeceeeeeeee e, 10,00€
Speculoos & homemade Bourbon vanilla ice cream dessert, homemade salted butter caramel sauce

| D210 s Tl ) E:1 1l TS 11,00€
3 scoops of vanilla ice cream, homemade chocolate sauce, Normandy shortbread, whipped cream
Café ou Thé gourmand...........cccceeeeieeniieiniieenrieeceeceeeereeesre e seeeesveessaesseees 11,00€

Expresso coffee or tea and its treats

Prix nets, service & sourire compris/The cutlery fee is 5€ per person in case of sharing
La liste des allergénes est disponible sur demande/The list of allergens is available upon request.
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