
  



 



 



  

  

  



  



  



  

 
Poivrade and Camus artichoks, warm and grilled, artichok cream, nasturtium and nuts

Or

Flamed Mackerel, tarator with garden herbs, local fresh cheese and nettle

* * * * * 

Port-en-Bessin Fishing, zucchini cream, instant marinade and tempura

Or 

Guinea Fowl glazed with blackcurrant,beetroot and pontack sauce

* * * * * 

Textures of chocolate and cocoa from around the World
Pistachio and espelette chilli pepper

Or
Rhubarb and strawberry, 

candied and fresh, strawberry water 

Cèdre
65€

  

Local Cheese Platter, additional 15€

Net price, service included.  



  

Chef Victor Vrignaud presents his cuisine throughout the season
 and local products “carte blanche” style.

You will discover a set of dishes composed and cooked instantly
 in 6 sequences

Séquoia
90€

Net Price, Service Included.  



  

Appetizers  
Poivrade and Camus artickoks,                                                                              25€ 
warm and grilled, artichok cream, nasturtium and nuts

The squid,                                                                                                                                     32€ 
snaked, smoked soy sauce emulsion, passion fruit and tulsi

Flame-Seared Mackerel                                                                                                           26€ 
tarator with garden herbs, local fresh cheese and nettle

Port-en-Bessin Fishing                                                                                                              42€ 
zucchini cream, instant marinade and tempura

Blue Lobster                                                                                                                                      82€ 
new turnips and radishes, in caraway juice

For quality reasons, we only work with fresh ingredients, cooked on-site.

All our preparations and cooking are made to order.

Net Price, Service Included.

  

The sea

   



  

Guinea Fowl                                                                                                42€ 
Glazed with blackcurrant, beetroot and pontack sauce 

Young Pigeon from Swiss Normandy                                                                                          48€
Peas made in differents ways, andouille de Vire cromesqui

                                                                                     

The Plate of Aged Normandy Cheeses                                                                                              19€ 
Local condiments and sprouts  

Textures of Chocolate and World Cocoa                                                                         19€
pistachio and espelette chilli pepper 

Rhubarb and Strawberry                                                                                                             19€
candied and fresh, strawberry water 

Soufflé                                                                                                                                                   21€ 
with pommeau and apple compote, vanilla ice cream

For quality reasons, we only work with fresh ingredients, cooked on-site.

All our preparations and cooking are made to order.

Net price, service included.  

The land

Cheese

Sweetness 



  

Every week the season, products and inspiration evolve.

We are proud to present to you the products used 
this week in the development of our menus

Mackerel and squid from Port en Bessin

The Cotentin blue lobster

The squab from Normandy Switzerland

The guinea fowl of Haute heather

Strawberries from the Grand Parc

Organic vegetables from the Shared Garden

Organic eggs from the Lecaudey farm
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