
Startes

Main courses

Desserts

Local cuisine, Responsible and Seasonal

9 Open-sea n°3 Cupped Oysters	 21,50

The Tomato	 17,50
Sliced poultry with basil and confit tomatoes, served withits coulis

Foie gras	 22,50
Duck Foie gras with Calvados, Red onion compote

Fresh goat cheese	 16,50
Cannelloni with cucumber, fresh goat cheese and small vegetables

Bluefin tuna	 20,50
Sesame-Crusted Bluefin Tuna Tataki, Thai vinaigrette

Grilled ribete steak	 29,00
Homemade fries and Camembert sauce

Risotto	 19,50
Einkorn Risotto with mushrooms, Arugula jus

Lamb “Pré-Salé”	 30,00
Piece of “Pré Salé” Lamb roasted with Thyme, garlic cream sauce

Duck breast	 23,50
Half-duck breast cooked at low temperature, honey-soy sauce

Sea Bream	 25,00
Sea bream fillet in a pine nut and black olive crust, parsley cream

Around the Apple	 13,00
Signature apple dessert ”70 years of Sodetour”

Red fruit Pavlova	 12,00
Homemade meringue, strawberries, raspberries, whipped cream and coulis

White chocolate Crunch	 11,00
Vanilla mousse and sour cherry insert, chocolate crumble

Vanilla seeds ”Crème brûlée”	 10,00

Normandy cheese plate	 12,00

6 Open-sea n°3 Cupped Oysters

Fresh goat cheese
Cannelloni with cucumber, fresh 
goat cheese and small vegetables

Bluefin tuna
Sesame-Crusted Bluefin Tuna Tataki, 

Thai vinaigrette

Lamb “Pré-Salé”
Piece of “Pré Salé” Lamb roasted 
with Thyme, garlic cream sauce

Duck breast
Half-duck breast cooked at low 

temperature, honey-soy sauce

Sea Bream
Sea bream fillet in a pine nut and 
black olive crust, parsley cream

Around the Apple
Signature apple dessert 
”70 years of Sodetour”

Vanilla seeds 
”Crème brûlée”

Normandy cheese plate

Menu Kids (-10ans)
13,00

Chicken Tender (VVF) or Salmon Steak
Homemade Fries or Fried Vegetable

Chocolate Brownie or Ice Cream Cup  
(2 scoops)

All our meat is french origin | Nets prices including all taxes in € service included | An allergen register is available upon request

Menu
In 3 moments

47,00
In choice :

Nothing is lost, everything is savored ! 
A rebellious recipe elevates a seasonal vegetable in its entirety with creativity and  respect. 


