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RESTAURANT

Our menu can be adapled Lo any dielary requesl in case of allergy or inlolerance, do nol hesilale Lo

ask your Maitre d'hotel.

Impressions Marines Menu ¢ 90€
Excluding Fridays, Saturdays and bank holidays

Impressions Gourmandes Menu e 145€

Both menus are served until T150m fc

TP | O EmAA & A
> lunch and 9. D0 Tor ginner

STARTER

Green aspargus, yuzu and trout eggs
Foie gras, beetroot and horseradish

Artichoke, Bayeux ham and wild garlic

FISH & SHELLFISH
Sole, smoked eel and peas
Turbot, chard and cockles

Codfish, potatoes and black garlic

MEAT AND POULTRY

Francilin Pork, beans and trotter

Norman beef fillet and its skirt, turnip and wild garlic

CHEESE

Selection of matured Normandy cheese trolley

PUDDING

For your convenience, we invite you to order your dessert at the beginning of the meal.
Chocolate Kalingo, spirulina and 65% chocolate

Organic Lemon, kalamansi and combawa

Norman 44, coffee, orange and Calvados

All our dishes are homemade and are created on site from gross products.
All our meats are bred and butcher in France.

Allergens and gluten information are available on request.

Price net, taxes and service included.
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