BREAKFAST

served until 11h30am

THE CLASSIC.

10,80 €

Fresh orange juice + 1 hot drink (espresso, long es-
presso, hot chocolate or tea) + 1 croissant & 1 piece

of bread with butter and jam

THE GOURMAND. 14,50 €
The classic + 1 omelet or fried eggs (x2)

Croissant 1,80 €
Piece of bread with butter & jam 2,50 €
Espresso or decaf. 2,10 €
Coffee « noisette » 2,20 €
Long espresso or long decaf. 230 €
Double espresso or double decaf........cweee 420 €
White coffee 490 €
Coffee « Viennois » (Coffee, whipped cream).......5,50 €
Cappuccino (Milky cream) 550 €
Hot chocolate 490 €
Hot chocolate « Viennois » 550 €
(Hot chocolate, whipped cream)

Tea or infused tea 4,60 €
(Ask for our choice of flavours)

Milk tea 490 €
Hot milk 4,40 €
Milk pot 0,40 €
specialities

Hot wine 550 €
Grog 6,30 €
Coffee « Yacht café » 6,90 €
(Coffee, scoop of vanilla ice cream, whipped cream)
Irish Coffee 9,50 €
(Coffee, whiskey, whipped cream, cane sugar)

Water with syrup (25c/) 3,10 €
Evian (33cl) 4,60 €
Lemonade (33cl) 4,60 €
Perrier (33cl) 4,60 €
Diabolo (33c/) 490€
Coke, diet coke or COKE ZEIO (33C!).urrvmrernerisens 490€
Schweppes tonic or agrumes (25¢l)..s 490 €
Orangina (25cl) 490€
Fanta or Sprite (33cl) 490 €
Ice tea (25cl) 490 €
Fruit juice (25cl) 490 €
Fresh orange juice (25cl) 6,90 €
Fresh lemon juice (2 fruits) 590 €
Cold milk (25cl) 4,40 €

Draft beers 25¢l 50cl

Pelforth blonde 5°5 ... 390€ ... 7,50 €
Heineken5° .. 430€ ... 8,20 €
Affligem blonde 6°7 .............. 500€ ... 9,30 €
Panaché .. 430€ ... 8,20 €
Monaco = e 4060 € ... 8,50 €
Picon biere ... 530 € ... 9,50 €
Beer Bottle _—
Desperados 5°9 6,90 €
Pelforth brune 6°5 580 €
Edelweiss 5° 6,50 €
Heineken O° (no alcohol) 5,00 €
Ricard or pastis (2cl) 450 €
Kir vin blanc (10cl) 420 €

(White wine+cassis, blackberry, peach, raspeberry or violet)

Kir normand (70cl) 490 €
(Cider+cassis+just a little calvados)

Martini white or red (5cl) 500 €
Muscat (5cl) 500 €
Suze, Porto ou Pommeau (5c¢l) 500 €
Américano (10cl) 9,00 €
Campari (5cl) 6,50 €
Gin or Vodka (4cl) 750 €
Glass of champagne (12cl) 11,00 €
Kir royal champagne (12cl) 12,90 €

(Champagne+cassis, blackberry, peach, raspberry
or violet

Johnnie Walker (4cl) 8,50 €
Jack Daniel’s (4cl) 8,50 €
Chivas (4cl) 9,50 €
Aberlour 10 ans (4cl) 11,00 €
Get 27 or Get 31 (4cl) 8,50 €
Bailey's (4cl) 8,50 €
Malibu (4cl) 850 €
Grand Marnier (4cl) 850 €
Calvados vielle réserve Pére Jules (4¢l)....un.. 8,50 €
Cognac VS (4cl) 8,50 €
Armagnac (4cl) 8,50 €
Eau de vie (4cl) 850 €
Rum 3 riviéres (4cl) 750 €
Rum Havana (4cl) 8,50 €

Campariorange 10,50 €
(Campari, orange juice)
Mojito 10,50 €

(Rum, fresh mint, slice of lime, canne sugar syrup,
sparkling water)

Malibu ananas 10,50 €
(Malibu coconut, pineapple juice, cassis liquer)

Cuba libre 10,50 €
(Rum, lemon juice, coke)

Gin tonic 10,50 €
(Gin, schweppes)

Martini gin 10,50 €
(Martini, gin)

Ginfizz 10,50 €

(Gin, lemon juice, canne sugar syrup, sparkling water)

Tequila sunrise 10,50 €
(Tequila, orange juice, pomegranate syrup)
Bloody Mary. 10,50 €
(Vodka, tomato juice, lemon juice)
Margarita 10,50 €
(Tequila, triple sec, lemon juice)
Spritz 10,50 €
(Aperol, prosecco, sparkling water)
Alcohol free cocktails
Virgin Mojito 790 €
(Fresh mint, lime, canne sugar syrup, lemonade)
Virgin Colada 790 €
(Coconut juice, pineapple juice, canne sugar syrup)
Chantaco 790 €
(Exotic fruit juice, pomegranate syrup)
Cider IGP Normandie
Pére Jules - farm cider producer
Bottle (33cl) 6,50 €
Bottle (75cl) 16,50 €
Mineral water

50cl* 100cI*
Mineral water ... 450 € .. 6,50 €

or sparkling water
*served only with meals : Evian, Vittel, Badoit, San pellegrino

______________________________________________________

NET PRICES. SERVICE INCLUDED.
Please ask our teams for further allergies informations.

Alcohol abuse is dangerous, to be consumed
with moderation.

______________________________________________________

Extra syrup or sliced lemon 030€

SERVED FROM 12PM T0 3PM AND FROM 7PM 10 10PM - SERVED FROM 12PM TO 3PM AND FROM 7PM 10 10PM - SERVED FROM 12PM TO 3PM AND FROM 7PM T0 10PM

« Planche de cochonnailles » 16,50 €
(Assortment of delicatessen, pickles, butter, lettuce)

« Planche du pécheur » 18,00 €
(Salmon rillettes, smocked salmon, shrimps)
« Planche normande » 18,50 €

(Roasted camembert, lettuce, potatoes, delicatessen)

seafood
Oysters of Normandy N°3
By 6 13,90 €
By 9 18,50 €
By 12 2350 €
Plate of whelks with mayo 9,80 €
Plate of shrimps (x10) with mayo........cceccceueerenee. 12,00 €
Eggs with mayo 6,50 €
Tomatoes mozzarella salad 9,90 €
\/Mixed salad of raw vegetables 9,90 €
Plate of country ham 9,90 €
Fish soup 990 €
Herring'sfillet 9,90 €

and potatoes salad
Fried smelts ( From may to september ... 16,90 €

Smoked salmon and toast 14,90 €

Duck foie gras 15,50 €
\/ Tagliatelli « a la normande » 12,00 €

(Cream and mushrooms)

Tagliatelli «ala carbonara » 14,00 €

Fresh salmon tagliatelli 16,00 €

LITTLE SAILOR MENU -10 ANS

MAIN COURSE + DESSERT

+ DRINK 15cl

Minced beef or ham or fillet of fish
served with french fries or rice

or tagliatelli

+

1scoop of ice cream

(vanilla or strawberry or chocolate)

Main dish salads

César. 14,50 €

(Lettuce, chicken, hard-boiled egg, Grana Padano
cheese, croutons)

(Lettuce, tomatoes, ham, emmental cheese,
hard-boiled egg, corn)

Campagnarde 14,50 €

(Lettuce, tomatoes, diced bacon, potatoes, onions,
hard-boiled egg)

Normande

(Lettuce, tomatoes, chicken, emmental cheese,
walnuts, apple)

Cheévre chaud 14,50 €

(Lettuce, tomatoes, country ham, walnuts, goat cheese
toats)

Végétarienne 13,80 €
(Lettuce, tomatoes, avocadol”, corn, pepper, artichoke)
Pécheur 15,00 €

(Lettuce, tomatoes, shrimps, smoked salmon toasts,
« ciboulette » sauce)

Périgourdine 17,00 €
(Lettuce, tomatoes, gizzard, duck breast, foie gras)

Galettes | witn lettuce

14,50 €

The « Compléte » 9,90 €
(Cheese, ham, egg)
The «Terroir» 12,80 €

(Camembert cheese, « andouille », apple, cream)

The «Baltique » 14,00 €
(Cheese, smoked salmon, cream, lemon)

The « Bergére » 12,50 €
(Goat cheese, honey, walnut, cream)

The « Campagnarde » 12,80 €
(Cheese, tomatoes, chicken, cream, egg)

The « Forestiéere » 12,80 €

(Cheese, tomatoes, sliced bacon, cream, egg,
mushrooms)

MENU OF THE DAY

TAKE A LOOK AT THE SLATE

STARTER + MAIN COURSE
OR MAIN COURSE + DESSERT

16,90 €

STARTER + MAIN COURSE + DESSERT
19,90 €

EVERY MIDDAY FROM 12PM 0 2PM EXGEPT WEEK-ENDS AND HOLIDAYS

Mussels | from June to January «Moules de bouchot>
served with french fries

Mussels « a la mariniére » 14,00 €
Mussels with cream 16,00 €
Mussels with camembert 17,00 €
Burgers | witn french fries

Beef burger 15,50 €

(Beef, lettuce, tomatoes, onions, cheddar, burger
sauce)

Chicken burger 15,50 €
(Crilled chicken, lettuce, tomatoes, onions, cheddar,

burger sauce)

Salmon burger 16,50 €
(Fresh salmon, lettuce, tomatoes, béarnaise sauce)

Meat dishes | with french fries or tagliatelli or rice or

green beans or lettuce, except for the duck confit

Grilled andouillette with mustard sauce.......14,50 €
Poultry escalope with camembert sauce......15,50 €

Veal escalope « a la normande ».........ceee.. 18,00 €
Duck confit 18,00 €
and « salardaises » potatoes

Duck breast with honey sauce.........ccouneeueeen. 19,90 €
Beef tartar 16,90 €
(About 180 grs) slightly fried on request

Grilled flank steak 16,90 €
(About 180grs) with a sauce of your choice®

Grilled beef rib steak 19,90 €
(About 250 grs) with a sauce of your choice?

Grilled beef rib seatk XXl 2890 €

(About 400 grs) with a sauce of your choice®

Fish dishes | with french fries or tagliatelli or rice or
green beans or lettuce except for the fish and chips and

fish sauerkraut

Fish and chips (Cod) 15,80 €
Steamed cod with lemon sauce........................ 1790 €
Salmon with sorrel sauce 17,90 €
Sea bream fillet with butter sauce................ 17,90 €
3 fishes sauerkraut 22,00 €
(Salmon, haddock, sea bream)

Grilled sole (About 300/350 grs) 29,00 €

N = veggie
0 If available

) Choice of sauces : pepper, béarnaise, camembert, shallot
Extra sauce : 150 €



VAL DE LOIRE

Muscadet S&M S/LIE AOP chateau de LA BOURDINIERE
Cheverny AOP pomaine du PETIT CHAMBORD

Sancerre AOP pomaine DURAND

Pouilly fumé AOP cuvée du TRONSEC JOSEPH MELLOT

ALSACE
Alsace Riesling AOP Maison HANSKELLER
Alsace Gewurtztraminer AOP Maison HANSKELLER

BOURGOGNE
Bourgogne Aligoté AOP A bucaL
Chablis AOP 1.MOREAU

Rosé wine

VAL DE LOIRE
Sancerre AOP pomaine P. MARTIN

PROVENCE
Bandol AOP LES RESTANQUES DU MOULIN
Cotes de Provence AOP chateau STIULIEN DAILLE

Red wine

VAL DE LOIRE

Saumur Champigny AOP v. LAMBERT

St Nicolas de Bourgueil AOP LES PETITS GRAINS
Chinon AOP chéteau de LA GRILLE

Sancerre AOP bomaine DURAND

VALLEE DU RHONE
Cobtes du Rhoéne village AOP pomaine VALLON
Crozes Hermitage AOP ROCHEGONDE

BEAUJOLAIS
Brouilly AOP LA CHAPELLE DE VENENGE

BOURGOGNE
Pinot noir AOP A. pucaL

BORDELAIS
Bordeaux supérieur AOP chateau LANDEREAU
Haut médoc Cru Bourgeois AOP chéteau LIEUIEAN

Pessac Leognan AOP
Les DEMOISELLES DE LARRIVET HAUT BRION

CHAMPAGNE AOP
Réserve exclusive NICOLAS FEUILLATTE

Champagne brut
Champagne rosé

27,00 €

. ..26,00 €
............................................ 37,00 €
48,00 €

65,00 €
70,00 €

37,5c¢l

16,00 €

2500 €

18,00 €

19,00 €

2500 €

19,00 €

18,00 €

16,00 €

19,00 €

18,00 €

23,00 €

Glass of wine & jug of wine

WINE FROM PAYS IGP-PAYS D'OC LES CAYOLLES

CHECK OUT OUR SELECTION OF WINE IN

GLASS AOP/AOC
12cl

White, rosé ou red 520 €

12cl
White, rosé oured ... 3,90 €

Alcohol abuse is dangerous, to be consumed with moderation.

50cl

550 € ..11,00 €

== SNACGKING - until 12pm then from 3pm to 6:30pm... ==

TURKEY CLUB SANDWICH* 15,00 €
SALMON CLUB SANDWICHY.......cucveerserscssens 17,00 €
CROQUE MONSIEUR* 9,90 €
CROQUE MADAME* 11,90 €
SMOKED SALMON CROQUEHX........ccvuerserrseene 14,00 €
FRIED EGGS (x2) 7,60 €
FRIED EGGS (x2) & HAM 8,90 €

*served with french fries

PLAIN OMELET* 10,50 €
MIXED OMELET* (Ham & cheese)uuummmmes 12,50 €
« PAYSANNE » OMELET & SALAD.................. 13,50 €

(Potatoes, diced bacon, onions)
GALETTES Look at the restaurant menu
« PLANCHES » Look at the restaurant menu

QOYSTERS Look at the restaurant menu

== LITTLE PLEASURES - At all times... ==

A piece of camembert 390 €
A piece of Livarot or Pont I'évéque 420 €
Assortement of 3 cheeses 7,00 €
Desserts | Ice cream cups

Soft white cheese 500 € 2 scoops of ice cream 460 €
(Sugar or coulis) (Ask for our choice of flavours)

Caramel cream 580 € 3 scoops of ice cream 6,90 €
(And 1scoop of vanilla ice cream) (Ask for our choice of flavours)

« Mousse au chocolat » 580 € « Equinoxe » 8,00 €
«Tiramisu » 6,80 € (2 scoops of rum raisin, 1scoop of vanilla, chocolate

« Créme bralée » 6,80 € sauce, whipped cream)

Normandy pie 6,80 € « Liégeois » 8,00 €
Chocolate cake with custard 6,80 € (2 scoops of chocolate or coffee or caramel, 1 scoop of
« Profiteroles au chocolat » 9,00€ vanilla, chocolate or coffee or caramal sauce, whipped
Gourmet pie 790 € cream)

(Apple pie, 1scoop of vanilla, whipped cream, chocolate « Dame blanche ” : 800 <€
sauce) (3 sc;oo,os of va{vllla, chocolate sauce, whipped cream)

Délice canadien 8,00 €

Gourmet coffee 790 €
Gourmet hot chocolate or tea.....ceercnnnns 8,50 €
French crepes

Crépe with sugar 450 €
Crépe with butter & lemon 490 €
Crépe with jam 490 €
(Strawberry or apricot)

Crépe with Nutella 550 €
Crépe with chesnut cream 550 €
Gourmet crépe 790 €

(Nutella, 1scoop of vanilla, whipped cream, grilled
almonds, chocolate sauce)

(2 scoops of spéculoos, 1 scoop of pear, caramel squce,
whipped cream)

(1scoop of strawberry, 1scoop of blackcurrant, 1scoop
of pistachio, red fruits coulis, whipped cream)

After eight 9,00€
(2 scoops of mint, chocolate sauce, get 27)

William 9,00 €
(2 scoops of pear, pear alcohol)

Colonel 9,00 €
(2 scoops of lime, vodka)

Normande 9,00 €
(2 scoops of apple, calvados)

Extra whipped cream 2,00 €
Extra scoop of ice cream 2,30€

Place du marche

» DEAUVILLE -

«CREPERIE-

14800 Deauville « Tel. :




