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SEAFOOD

ROYAL   
92€

3 open sea oysters
3 asnelles oysters

3 shrimps,  common shrimps
whelks, winkles
3 langoustines
1/2 brown crab
1/2 blue lobster

MOUETTES  
56€

3 open sea oysters
3 asnelles oysters

3 shrimps
 common shrimps
whelks, winkles
3 langoustines
1/2 brown crab

SEAFOOD PLATE   32€

1 velvet crab  •  common shrimps  •  shrimps  •  whelks  •  winkles  •  oysters  •  langoustine

Platters

NORMANDY x3 x6 x9
Open sea n°3  9 18 27

Open sea n°4 papillon 8 16  24 

Langoustines   (x6)                34

Brown crab (half) 10  (whole) 20

Half crayfish         36

Half cold blue lobster         38

Whelks from Cotentin 13
winkles 8
Shrimps (x6) 19,5
Common shrimps  13
Urchins according to arrivals 6

served with homemade mayonnaise

TAILLEPIED x3 x6 x9
Royale d'isigny n°2  11 22 33

Royale d'isigny n°4 9 18  27

oysters

TASTING PLATE  37€

3 normandy oysters n°3  

3 isigny oysters n°4

 3 gillardeau  oysters n°3 

3 asnelles  oysters n°3

ASNELLES x3 x6 x9
Spéciales n°3  10 20 30

Papillon n°4 9 18  27 

GILLARDEAU x3 x6 x9
Spéciales n°3  15,5 31 46,5

Papillon n°5 12 24  36 

CRUSTACÉS  
74€

3 shrimps
common shrimps
3 langoustines
1 brown crab

1/2 blue lobster

IMPÉRIAL
130€

3 open sea oysters
3 asnelles oysters

whelks, winkles
3 shrimps

 common shrimps
3 langoustines
1/2 brown crab
1/2 blue lobster

1/2 crawfish
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Farm cheeses
Cheese trio  13

camembert aoc  •  pont l’evêque  •  livarot

At your choice  9

SMALL PLATES

Seafood linguini 26
dog cockle, clams, mussels  

Marinière mussels 21    Creamy mussels 22

Roasted cod with leeks, white butter sauce 28

Grilled mackerel, rosemary and lemon 19,5

Scallops à la normande  30

Sole meunière   39

Hanger steak with peppercorn sauce 26

Veal scallopini à la normande 28

Cordon bleu with cream and mushrooms 26

Braised beef cheek, steamed potatoes  24

Stuffed cabbage, wine sauce 25

Black pudding with apple and potato purée 22

Beef tartare “bistrot style” 24,5

OUR SPECIALITIES

Crepes suzette flambée at your table  14,5  
Normandy apple tart with calvados  11

Chocolate caramel tart 11,5
Panna cotta, mango passion coulis  9,5

Floating island, caramel and almonds   9,5
Caramel crème renversée   9
Rum baba, whipped cream   10

Chocolate mousse  9,5
Paris Brest 11

Egg mayonnaise  7

Leeks mimosa  9,5

Warm lentil salad, mustard vinaigrette 9

Country terrine  11

Raw ham, pickles  12

Normandy salad  13,5
(mesclun, camembert fritters, apple, walnuts)

Tuna ceviche, avocado, coriander  19

Herring and potatoes with oil 11

Fried calamari,  creamy spicy   14,5

Honey baked camembert with rosemary  16

Fried zucchini blossoms, fresh cheese  13

Fish soup “jeannette”, croûtons and rouille sauce 14

MAIN COURSES

DESSERTS
Italian

SOFT ICE CREAM

bourbon vanilla  10,5

Apple vanilla Calvados  12,5

red fruits pavlova  14

Entrecôte steak 
58€

 (500gr)
to share

for two

@lesmouettestrouville

champagne 
seafood choucroute

 53€
cod, haddock, dog cockle, mussels

Sides 7€

homemade french fries  •  seasoned rice   •  leeks  •  mashed poatoes   •  mesclun salad


