
Romaric Catherine

P O R T R A I T  O F  T H E  G R A N D  H O T E L ' S  E X E C U T I V E  C H E F  

Shaped  by  e ight  years  a longs ide  the  br igades  a t  Château  d 'Audr ieu ,  
fo l lowed  by  three  years  a t  the  res taurant  Magma,  Romar ic  Cather ine  has  honed
his  cra f t  through  a  commitment  to  exce l lence  and  the  pass ing  on  o f  knowledge .

Nature  and  sea  are  a t  the  hear t  o f  h i s  insp i ra t ion .  
He  e levates  whatever  the  season  has  to  o f fer ,  he  ce lebrates  the  produce  

o f  the  Normandy  reg ion .  

Beh ind  h i s  creat ions ,  three  va lues  gu ide  every  gesture :  
respect  for  the  product ,  k indness  towards  h i s  teams ,  and  the  t ransmiss ion  

o f  a  cra f t  that  never  s tops  evo lv ing .

H is  ambi t ion?
For  you  to  leave  fee l ing  that  you  have  exper ienced  someth ing  t ru ly  d i s t inct ive ,

a  moment  you  wi l l  t a lk  about  and  one  that  w i l l  make  you  want  to  re turn .
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I N  5  M O M E N T S
S t a r t e r  /  S t a r t e r  /  F i s h  /  M e a t  /  D e s s e r t
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                           135

This  menu  i s  s erved  for  the  ent i re  tab l e .

I N  7  M O M E N T S
S t a r t e r  /  S t a r t e r  /  V e g e t a r i a n  o r  v e g a n  c o u r s e  /  F i s h  /

 M e a t  /  D e s s e r t  /  D e s s e r t

To  accompany  th i s  menu ,  our  sommel ier  sugges t s :  
A  wine  pa ir ing  f rom h i s  s e l ec t ion :  5  g lasses  o f  wine  (8  c l  each )  -  49

Our  Che f  Romar ic  Cather ine
and  our  Pas try  Che f  Ju l i en  A laniece ,

awarded  by  the  Gau l t  &  Mi l lau  2025–2026  gas tronomic  gu ide ,
inv i t e  you  to  d i scover  the i r  cu l inary  creat ions .

Choose  your  exper ience  f rom our  three  b l ind  tas t ing  menus .
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La CarteLa CarteLa Carte
S T A R T E R S

B O E U F  B O U R G U I G N O N  -  3 4
Shredded  beef ,  cand ied  carrots ,  p ick led  on ions ,  
red  wine  demi-g lace  sauce ,  bee f  consommé je l l y

S E A  B R E A M  -  3 6
Sea  bream cev iche  mar inated  wi th  h ib i scus ,  

Granny  Smith  app le  and  k iwi  cond iment

G R E E N  P E A S  -  3 0
Open rav io l i  w i th  green  peas ,  mint  and  smoked  r icot ta

A S P A R A G U S  -  3 2
Roasted  whi te  asparagus ,  asparagus  mousse l ine ,

 f inger  l ime ,  a lmond  crumble  

M A I N  C O U R S E S

T R O U T  -  4 5
 Trout  cooked  in  beeswax  f rom Les  Ruchers  du  Bocage  V i ro i s ,  

g reen  asparagus ,  orange  sabayon  and  t rout  roe

S E A  B A S S  -  4 8
L ine-caught  sea  bass ,  fenne l  cooked  “à  la  mauresque”

 (Norman pas t i s ,  o rgeat  syrup ) ,  b l ack  lemon and  choco la te ,
 mauresque  emuls ion

B E E F  T E N D E R L O I N  -  4 8
Norman beef  tender lo in ,  a r t ichokes ,  broad  beans ,

 pak  cho i  cabbage ,  we l l -seasoned  beef  jus

R A C K  O F  L A M B  -  4 8
Herb-crusted  rack  o f  l amb,  whi te  asparagus ,

 roasted  apr icot ,  sp inach  cou l i s

R I S O T T O  -  3 2
Truf f le  r i sot to ,  gar l i c  sautéed  mushrooms ,  

vegan  a io l i ,  herb  sponge  cake
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T R A V E L  A R O U N D  O U R  R E G I O N S
MATURED CHEESE TROLLEY -  19
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T U R B O T  I N  A  C R U S T
 (Accord ing  to  we ight  &  de l ivery )   -  f or  2  peop le  13/100g

Sa l t-crusted  turbot  w i th  bay  lea f ,  potato  mousse l ine ,
 spr ing  vegetab le  garn ish ,  lobster  cream espuma

S O L E  M E U N I È R E  T R A D I T I O N  O F  T H E  G R A N D  H Ô T E L  -  6 8
(Accord ing  to  de l ivery )

S o l e  m e u n i è r e ,  t r u f f l e  p u r é e  a n d  s e a s o n a l  v e g e t a b l e

S W E E T B R E A D  V E A L  -  6 8
Roasted  sweetbread  vea l ,  g reen  peas ,  carrots ,  sp iced  reduced  jus

T H E  P A S T R Y  C H E F  J U L I E N  A L A N I E C E ’ S  D E S S E R T S
Desser t s  are  chosen  a t  the  beg inning  o f  the  serv ice

T R O U  N O R M A N D  -  1 2
Green  app le  sorbet  served  wi th  Ca lvados  (2c l )

R H U B A R B  &  C A R D A M O M  -  1 8
Rhubarb ,  wh ipped  ganache  and  cardamom ice  cream,

 a lmond  and  c i t rus  sponge  cake
 

T H E  G R A N D  H O T E L ’ S  A F T E R  E I G H T  -  1 8
Tulaka lum dark  choco la te  b i scu i t  and  ganache  (Be l i ze  reg ion ) ,  

m int  mousse  and  sorbet  f reshness
A h int  o f  Get  27  i s  added  to  the  mint  e spuma .  I t  can  be  removed  on  reques t .

C I T R O N ,  E W E  C H E E S E  &  L I M E  -  1 8
Almond b i scu i t  w i th  cand ied  c i t ron  pee l ,  l ime  and  van i l l a  creamy and  sorbet ,

 ewe ’ s  mi lk  mousse ,  can is t re l l i  c rumble

B A B A  &  C H E R R I E S  -  1 8
Baba  soaked  in  raspberry  and  h ib i scus  G in fus ions  ( f rom Dis t i l l e r i e  C ’ e s t  Nous ) ,  

t a r ragon  ganache ,  more l lo  cherry  compote  and  sorbet
To enhance  the  f lavours ,  we  inv i te  you  to  d iscover
 a  Ginfus ions  f rom Dist i l ler ie  C ’est  Nous  (2c l  –  €6)
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  Le Petit MarcelLe Petit Marcel
                                                                                      2929

 Le Petit Marcel
                                           29

U N T I L  1 2  Y E A R S  O L D  

S T A R T E R S

S E A S O N A L  V E L O U T É
o r

S M O K E D  T R O U T ,  L E M O N  C R E A M  

M A I N  C O U R S E S

C H I C K E N  S U P R E M E
o r  

F L A N K  S T E A K
o r  

C A T C H  O F  T H E  D A Y

Served  wi th :
 Mashed  potatoes  or  F rench  f r ies  or  r i ce  or  seasona l  vegetab les

D E S S E R T S
To  be  chosen  a t  the  beg inning  o f  the  mea l

C H O C O L A T E  F O N D A N T ,  V A N I L L A  I C E  C R E A M  
o r  

F R U I T  S A L A D
o r  

“ L ’ E X Q U I S - M O T ”  H O M E M A D E  I C E  C R E A M
Choco la te  f l avour ,  made  wi th  norman products ,

 coated  in  Va l rhona  choco la te

Al l  our  bee f ,  l amb ,  pork  and  pou l try  are  born ,  ra i sed  and  s laughtered  in  France .
 The  l i s t  o f  a l l e rgens  i s  ava i lab l e  a t  the  res taurant  recept ion  desk .

Net  pr ices  in  euros ,  taxes  and  serv ice  inc luded .
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