
DÉGUSTATION MENU • 75 EUROS
For all the guests at the table

THE PERFECT EGG FROM “LA POULE AUX ŒUFS D’EURE” FARM 
Spinach cream, pistachio, and Mornay sauce

••••

SEA BREAM AND APPLE
Tartare style, leek and potato cream, light horseradish mousse

••••

CODFISH AND VIRE ANDOUILLE 
Stuffed cabbage, creamy fish jus

••••

BEEF FROM SAINT-PIERRE-SUR-DIVES
Pan-seared « langue de chat », cauliflower cromesquis with foie gras, reduced jus

••••

CHEESE PLATE 
or

ROASTED CAMEMBERT

••••

APPLE
Tatin style, vanilla chantilly and calvados ice cream

Net prices, taxes and service included. All our meats are born, raised and slaughtered in EU.

The list of allergens is available on request at the reception.

HOTEL DE CHARME, RESTAURANT 

CHEMIN DU MOULIN • 14600 BARNEVILLE-LA-BERTRAN

CONTACT@AUBERGE-DE-LA-SOURCE.FR
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