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Follow the guide! 
The inDeauville restaurants are so many and creative that a 
guide had to be dedicated to them. This gastronomic booklet will 
guide you through the restaurants by highlighting all that makes 
our territory unique. These include the brasseries with a Parisian 
atmosphere where you’ll like to sit at any time; the cozy restaurants 
of the most-renowned hotels. Those of racetracks and casinos 
where you can wait for a lucky number to cross the line. Those 
surrounded by nature where you can breathe the fresh air of the 
Pays d’Auge countryside, sitting under an apple tree; those that are 
found along the borders of the beaches. On a terrace, facing the 
port or looking at the sea with your feet in the sand, you will not 
lose a crumb of the decor. Here, the cuisine is inspired by the sea. 
Freshly caught fish and crustaceans are prominent on the menus. 
They share the spotlight with other local products making part of 
the Norman tradition such as cream, butter, cheese, and apples. 

If you want to explore other worlds, several guides are waiting for 
you. Among others, «The 21 musts» booklet where you’ll find all the 
unmissable experiences. As there is so much to live, three specific 
guides have been written about the coastline and its seaside 
heritage, horses, and nature. To guide you in our cities, we have 
also designed maps and hiking routes. And if you prefer to have all 
these guides and maps on your phone, please scan the QR Codes 
at the back to access them. These resources are all very detailed 
and essential to those interested in learning with us. 
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SCAN THE QR CODES TO ACCESS 
OUR GUIDES AND MAPS FROM YOUR PHONE!

Where to sleep? Where to eat? Horses Golf

Culture Beaches Heritage Wellness

Sailing Sport PlanningNature
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Summary

This guide includes the 
activities of our partners. 
Please note that the 
information found in 
this guide may change 
throughout the year. 
Updated information 
will be available on 
en.indeauville.fr. 
You may also visit the 
tourist information offices 
of the territory for up-to-
date information.

Find the French guide 
book online

Take-away

Have a drink*

Teatime 

Outdoor

With a view

Brunch

Activities

Seafood platter 
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Shop
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Fine cooking
S T O R Y  N ° 1

For our first taste story, we pay tribute to the chefs who chose the Norman territory to fully 
express their creativity and audacity. The first one is a starred chef, renowned for cooking 
local products with an exotic touch. The second one has Sri Lanka origins. On their 
menus, you’ll find surprising and meticulously-made dishes to experience each meal 
as a journey. In this guide, you’ll also discover real “culinary authors”, trained in the best 
restaurants. Chefs in major hotels, renowned restaurants or in their own spot who know 
how to create, invent and re-interpret. The chefs all have their distinguished personality: 
genuine, lively, modern, gourmet or refined, or even all at once. They carefully select 
exclusive seasonal products to use in their kitchens. Most of them draw inspiration from 
a tradition from which they keep only the best and constantly reproduce it in different 
forms.
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L’Essentiel*

Charles Thuillant comes from Paris, Mi-Ra 
Kim from Korea. They met in the kitchens of 
major Parisian restaurants. Starred since 2018, 
their unusual cuisine takes inspiration from 
their gastronomic cultures and puts together 
exotic, foreign and local products.  Balanced 
and aesthetically pleasing dishes enhance the 
best from local producers. Romanesco broc-
coli goes along with satay sauce and spices 
in this simple and naturally lit restaurant 
where you can admire the kitchen while being 
comfortably seated. The wine* list offers a very 
good selection of over 350 gems. We recom-
mend the concept store next to the restaurant 
where you can find a curated selection of their 
favourite gourmet products.

1 star in the Michelin guide 2024
“Cuisine de la mer, des lacs et des rivières” 2022/2023 
prize of the Gault et Millau guide
Maître Restaurateur Teritoria Catégorie Grande Table

 29-31 rue Mirabeau 
14800 Deauville  - +33 (0)2 31 87 22 11
www.lessentiel-deauville.com

Fine cooking
S T O R Y  N ° 1
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In the naturally-lit hall of the restaurant of 
the famous Le Normandy Deauville Barrière 
Hotel, crystal chandeliers and large mirrors 
set against a modern furniture made of wood 
and velvet. The cuisine of Chef Christophe 
Bezannier reveals contrasts too: meunière 
sole, beef tomahawk to share, truffle elbow 
pasta. The Belle Epoque restaurant has a 
porch and a terrace to enjoy the sun.

 Hôtel Barrière Le Normandy Deauville*****
38 rue Jean Mermoz
14800 Deauville - +33 (0)2 31 98 66 22
www.lenormandy-deauville.com

We’d like to keep secret the address of this 
lovely, intimate and cosy restaurant, but, as 
chef Philippe Guihard says: “The joy of sharing 
prevails!” Passionate about cooking from an 
early age, this cook from Sri-Lanka learnt 
how to cook with his grandmother. He blends 
fineness and precision, Asian and traditional 
flavours and adjusts his menu to the season. 
His coloured dishes are always surprising; 
each bite is a real journey.

Member of the Euro-Toques France
Maître restaurateur

 77 rue Louvel et Brière
14800 Touques - +33 (0)2 31 81 31 81
restaurant-lecuyer.com

Belle Époque
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Belle Époque

In the heart of the Barrière Le Royal Hotel, Le 
Côté Royal shows prestige, fineness and ele-
gance. Majestic windows, long pleated cur-
tains, woodwork and a precious and welco-
ming setting take you to another era for while 
you have your meal. The elegant and “brasse-
rinomic” cuisine, as its chef Éric Provost calls 
it, perfectly matches the setting. Éric Provost, 
originally from the Sarthe department, has 
worked in the greatest restaurants and wor-
ked with Michel Rostang, Alain Senderens and 
Joël Robuchon. His cuisine is a reference to the 
finest gourmets. An essential, surprising and 
seasonally adjusted cuisine.

 Hôtel Barrière Le Royal Deauville***** 
Boulevard Cornuché
14800 Deauville  - +33 (0)2 31 98 66 33
www.leroyal-deauville.com

Côté Royal
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Let’s take in the setting... From the terrace, an 
imposing view over the Bay of Deauville; inside, 
an elegant and cosy room around the fireplace 
that crackles with the first chill... At the table, 
Chef Denis Grenier offers a short and revised 
menu inspired by his market finds and seasonal 
inspirations, such as the salad of razor clams, 
coral lentils, cucumber, or fresh fish.

 Domaine de Villers & Spa****
Chemin du Belvédère
14640 Villers-sur-Mer
+33 (0)2 31 81 80 80
www.domainedevillers.com

Le Matisse
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On the ground floor of the magical manor of 
the Jardins de Coppélia, Le Capucine reveals a 
committed gourmet cuisine. The Chef, Charles 
Bude, strives to offer a sustainable cuisine 
that puts vegetables at the heart of the plate 
and emphasizes zero waste. At Le Capucine, 
environmental concerns are at the heart of 
all stages: permaculture vegetable garden, 
vegetarian dishes, only natural and organic 
wines*, reducing waste... On the plates (made 
of recycled earthenware!) are served bold, 
high-end blends, perfectly inscribed in their 
natural environment and their season. You’ll 
love the relaxed atmosphere with views on the 
busy kitchens, the colorful contemporary de-
cor, the terrace overlooking the orchards and 
much more.

Teritoria Catégorie Bonne Table

 Les Jardins de Coppélia ****
478 route du Bois du Breuil
14600 Pennedepie - +33 (0)9 85 60 23 00
jardins-coppelia.com

Le Capucine

The renovation of 1899, a new decor for a 
new story! The cosy setting includes large 
fireplaces, light wood panelling, and the new 
spaces with soft, warm and contemporary 
notes. In nice weather, you can eat outside, 
surrounded by a flowered garden. The 
cuisine of chef Emmanuel Andrieu celebrates 
seasonal products selected from the best 
local producers.  A bistronomic menu, which 
changes with the seasons, is served daily. The 
new and beautifully decorated lounge bar 
is perfect to share an appetizer in the sunny 
terrace or next to the fireplace in winter. Every 
Saturday in Spring, a barbecue lunch is served 
on the restaurant’s terrace.

Membre du Collège Culinaire de France

 Les Manoirs de Tourgéville ****
668 chemin de l’Orgueil
14800 Tourgéville - +33 (0)2 31 14 48 68
www.lesmanoirstourgeville.com

1899
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At the heart of the Saint Siméon farm, Chef 
Matthieu Pouleur serves a delicious bistronomic 
cuisine in this old cottage (“vieille chaumière” 
in Norman patois), often painted by Monet and 
the Impressionists. Fish and seafood are the 
protagonists of his dishes. Desserts include 
apple puff pie, Borniambuc farm cream and 
Calvados ice cream*!

Bistro 
La Boucane,
Collection Saint-Siméon

 La Ferme Saint Siméon *****
20 rue Adolphe Marais

14600 Honfleur  - +33 (0)2 31 81 78 00
fermesaintsimeon.fr
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At the Saint Siméon farm, Chef Matthieu 
Pouleur offers a generous and creative 
menu. Norman meat and fish flavours are 
delicately blended as fresh and elegant 
little touches of colour for an unforgettable 
culinary experience at the very heart of 
Impressionism, with a view on the Seine 
estuary.

Les 
Impressionnistes, 
Collection Saint-Siméon
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Sea-inspired 
dishes

S T O R Y  N ° 2

With 600 km of coasts, Normandy draws part of its gastronomic 
identity from the sea. In summer, fishermen stock up on mussels, 
sole, lobsters and mackerel before harvesting the traditional 
scallops in Autumn. From mid-October to mid-December, they 
are sold at markets and served at the restaurants’ tables, mainly 
during the gastronomic festival of Villers-sur-Mer, organized 
every year at the end of October. The famous scallop shell of the 
Bay of Seine (which extends from Barfleur to Le Havre) has one 
of the largest deposits in France thanks to natural reproduction 
and controlled management of the resource.
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Eating 
seafood
Seafood is a local tradition to spice up joyful 
moments. Enjoy their unique taste at the bar 
of an oyster seller, around the Sunday table 
with your family or in an ebullient brasserie. 
Normandy is the first region for shellfish 
production: lobsters from the Cotentin, crabs, 
spider crabs, velvet crabs, whelks, dog cockles, 
clams, and the famous Norman oysters are 
enhanced here. InDeauville, you can find 
them à la carte in many brasseries (they are 
indicated by a pictogram  ). 

If you prefer to taste them in their gastronomic 
version, they are the specialty of the famous 
Augusto chez Laurent or the restaurant le 
Ciro’s (to discover on page 16) situated on the 
Boardwalk of Deauville. You can also taste them 
directly at the bars of oyster sellers and stock 
up in fish shops and at market stalls. In summer 
and during holiday periods, they are always 
available!

A STORY TO SHARE
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On page 70

Scallop festival, 
organized in October 
every year in Villers-
sur-Mer

FI
SH

MONGERS

SEAFOOD CATERER
S
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Laurent takes his guests offshore for every meal. 
Inside, a boat-cabin design and a fascinating 
fish tank. Fished on the western coast of the 
English Channel, there is always at least a dozen 
of Augusto’s lobsters in the hall, and up to 40 
in summer! On the menu, the Augusto-style 
lobster is constant while the rest of the menu 
changes four times a year according to the 
seasonal products.

 27 rue Désiré le Hoc
14800 Deauville - +33 (0)2 31 88 34 49
www.restaurant-augusto.com

Augusto Chez Laurent

On the legendary Deauville boardwalk, 
overlooking the sea, Deauville’s gourmet 
restaurant Ciro’s is getting a makeover, promising 
a new, sophisticated and unforgettable 
experience. Get on board from July 2024!

 Boulevard de la mer
14800 Deauville - +33 (0)2 31 14 31 14
www.casino-deauville.com 

At L’Etoile des mers, you can buy a seafood 
platter to take home or leave the fish stand and 
pick a table to enjoy it. Fishmonger and restaurant 
at the same time or even delicatessen, you can 
taste a sophisticated cuisine exclusively based 
on carefully selected sea products.

 74 rue Gambetta
14800 Deauville - + 33 (0)2 14 63 10 18
www.etoile-des-mers-deauville.com

 

Ciro’s

L’Etoile 
des Mers 
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When Loïc opened his new shop on Place 
Morny, he had just one thing in mind: to share 
his passion for seafood! And that’s exactly 
what he’s done in his pretty sky-blue fish shop, 
where he pampers his customers with takeaway 
shellfish, crustaceans and fish that he prepares 
exactly as you wish. On the terrace are served 
fish or seafood platters that you can adjust to 
your taste, but also sashimi, carpaccios, French 
caviar and salamander-grilled shellfish.

 5 place Morny
14800 Deauville - +33 (0)2 31 81 10 35

 

Poissonnerie 
Morny

Do you want something original? Take 
advantage of a walk in Honfleur to embark on 
«l’Union fait la force», facing the Lieutenance. 
This fishing boat, built in 1949 in Honfleur, 
testifies to its maritime heritage. Nathalie and 
Manu transformed the deck into an oyster bar, 
mainly serving Norman fleshy and sweet plain, 
hot or tartare - like those of “Veules-les-Roses” 
- oysters, produced in small quantities… The 
meal is completed with beverages from small 
winegrowers and brewers, large shrimps, fish 
rillettes and gravlax.

 Jetée de la Lieutenance
14600 Honfleur - +33 (0)6 09 97 70 39

L’Union fait la force
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3 quai louis bréguet - 14800 deauville
tél : +33 (0)2 14 99 04 74
restaurantledeauville.com
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Brasseries & 
new-generation 

brasseries

S T O R Y  N ° 3

Offering a terrace, tables or an old-style bar, these 
destinations have become real institutions in the Côte 
Fleurie! Given that their operating principle is to offer a 
non-stop service all-day-long most of the time, visitors 
love spending time there with no constraints. Their decor is 
comfortable and warmly decorated. Mirrors, large leather 
booth seats, bistrot tables and ceramic tiles contribute 
to create a cosy atmosphere. These destinations evoke 
habits and memories of past times in good company and 
have a simple menu that promotes local products. What 
do you prefer among a tasty sole meunière, pan-fried 
scallops, a good beef and musselschips with cream.
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Le Drakkar

An iconic Deauville restaurant closely related to 
the world of horses. At the helm, Matthieu Martin 
and Mélanie Batisse; in the kitchen, Edouard 
Faure who offers traditional tasty dishes that 
highlight local delicacies.

 77 rue Eugène Colas
14800 Deauville - +33 (0)2 31 88 71 24
www.groupebourdoncle.com

THE INSTITUTIONS

Le Mermoz

It’s the ultimate brasserie of Villers-sur-Mer, 
situated next to the seaside boardwalk. The 
decoration pays tribute to the great French 
aviator Jean Mermoz, legendary figure of the 
Aéropostale, nicknamed «L’Archange» (The 
Archangel). The chef cooks local products: 
Norman meat, vegetables from Pennedepie, 
coffee from an artisan coffee-roasting company 
of the Pays d’Auge... It’s also the best spot to see 
the sunset or listen to the bands performing 
during the Sable Show festival!

 Place Jean Mermoz
14640 Villers-sur-Mer - +33 (0)2 31 87 01 68
www.restaurant-le-mermoz.fr

A must in Trouville-sur-Mer for over 30 years now, 
the Bistrot Les 4 Chats is the favourite address of 
artists in residence on the Côte Fleurie. In the 
kitchen opened to the hall, with music playing 
in the background, are served traditional and 
seafood dishes prepared following the market 
offer and the chef’s inspiration. Second-hand 
objects dating back to the 1930s and the 
1950s contribute to create an unconventional 
atmosphere that makes you feel at home. Our 
suggestion: start (or end) the evening under the 
famous chandelier of the eponymous Bar, just 
opposite...

 8 rue d’Orléans,
14360 Trouville-sur-Mer - +33 (0)2 31 88 94 94
www.les4chats.com

Bistrot Les 4 chats 
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THE INSTITUTIONS

Le Central, emblematic brasserie of Trouville, is a 
comforting and welcoming safe bet. In this stron-
ghold of the Norman cuisine, groups of friends 
and families enjoy the sunny terrace facing the fish 
market of Trouville. The menu features seafood, 
fish cuts, skate wings with capers, grilled turbot 
with hollandaise sauce, meunière sole, mussels 
with white wine or cream, fried smelts or squids, 
Norman veal escalope, Caen-style tripe, veal liver, 
but also home-made desserts and pastries!

 158 boulevard Fernand Moureaux
14360 Trouville-sur-Mer - +33 (0)2 31 88 13 68
www.groupebourdoncle.com

Brasserie Le Central 

Lovers of an authentic and generous local 
cuisine, please note that this old hardware store 
of the 1930s makes you relive or discover the 
best of the French traditional cuisine: brioche 
egg with foie gras, tripe, pot au feu, blood 
sausage, calf sweetbread and desserts of years 
gone by. A dynamic service contributes to the 
bistro’s atmosphere with the decor of a second-
hand store.

2022 winner of La Tripière d’Or, 1st prize of the Concours 
de tripes à la mode de Caen
«Teurgoule d’or» winner in 2023

 27 rue Gaston Manneville - 14160 Dives-sur-Mer 
+33 (0)2 31 91 06 13 - restaurantchezlebougnat.fr

Chez le Bougnat 
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Brasserie Marion 

With a golden pine floor, delicate colours, 
ethereal lights and a nicely vegetated outdoor 
terrace, Marion is a chic and informal brasserie 
where you can take a seat and relax. The 
brasserie serves traditional dishes where 
seafood - available to eat in or take away - is 
placed alongside meat in sauce, classic burgers 
or freshly caught fish. A special mention for 
comforting desserts like the floating island or 
the rum* baba! The wine cellar, you can see 
from your table, offers grands crus* wines or 
exclusive selections by small producers. The 
seasonal dishes of the day are a good reason to 
come back.

 118 avenue de la République
14800 Deauville  - +33 (0)2 31 81 13 74

If you love the sailing atmosphere, the Honorine 
brasserie in the Presqu’île de laTouques district 
is the perfect place for you: a panoramic view on 
the leisure port, a tranquil terrace without traffic 
and a chic decor that blends leather, velvet, and 
stylish lights… On the menu generous and home-
made brasserie dishes, a large choice of salads 
and regional dishes, genuine desserts inspired 
from our grandmothers’ recipes.

 Quai de l’Impératrice Eugénie
Presqu’île de la Touques
14800 Deauville - +33 (0)2 31 88 34 10
honorinedeauville.com

Honorine

This distinguished bistrot managed by Olivier 
and Philippe combines modernity and vintage 
details. It’s a cosy and elegant place where you 
can spend good time with friends and family. 
The menu changes constantly, depending on 
the products gathered by chef Philippe Charon: 
freshly caught fish from Trouville-sur-Mer, 
local meat, fresh seasonal products from the 
surroundings. The wine menu* offers a selection 
of over 100 renowned wines. You will love the 
hall on the firstfloor rented for up to 20 people 
or the outdoor terraces overlooking the market.

 44 rue Mirabeau
14800 Deauville - +33 (0)2 31 81 60 23
www.fanfarondeauville.fr

Fanfaron

NEW-GENERATION BRASSERIES
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NEW-GENERATION BRASSERIES

La Cantine de Deauville

La Cantine is the destination where you can eat 
simple and gourmet dishes in a friendly industrial 
loft setting. The menu includes traditional dishes 
you’ll never get tired of: tartares, hamburgers, 
slow-cooked dishes and delicious desserts. Our 
favourites are the homemade fish and chips and 
the Norman burger.

 90 rue Eugène Colas
14800 Deauville - +33 (0)2 31 87 47 47

On the Morny square, in the shade of lime 
trees, the large terrace of Le Hibouville is 
always very busy no matter the weather. This 
historic brasserie of Deauville offers all-day 
bistrot cuisine, so diners can enjoy everything 
from breakfast to dinner, and also have lunch 
or brunch. We can’t wait to discover its new 
cosy, leafy and informal atmosphere: a seaside 
version of the Hibou, a Parisian restaurant of the 
Bourdoncle group.

 12 place Morny
14800 Deauville - +33 (0)2 14 09 67 02
www.groupebourdoncle.com

Le Hibouville

This marine bistrot, a must in Deauville, is 
found in front of the Yacht-Club and the port 
of Deauville. It has an incredible charm, the 
charm of excellent restaurants, where you can 
have (and share) a nice time! Enjoy a gourmet 
and refined cuisine that serves truffle aromas, 
the signature of the restaurant.  Fish, meats, 
prestigious wines*, enchanting desserts.. 
Reservation is highly recommended!

 1 quai de la Marine 14800 Deauville
+33 (0)2 31 88 92 51 - www.lecomptoiretlatable.fr

Le Comptoir 
& La Table 
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In the heart of Deauville, opposite the famous 
Normandy Hotel, the Les Planches restaurant 
offers high-end Mediterranean cuisine with 
sweet Nice, Provençal or transalpine accents. 
The specialties are lobster pasta, vitello tonnato, 
spaghetti cacio and pepe served in a cheese 
wheel... It’s a cosy place to indulge in the Norman 
Dolce Vita.

 85 rue Eugène Colas
14800 Deauville - +33 (0)2 31 98 71 86
www.groupebourdoncle.com

Les Planches

L’Institution

In the art deco atmosphere that characterizes 
the legendary French brasseries, you can enjoy 
3 different areas: the Loggia with the bar, the 
Maison with a cosy atmosphere, and the Patio 
with a direct view on the show kitchen and the 
skylight. The menu celebrates genuine French 
produce selected with the greatest care and fine 
meats magnified by being cooked over an open 
fire. Desserts are original and creative. You’ll also 
love the restaurant’s signature cocktail* menu, 
which is constantly updated. An unmissable 
place and a real institution in Deauville!

 79 rue du Général Leclerc 
14800 Deauville - +33 (0)2 31 98 01 90
linstitution-brasserie.fr
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After Paris, Saint-Tropez and Marrakech, Noto is 
coming to Deauville!
The Noto restaurant, culinary jewel of the 
Moma Group, settles down in Deauville in 
collaboration with the Barrière Group, in the heart 
of the Barrière de Deauville casino. Nestled in 
an exceptional setting, this new establishment 
offers a gastronomic experience inspired by the 
authentic and generous Italian cuisine of the 
prodigious chef Emilio Giagnoni.

 Casino Barrière Deauville
2 rue Edmond Blanc
14800 Deauville - +33 (0)2 31 14 31 97
www.hotelsbarriere.com - noto-deauville.fr

Noto
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La Bohème

You’ll feel at home in this bistro-grilled house with 
a relaxed atmosphere. With Nathalie, Laurent and 
their team, you can enjoy any time something to 
eat: an energising breakfast, a menu of the day 
lunch or a relaxing pre-dinner aperitif* over the 
chef’s famous terrine. Chef Romain Trosselo 
offers seasonal suggestions and his famous 120-
day farmhouse chicken, roasted with a spice 
blend, available on the spot or to take away. It’s 
an unmissable place to share!

 19 avenue Michel d’Ornano
14800 Saint-Arnoult - +33 (0)2 31 87 61 94

TIMELESS RESTAURANTS

The affordable menu of Bouillon Morny offers 
traditional French dishes that please even the 
most eager gourmands. The decor is vintage, 
the atmosphere warm. And the cuisine is 
inspired by produce from the nearby market. 
Delicious dished can be shared around large 
tables: cold meats and terrines, shellfish with 
mayonnaise and homemade tarama, onion 
soup, bourguignon beef, blanquette, tarte 
tatin, profiterole or brioche perdue... This list 
of homemade dishes changes frequently to 
surprise lunchtime and evening regular clients. 

 7 rue Breney
14800 Deauville - +33 (0)2 31 88 21 47
www.bouillonmorny.fr
 

Bouillon Morny

NEW-GENERATION BRASSERIES
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TIMELESS RESTAURANTS

A few steps from the Deauville-La Touques 
racecourse and the Elie de Brignac horse sale 
auction house, the chef of Le Meeting works 
with local producers and has a menu based 
on fresh seasonal products that promote the 
Norman territory. Here, you can follow live the 
major horse races.

 38 avenue Hocquart de Turtot
14800 Deauville - +33 (0)2 31 98 21 32

Le Meeting

This restaurant opening to a large, bright, and 
heated terrace has a brasserie menu that 
includes grilled meat, fish, salads, and dishes 
of the day. You’ll love the friendly and family 
atmosphere that reigns there, a few meters from 
the legendary Deauville Boardwalk.

 Rue Reynaldo Hahn - Boulevard de la mer
14800 Deauville - + 33 (0)2 31 98 40 56
laterrassedeauville.fr

La Terrasse 
du Mini-Golf

This renowned equestrian-style chic restaurant 
- situated in the same neighbourhood as 
the Saint-Augustin church, the Deauville-La 
Touques racecourse and Les Franciscaines - is 
appreciated , both by local guests and tourists. 
It offers a traditional menu. On sunny days, you 
can enjoy breakfast, a pre-dinner drink*, or small 
snacks on the terrace at any time. In parallel, you 
can watch the performances of your favourite 
horses together with the staff and the owner of 
the surrounding stud farms.

 194 avenue de la République
14800 Deauville - +33 (0)2 31 88 36 40
www.lecyranodeauville.com

Le Cyrano
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TIMELESS RESTAURANTS

At L’Odyssée you’ll find the relaxing atmosphere 
of the nearby marina: a decor with blue nuances, a 
terrace that protects from the sea breeze, a menu 
based on fresh products (fish, oysters of Saint-
Vaast, mussels prepared following Norman re-
cipes, grilled meats and salads). The menu found 
on the slate are inspired by the products found 
at the market on the same day. A dynamic and 
very caring team provides you with all you need 
to have a nice time with your family and friends!

 2 rue Désiré Le Hoc
14800 Deauville - + 33 (0)2 31 88 03 27
www.lodyssee-deauville.fr

L’Odyssée

Fancy a quiet evening out, just a few minutes 
from Deauville? This is the cosy family-run place 
you’re looking for. It is open every evening and 
offers authentic recipes based on fresh produce 
such as blanquette de veau, caramelised ribs 
or the traditional fish and chips from across the 
Channel. Desserts are delicious too: tiramisu, 
cheesecake or tarte tatin can be also enjoy on 
the terrace if the weather is fine.

 Avenue Michel d’Ornano
14800 Saint-Arnoult - +33 (0)2 31 87 54 54

Campanile 
Restaurant

Opposite the marina, the homemade cuisine 
of the Ibis restaurant serves veal blanquette, 
Beef bourguignon, Parmentier, apple pie, old-
fashioned rice pudding, that you can enjoy on 
the terrace in fine weather. The “Petites Faims” 
menu is perfect to have a small snack at the bar 
or take it to your room any time.

 Ibis Hôtel Deauville Centre***
9-10 quai de la Marine
14800 Deauville - +33 (0)2 31 14 50 00
all.accor.com

Restaurant Ibis
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It’s a friendly family-run brick and wood bistro-
brasserie: the father in the dining room, the son 
in the kitchen, a menu that changes every six 
months with iconic products such as Normandy-
bred prime rib, roasted root vegetables and 
burgers. One Sunday evening a month, the 
two partners offer tastings with food and wine 
pairings* to help them discover their gems, as well 
as events based around products or artists they 
particularly like. A sharing approach they propose 
all year round: tapas for when you get back from 
the beach in summer, Sunday brunches in winter!

 19 rue du Maréchal Leclerc
14640 Villers-sur-Mer - +33 (0)2 31 98 63 91

Bistrot 19

It’s a warm place that puts generations together 
around the same aim: tasting good home-made 
dishes. A large and tastefully decorated dining 
room, an intimate bar and a terrace leading to the 
garden invite you to relax in a cosy atmosphere 
for lunch or dinner, 7 days a week.

 18 rue du Stade André Salesse
14640 Villers-sur-Mer - +33 (0)6 33 03 30 46
www.les-boreales.com

Restaurant 
des Boréales

A welcoming spot with the vibrant atmosphere 
of small village cafés that makes you smile. You 
can chat with the locals and enjoy a pleasant 
time over a drink or a coffee, from morning to 
evening. It’s a combination of bar, tobacco shop, 
betting shop, and brasserie, where you can 
gather in a friendly environment to enjoy lunch 
with traditional, simple yet tasty dishes, just like 
home: a buffet of starters, the daily special, the 
famous steak and fries, the homemade burger, 
desserts, all at reasonable prices.

 Place André Chotard
14800 Saint-Arnoult - +33 (0)2 31 88 07 08

Le Saint-Arnoult

TIMELESS RESTAURANTS
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Exceptional views 
on the seaside

S T O R Y  N ° 4

Put your feet in the sand, listen to the 
murmur of the waves, look at boats going 
back and forth... You finally are on the 
seaside! Whether situated by the water 
or facing the harbor, these restaurants all 
offer a breathtaking view.

- 29 -  B
ar

 D
e

 L
a 

M
e

r 
©

 G
u

is
ar

d
e



- 30 - - 31 -

A peaceful time in front of the sea, a modern, 
warm and comfortable decor: you’ll feel the de-
sire to spend some hours there. The sun shines 
on the large terrace, while the evenings are or-
ganized in the heart of the restaurant, close to 
the fireplace. The creative and refined revisits 
the traditional dishes of our region through fo-
reign inspirations. It revisits the traditional dishes 
of our region through foreign inspirations.

 Avenue de la République
14640 Villers-sur-Mer - +33 (0)2 31 88 61 47
menuonline.fr/ladigue

La Digue 
de Villers

You really are at the centre of the world! Villers-sur-Mer, the first French 
city to be crossed by the Greenwich Meridian, has a long beach that is a 
tribute to the Belle Époque and its picturesque villas. Its particularity: the 
Vaches Noires cliffs, geological heritage dating back to the Jurassic period. 
If you are not fond of history, the beach also hosts several summer events, 
including sports and fun tournaments all summer long!

IN VILLERS-SUR-MER
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was turned into an elegant chic bistrot on the 
seaside, with a breath-taking view on the sea. 
On the menu, fresh products, an exotic touch, 
creatively-cooked fish, seafood and lobster with 
the perfume of the sea, the suggestions of the 
day and a more brasserie menu for the whole 
family. Plus, a nice selection of wines*. Take a 
comfortable spot facing the sunset outside or 
opt for a table in the cosy inside. Discover «Le 
Shop», a concept store of pretty seaside-style 
objects, situated next to the restaurant.

 3 rue Louise - Promenade des Planches
14910 Blonville-sur-Mer - +33 (0)2 31 81 11 50
www.keywest-restaurant.com

Key West

The Blonville-sur-Mer beach, accessible from the city centre, is bordered 
by small planks leading to a children’s club and a sailing club. You can 
rent white cabins and white and blue beach umbrellas found in front of 
breathtaking seaside villas.

IN VILLERS-SUR-MER IN BLONVILLE-SUR-MER
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Les Ammonites is a family affair! For more than 
10 years, Christelle and her two sons Louis Ar-
mand and Charles welcome their customers as 
privileged guests, in front of the sea. In a chic 
and relaxed atmosphere, the chef serves tradi-
tional fish and meat home-made dishes made 
with excellent seasonal products of the day. 
With the snacking menu, which includes the fa-
mous croque-monsieur, galettes, mixed salads 
and sweet pancakes, you can have a break on 
the large terrace and enjoy the view. You can 
already imagine yourself on the private beach 
with your feet in the sand, until the sunset co-
mes… It’s just magic!

 49-51 rue des Lais de Mer
14910 Bénerville-sur-Mer - + 33 (0)2 31 88 40 33
www.terrassedesammonites.com

Terrasse des
Ammonites 

The Ammonites beach runs along the promenade Yves Saint-Laurent and 
leads to Blonville-sur-Mer at low tide. It bears the name of the fashion 
designer that, in 1983, bought the Château Gabriel where the great 
publisher Gallimard was living. Its rescue station attracts photo lovers as it 
is beautiful in the sunset.

IN BÉNERVILLE-SUR-MER

IN TOURGÉVILLE
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Tourgéville stretches over the Pays d’Auge countryside. This popular 
beach is situated to the north of the town, between Deauville and 
Bénerville-sur-Mer. Horses gallop there in the morning and in the 
evening. The sunset on the English Channel is amazing.

A great restaurant with a warm and friendly at-
mosphere by the sea. It feels like a guesthouse 
where generous barbecue cuisine is prepared 
with products cooked over a wood fire. Special-
ties to share with friends include burrata, BBQ 
watermelon, grilled prawns with Espelette pep-
per and grilled fish. You can enjoy these dishes 
inside, on the veranda with a view or right on the 
beach with your feet in the sand. The menu of-
fers a selection of must-try cocktails* and local 
beers*.

 1 avenue de la Terrasse
14800 Tourgéville - + 33 (0)2 31 98 65 58
www.casino-deauville.com

Villa sur la Plage 

The perfect place to appreciate the sea in 
all weathers! The view is breathtaking as you 
sample the chef’s salads, omelettes and wood-
fired pizzas, either indoors or on the terrace 
sheltered from the wind. On sunny days, you’ll 
love the exotic private beach and sea-facing 
lounge beds.

 Promenade Louis Delamare
14800 Tourgéville
+33 (0)2 31 98 24 40

La Paillote

IN TOURGÉVILLE
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At the foot of the gazebos overlooking the re-
creational basin, Le Deauville restaurant com-
bines elegance and friendliness in a glamorous 
atmosphere inspired by the 1930s.
It is the first restaurant in Deauville to be run by 
the well-known Beaumarly group, famous for a 
whole range of establishments dedicated to the 
French art of living.
In Deauville, it’s a magical place surrounded by 
water, with a breathtaking view of the sea and 
Trouville.
Organized over two floors, the decor orchestrated 
by Martin Brudnizki is rooted in the Deauville’s 
heritage: the beach umbrellas inspired by Fer-
nand Léger on the wall, the mosaics from the 
Pompeian baths decorating the bar, the Board-
walk inspiring the parquet flooring...

Its warm, chic atmosphere reminds the Norman seaside residences.
When the weather’s fine, the clients can enjoy two wide terraces.
On the menu, The Beaumarly vision gets inspiration from the Norman terroir: soles from our coasts, 
Vallée d’Auge chicken, seafood and shellfish as well as the group’s signature dishes.
The sumptuous Sunday brunch is a must for those who want to enjoy the sea air.

 3 quai Louis Breguet
14800 Deauville
+33 (0)2 14 99 04 74
restaurantledeauville.com

Le Deauville

The Deauville beach meets any needs: a 2-km-long beach with 
450 beach umbrellas, 450 cabins, sports fields, a children’s club, an 
Olympic swimming pool, a leisure park and 22 shops. Represented by 
Claude Lelouch in the film “A Man and a Woman”, its romantic setting 
seduces lovers, holiday-makers, bathers, sports makers, horse riders 
and jockeys all year long.

IN DEAUVILLE
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A Boardwalk institution, the pop-coloured res-
taurant-beach bar has been given a makeover 
to welcome you to a brand new family and 
gourmet concept overlooking the sea. The Bar 
de la Mer offers dishes to share and a gourmet 
menu, which includes lobster roll, whole roast 
sea bass, mussels and chips, lemon pie, ice 
creams...
A child-friendly warm atmosphere for a unique 
experience in front of the sea.

 Boulevard de la mer - Les Planches
14800 Deauville - +33 (0)2 31 88 27 51
www.hotelsbarriere.com

Bar de la Mer  

This completely redesigned place opens onto 
a seaside pergola that leads to the terrace with 
coloured beach umbrellas, to enjoy the coast 
any time throughout the year. It offers a creative 
menu inspired by international cuisine. Its beach 
offers a unique panoramic view to sip a drink 
while lounging in front of the sea.

 Boulevard de la mer 
14800 Deauville - + 33 (0)2 31 88 04 74
www.hotelsbarriere.com

Bar du Soleil 

IN DEAUVILLE
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L’Aquarius

IN TROUVILLE-SUR-MER
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La Galerie

In the heart of the legendary Cures Marines, 
La Galerie welcomes you to its sumptuous 
contemporary ballroom. You’ll discover a sustai-
nable approach which highlights fresh seasonal 
produce from the surrounding area, as well as 
plants and organic farming. A cuisine that res-
pects nature and the beautiful products it has 
to offer to make the most of them, without lo-
sing their benefits. Every Friday evening, enjoy a 
spellbinding piano bar for a moment suspended 
from reality.

 Cures Marines Hôtel & Spa Trouville MGallery 
Collection***** - Boulevard de la Cahotte
14360 Trouville-sur-Mer – +33 (0)2 31 14 25 74
www.lescuresmarines.com

Facing the sea, in the former aquarium, L’Aqua-
rius opens its doors onto a magnificent garden. 
Depending on the weather, you can settle on 
the terrace or inside to enjoy a marine decora-
tion with two jellyfish aquariums. For lunch, you 
can have a good salad and laze on the sand 
nearby or share an Italian charcuterie platter. Or 
maybe you’ll be tempted by a seafood platter 
or a wonderful risotto... In the evening, you can 
enjoy the magic of the sunset directly from your 
table!

 Promenade des Planches 
14360 Trouville-sur-Mer - +33 (0)2 31 88 99 99
laquariustrouville.com
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The narrow and colourful streets of Villerville, a picturesque village of 
character, descend towards the sea. To the west, you’ll find the Grand 
Bec beach, from where you can see the steep cliffs of the Roches 
Noires - Pointe du Heurt.

With deckchairs facing the sea, the Cabane 
Bleue is much more than a beach cabin: at 
the bottom of the Parc des Graves, it is a quite 
unique spot in Villerville. On mild days, take a 
seat on the wooden terrace and enjoy the sun, 
the amazing view and the sea spray on your 
face! It serves oysters, cheese and cold cuts 
platters, salads, and all the dishes you love ha-
ving on holidays. 

 Plage des Graves
14113 Villerville – +33 (0)6 44 23 80 22

La Cabane Bleue 

The Paquebot’s restaurant is a must during your 
stay! The entire crew welcomes you in the Grand 
Salon with its warm and unique decor, or on the 
seaside terrace. The menu is based on seafood 
cuisine based on fresh produce. Signature 
dishes include king prawn elbow pasta, whole 
roast lobster with home fries or Paquebot-style 
seafood brioche. A real delight!

 3 rue des Bains
14113 Villerville - +33 (0)2 31 87 01 60
lepaquebot.fr

Le Paquebot 

IN VILLERVILLE
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Eating on a barge moored at the bottom of 
the marina with a nice view on the Port-Deau-
ville and on the sunny beach is already a jour-
ney! The menu features a wide range of sea-
food and fish dishes such as monkfish fillet 
and mushroom carpaccio with hazelnut but-
ter and caper dust. A vital place to admire the 
sunset and the evening lights of Deauville.

 Boulevard de la mer - Port-Deauville
14800 Deauville - + 33 (0)2 31 98 52 75
la.peniche.deauville.online.fr

La Péniche

L’Etage, located in the Novotel hotel beach, 
is quite a unique place with a dreamlike 
panoramic view on the sea and the sailing boats 
of Port-Deauville... It offers a radiant atmosphere 
during the day, more festive in the evening and 
serves locally sourced bistronomique dishes 
to discover and share, such as cheese and 
cold cuts platters, rib steak, 7 hr-baked lamb 
shoulders and so on. It includes a sushi bar, 
open from Tuesday to Saturday.

 Novotel Deauville Plage ****, 
17 boulevard Eugène Cornuché
14800 Deauville - + 33 (0)2 31 89 85 55
etagedeauville.com

L’Etage

BETWEEN THE BEACH AND THE MARINA
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A unique 
lunch

S T O R Y  N ° 5

This story is a compilation of places 
that do not look like restaurants at first 
sight. The common thing among all 
these surprising destinations is that 
they are all serve another purpose 
too. They will make you discover 
the typical universes of Deauville: 
equestrian sports and horse races, the 
Franciscaines museum or the bars of 
the most renowned hotels. A very nice 
way to have a break.
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Travel with your 
imagination at 
the Franciscaines 
museum
Former place of worship built in the XIX century 
by nuns, Les Franciscaines is an extraordinary 
place dedicated to culture. It hosts a museum, 
an auditorium, a performance hall, exhibition 
venues, reading and documentation areas 
organized around key topics for Deauville: 
horses, cinema, shows, photography, art of 
living and youth. 
This lively place, new in Deauville, has an 
innovative setting that makes visitors manage 
their tour and discover art as they wish. Here, 
there are no itineraries to follow: you can 
choose according to your wishes. At lunch 
time, you can meet at Le Réfectoire to share 
a meal.

A STORY TO SHARE
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lunch

S T O R Y  N ° 5
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Light and cultural gastronomy. The Le Réfectoire 
restaurant with a south-facing terrace found 
at Les Franciscaines is a great place to relax 
and spend time together. It has a large shared 
table that serves all day a refined and gourmet 
cuisine independent from the classic codes of 
gastronomy. The place is also very popular for its 
famous Sunday brunches.
Every Wednesday in July and August, tapas and 
cocktails* are served with a music background 
during after-beach evenings.

 Les Franciscaines Deauville 
145 bis avenue de la République - 14800 Deauville 
+33 (0)2 61 52 29 40 - lerefectoiredeauville.fyre.one

Le Réfectoire 
Deauville

IN A MUSEUM

Ama

Decor enthusiasts already loved «La Maison», 
a real villa where Véronique shares her secrets. 
Twenty-three years later, Véronique and her 
daughter opened Ama, an arty, decor and 
gourmet destination situated opposite the 
port. It’s the ideal place to spend some time to 
enjoy a family and international cuisine made 
with love. Javad, an Iranian refugee is gradually 
spreading his culinary culture there with 
Véronique’s daughter, Paola, who left Paris to 
devote herself to this beautiful project. A skilled 
and fresh cuisine, full of aromas and spices. 
The menu changes once a week, and always 
includes fresh products and original platters…

 17 quai de l’Impératrice Eugénie
Presqu’île de la Touques
14800 Deauville - +33 (0)6 50 09 31 45

IN A CONCEPT STORE

Envie d’autrefois 

A small concept store, florist, decorator and tea 
room. On the menu: surprising bubble waffles, 
organic artisan ice creams from Caen, apple 
juice from Cambremer and artisan lemonade 
from Toulouse. We love the pretty, natural 
temptations in the shop and the terrace with 
its child-friendly armchairs for an original snack 
break.

 9 place du marché
14800 Deauville  - +33 (0)2 31 87 82 29

IN A CONCEPT STORE
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IN A GRILL HOUSE Cocotte

Situated just a stone’s throw from Place Morny, 
Cocotte is not just a new grill house... The friendly 
family team prepares dishes that are appreciated 
by the lovers of good, local, quality meat: sauce-
roasted free-range chicken, pork shank glazed 
with maple syrup, shoulder of lamb on the spit, 
homemade sausage with tarragon...
Here you can find mouth-watering starters and 
desserts. All dishes can also be taken home... 
The menu varies according to the market each 
season. Not enough time to sit down? For those 
in a hurry, the chef offers an «on the go» option.

 35 avenue de la République
14800 Deauville - +33 (0)2 31 88 15 12

La Presqu’îleAT A CATERER’S

In the new district of Deauville, come and enjoy 
the two leafy, lounge-like terraces of the La 
Presqu’île restaurant. It’s the ideal place to 
enjoy breakfast, lunch or dinner with friends, in 
a peaceful setting overlooking the boats in Port 
Morny. Using the very best sourcing and exclusive 
seasonal produce, the restaurant offers home-
cooked platters, salads, fish and meat, to eat in 
or take away.  Special mention should be made 
of the menu, which changes daily, and the wide 
choice of wines* that accompany your dishes.

 1 place Françoise Sagan - Presqu’île de la Touques
14800 Deauville - +33 (0)9 55 77 86 75 
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Café Court

With its renewed atmosphere, the brand new Café 
Court takes place in the Tennis Club with an original 
and affordable menu proposed by Stan, the head 
chef. A «joyeux bazar», as he puts it, that combines 
foreign flavours and seasonal produce to satisfy 
any cravings. On the menu of the moment: salmon 
with roasted vegetables, an exotic coconut chicken 
and a revisited “smash” cheeseburger for children.
As the seasons change and Stan comes up with 
new ideas, you can also find salads, carpaccios 
and steak tartares on the menu. While waiting for 
your friends and family, you can also enjoy a sunny 
teatime with a selection of sweet treats, served on 
the terrace or by the fire.

 Tennis de Deauville
6 boulevard de la mer - 14800 Deauville
+33 (0)2 31 88 16 05

NEAR THE TENNIS AND PADEL FIELDS

The racecourse restaurants

These restaurants, open on racing days, invite 
the guests to enjoy the equestrian atmosphere 
for lunch. A rural setting where you can hold your 
breath as the horses cross the finish line.

 The restaurants of the Deauville-La Touques 
racecourse 
45 avenue Hocquart de Turtot
14800 Deauville – +33 (0)2 31 14 20 00
www.france-galop.com/fr/hippodromedeauville

 The restaurants of the Deauville-Clairefontaine 
racecourse - Route de Clairefontaine
14800 Tourgéville - +33 (0)6 73 90 34 36
www.hippodrome-deauville-clairefontaine.com

AT HORSE RACES

SURROUNDED BY HORSES

Margaux 
à la Mangeoire

Both a restaurant and a café, Margaux à la 
Mangeoire is the perfect place to enjoy the 
atmosphere of the equestrian club, just a stone’s 
throw from Deauville beach. Margaux prepares 
home-cooked dishes, inspired by local and 
international influences and revisited with care. You 
can also enjoy this warm, family-friendly setting to 
have a brunch,a waffle - the house speciality -, a 
cookie, a cake concocted by the chef, or even try a 
cocktail* on the terrace

 Rue Reynaldo Hahn
14800 Deauville - +33 (0)6 66 10 77 17
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Have a break in the middle of the slot machines 
of the Barrière Deauville Casino. Here you can 
have hamburgers, club sandwiches, salads or 
pasta while still enjoying the festive atmosphere 
of the gaming hall. It’s the ideal spot to admire 
the hustle and bustle of the casino while 
enjoying tasty snacks and traditional à la carte 
dishes.

 Casino Barrière Deauville
2 rue Edmond Blanc
14800 Deauville - +33 (0)2 31 14 31 14
www.casino-deauville.com

Access to the casino is restricted to adults who have not 
been banned from gambling and on presentation of a valid 
original proof of identity.

Plaza Café 

A timeless place in a large Empire-style hall. 
Le Cercle overlooks the table game hall of the 
Casino Barrière Deauville. The Chef’s menu is 
refined, with traditional dishes such as pan-fried 
fillet of beef, shavings of crisp vegetables and 
grilled potatoes, or roast salmon with spring 
vegetables and turmeric cream.

 Casino Barrière Deauville 
2 rue Edmond Blanc
14800 Deauville - +33 (0)2 31 14 31 14
www.casino-deauville.com

Access to the casino is restricted to adults who have not 
been banned from gambling and on presentation of a valid 
original proof of identity.

Le Cercle AT THE CASINO

AT THE CASINO
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Be astonished by 
the setting of a 
legendary hotel
You don’t have to book a stay to enjoy this 
place. Having a drink at the bar of a legendary 
hotel with the most refined services and 
settings constitute an extraordinary and 
delicate vacation. Precious delights are waiting 
for you just behind the door. Their history and 
architecture are closely linked to the history 
of sea bathing. At the beginning of the 20th 
century, Désiré le Hoc, Mayor of Deauville, 
decided to breathe new life to this seaside 
resort. With the help of Eugène Cornuché, 
famous owner of “Maxim’s” Parisian restaurant, 
they decided to build on the seaside the 
prestigious Normandy (1912) and Royal (1913) 
hotels, later followed by the Hôtel du Golf 
(1929). Since then, personalities from the world 
of arts, letters, politics, the press come to enjoy 
sea baths and leisure facilities.

A STORY TO SHARE
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Hôtel Barrière 
Le Normandy Deauville*****

Hôtel Barrière 
Le Royal Deauville*****

Hôtel Barrière 
L’Hôtel du Golf Deauville****

The 5-star Barrière Le Normandy Hotel, descri-
bed as the “most beautiful hotel in the world” 
during its 1912 inauguration, has a Britishstyle 
bar, with a stone fireplace and mahogany chairs, 
of which Winston Churchill was a regular cus-
tomer. At the Louis 16th-style bar, admire the 
woodwork and the pictures that retrace the 
worldly life of Deauville. It serves a tempting 
menu with daring cocktails and a choice of 
wines* selected by Manuel Peyrondet, Best 
Sommelier of France.

 38 rue Jean Mermoz
14800 Deauville - +33 (0)2 31 98 66 22
www.lenormandy-deauville.com

At the 5-star Barrière Le Royal Hotel, designed 
by Jacques Garcia, the red colour prevails in the 
decor of the bar, blending English club details 
with the Empire splendour. A stunning setting 
for a bar serving champagne* and a selection of 
rums* under a high ceiling and princely chande-
liers. Trendy and sophisticated dishes beautiful-
ly fit the decor.

 Boulevard Cornuché
14800 Deauville – +33 (0)2 31 98 66 33
www.leroyal-deauville.com

The finest Calvados* collection is found at the 
4-star Hôtel Barrière L’Hôtel du Golf Deauville. 
With a cosy and luxurious atmosphere made 
of red and brown tones at Le Green bar, it’s 
the perfect place to share creative pastries or 
tapas with a view on the flowered trees and the 
mounted tiles about the history of Deauville un-
der the Second Empire and the Belle Epoque. 
On sunny days, choose a spot on the panoramic 
terrace with a wide view on the English Channel.

 Mont-Canisy
14800 Saint-Arnoult - +33 (0)2 31 14 24 00
www.lhoteldugolf-deauville.com
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In the nature
S T O R Y  N ° 6

The tables are surrounded by the silence 
of the nature that perfectly represents, 
not only through extraordinary dishes, 
the art of living in the Pays d’Auge 
countryside. Apple tree meadows and 
half-timbered buildings become the 
decor of a breakfast on the grass, or 
almost!

- 48 -©
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In the nature
S T O R Y  N ° 6

With half-timbered buildings, apple trees, topia-
ries and flowers, this is the perfect place to host 
family or business events and have a great time. 
This recently renovated cocooning restaurant 
offers refined seasonal dishes.

 Hôtel Le Clos Deauville Saint-Gatien***
4 rue des Brioleurs 
14130 Saint-Gatien des Bois - +33 (0)2 31 65 16 08
www.clos-st-gatien.fr

Restaurant Le Clos 
Deauville Saint-Gatien

And in the middle, there is a spring… With its 
18thcentury red brick-structure and a half-
timbered farmhouse, this inn is a tribute to the 
best of Normandy! A flowered garden, natural 
sources, and even some fish... This place reveals 
all the beauty of the Norman countryside. 
On the menu, Chef Kevin Legoy, headed by 
Matthieu Pouleur - Executive Chef of Collection 
Saint-Siméon - serves gourmet recipes inspired 
by local products in a quiet and laid-back 
atmosphere.

 Chemin du Moulin
14600 Barneville La Bertran
 +33 (0)2 31 89 25 02
www.auberge-de-la-source.fr

Auberge de la Source 
Collection Saint-Siméon

GOOD TO KNOW!

These four destinations, listed in the “Fine cooking” pages (from page 6) are 
found in sumptuous hotel gardens. A feast for the eyes and the palate.

1899 - Les Manoirs de Tourgéville on page 11 
Le Matisse on page 9
Le Capucine - Les Jardins de Coppélia on page 11
Les Impressionnistes et Bistro La Boucane - Collection Saint-Siméon 
on page 12

IN THE COUNTRYSIDE
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Situated in a typical village, the P’tit Beaumont 
is an institution, a friendly destination that locals 
and tourists enjoy. This charming bistro offers di-
shes with the flavors of yesteryear. Here, every-
thing is home-made, from the essential appetizer 
buffet to the dishes of the day and the desserts. 
In a relaxed atmosphere, the local products stand 
alongside seasonal vegetables, grand cru and 
other local wines*. You will fall in love at first sight 
for the calm south-facing terrace in the garden! 

 20 rue Paradis,
14950 Beaumont-en-Auge - +33 (0)2 31 64 80 22
www.leptitbeaumont.com

Just a few minutes from the coast, the restaurant 
«La Maison» and its bar «L’Embuscade» offer a 
remarkable panoramic view over the gardens 
bordering Les Jardins de Deauville hotel. The 
generous menu proposed by the chef is perfect 
to be shared. It features local produce and fla-
vours that will delight the most discerning pa-
late. At the bar, you can enjoy warm moments, 
lulled by the sound of the crackling fire. In the 
sunny days, you can enjoy a large terrace with a 
view on the wooded park.

 Hôtel Les Jardins de Deauville***
670 route de Pont-L’Evêque,
14130 Saint-Martin aux Chartrains - +33 (0)2 31 64 40 40
lesjardinsdedeauville.com

Le P’tit 
Beaumont

La Maison

IN THE COUNTRYSIDE

GOOD TO KNOW!
Owned by the Community of Communes Coeur Côte Fleu-
rie, the Domaine de Bouquetot, former farm of 68 hectares, 
is a testimony of the Pays d’Auge rural heritage of the 18th 
century. The buildings, typical of the traditional half-timbe-
ring architecture, are scattered in a tree-filled meadow deli-
mited by a forest. The eco-domaine is since 2009 a bench-
mark in the innovative development of natural resources. It 
offers complementary ecological activities, such as a market 
gardener and an organic cattle farm, a spirulina farm pro-
duced in permaculture, earthworm farming, a tea garden… 
Sale of products on site.

  Eco-domaine de Bouquetot 
D27 Les Broches - 14950 Saint-Pierre-Azif
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NEAR THE GOLF COURSES

This Hôtel Barrière Hôtel du Golf Deauville res-
taurant has a breath-taking panorama. Surroun-
ded by a refined decor, you can enjoy the view 
on the greens and the sea through large pano-
ramic patio doors. You’ll be conquered by seve-
ral dishes: snails, sea bream, free-range chicken, 
candied apples, crumble... A gourmet break in a 
rejuvenating place.

 Hôtel Barrière L’Hôtel du Golf Deauville****
Mont-Canisy
14800 Saint-Arnoult - +33 (0)2 31 14 24 00
www.lhoteldugolf-deauville.com

Le Lassay 

A cosy setting next to the fireplace in winter and 
on the terrace in summer to enjoy a gourmet 
lunch or a coffee with other golfers. Among the 
musts, try out the cheeseburger or a few tapas 
to share.

 Golf Barrière Deauville
Le Mont Canisy
14800 Deauville – +33 (0)2 31 14 24 00
www.golfbarriere-deauville.com

The Club House 
of the Golf Barrière 
Deauville
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Picnics under the apple trees with a basket of 
regional products in May and June. Cider bread 
workshops in a traditional oven. Music evenings. 
Upon reservation.

 1895 route de Trouville, 
14130 Coudray-Rabut - +33 (0)2 31 64 30 05 
www.calvados-drouin.com

Picnic basket of local and artisanal products, ac-
companied by a bottle of chilled cider*, to enjoy 
in the estate’s orchards. Tablecloth provided. In 
July and August, upon reser

 15 chemin des Mesliers, 
14600 Pennedepie - +33 (0)2 31 14 88 24
www.apreval.com

At the Calvados Christian 
Drouin distillery 

At the Manoir d’Apreval 
distillery 

PICNIC

GOOD TO KNOW!

Download the map of picnic areas here:

S T O R Y  N ° 7
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Local or foreign 
cuisine

S T O R Y  N ° 7

In a hurry to discover all the facets of 
the region and take advantage of the 
thousand and one activities without 
neglecting your craving for a gourmet or 
even surprising dish? These addresses, 
where you can nibble on local or exotic 
dishes, will satisfy your taste buds 
before setting off on new discoveries.
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Athanor

In her tea room-restaurant, Laurence serves 
traditional cuisine (lasagna, bourguignon, 
quiches, etc.) in the small dining room or on 
the sunny terrace. Everything is homemade 
and proposed at reasonable prices. Here, you 
can find the perfect dish for you, regardless of 
your diet: you can enjoy dishes and desserts 
that are gluten-free, lactose-free, vegan, or 
suitable to diabetics, have brunch, breakfast or 
try the catering service. You can also discover 
homemade jams with original tastes or sweets 
prepared for... your dog!

 3 place Gabrielle Chanel - Presqu’île de la Touques
14800 Deauville - +33 (0)2 14 09 57 50

Les 
Planchettes

A small, friendly caterer offering platters, of 
course, but also raclettes, breakfast or brunch 
with delicious egg muffins and tapas on sunny 
evenings on the terrace. To eat in or take away.

 8 rue du Général de Gaulle
14910 Blonville-sur-Mer
+33 (0)7 70 30 66 49

Dive into the heart of a culinary voyage without 
borders. The Chez Clairon concept is based on 
conviviality: share, taste and exchange with those 
around you. World cuisine means international 
wines*, carefully selected to help you discover 
new horizons. The bar offers both classic and 
creative cocktails*, accompanied by delicious 
tapas. More than just a restaurant, Chez Clairon 
aims to become a real place to live, with musi-
cal events organised every weekend, and soon, 
exhibitions, readings, wine-tasting* workshops, 
conferences and other events.

 33 rue Olliffe
14800 Deauville - +33 (0)9 73 89 49 91

Chez Clairon
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The luxurious and laid-back decoration of 
L’Equilibriste was designed by Belgian furni-
shing house Jacques Flamant. You’ll feel at 
home comfortably sitting on the sofa while 
having a cocktail* prepared by Djo… His re-
cipes are made with original ingredients such 
as home-made strawberry and marshmal-
low cordials or infusions of local products to 
ensure the right balance of flavours! And to 
make the most of this moment, enjoy a so-
phisticated menu: homemade smoked salmon, 
prime beef rib, truffle pizza or praline cabbage.

 52 rue Mirabeau
14800 Deauville - +33 (0)2 31 88 24 40
www.lequilibriste-deauville.com

L’Equilibriste

In this cosy place open from breakfast, you are 
welcomed by Angéline and Stéphane for a 
gourmet journey around the world. On the menu, 
exotic dishes such as bibimpap, poke bowls, bo 
bun; but also home-made pastries, and, above 
all, fresh local products. In the beautiful inner 
court, a heaven of nature in the city centre, enjoy 
home-made tapas and an evening cocktail, have 
a fruit juice or a squared pain au chocolat... It’s 
home-made too, of course!

 182 avenue de la République
14800 Deauville - +33 (0)2 31 87 99 20
www.lesquaredeauville.fr

Le Square

Le Yacht Café has a privileged spot in the market 
square. Picture yourself comfortably sitting on 
the sunny terrace on a quiet afternoon. In the 
morning, you can enjoy the atmosphere and the 
pleasant smells of the market. Inside, the decor 
takes inspiration from prestigious boats; wood, 
large ivory-coloured seats, striped cushions... 
Get onboard for a few hours’ cruise where you 
can choose among the unmissable dishes of this 
creperie-bar. Get ready to moor!

 Place du Marché
14800 Deauville - +33 (0)2 31 88 43 44
yachtcafedeauville.fr

Le Yacht Deauville
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The Hôtel Le Trophée needs no introduction. 
Delphine, the owner, decided to open a chic and 
elegant gourmet bar for hotel guests and visitors 
alike. It’s a place that comes alive from morning to 
night: breakfasts all year round, brunch in season, 
teatime with home-made pastries, board games 
and English billiards... In the evening, you can dine 
in a different way, in a lounge bar atmosphere with 
background music, glasses of fine wines*, cock-
tails* and a delightful menu of original mocktails. 
You can nibble on melted cheese cromesquis, 
stuffed snails, homemade foie gras, smoked sal-
mon and savoury or sweet platters.

 Le Trophée by M. Hôtel Spa
81 rue du Général Leclerc - 14800 Deauville
+33 (0)2 31 88 45 86 - letrophee.com

Oscar Bar Lounge 

Crêperie du Coin

The coloured and arty façade of this creperie, si-
tuated at the famous crossroads of the film titled 
“A Monkey in Winter”, already whets your appetite. 
The menu created by sisters Sophie and Marie 
features tasty crepes and galettes made with local 
products. A friendly place with an ancient design 
that sometimes hosts improvised concerts.

 1 rue du Maréchal Foch
14113 Villerville - +33 (0)2 31 98 04 38

Nicci, found at the Deauville port, is the se-
cond restaurant of the very Mediterranean 
(and neighbouring) Mamma M!a. It serves good 
home-made bistrot dishes, savoury and sweet 
crepes. The menu changes to serve the freshest 
produce and the recipes are adjusted to the 
season: mussels in summer, cheese raclettes 
and fondues in winter. The atmosphere of this 
restaurant is friendly... even familiar. The decor 
is both warm and industrial. Special mention for 
the terrace, preserved from the turmoil of the 
city and a few meters away from the Presqu’île 
panoramic viewpoints.

 15 quai de l’Impératrice Eugénie 
Presqu’île de la Touques
14800 Deauville - +33 (0)9 79 13 15 39

Nicci
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In this old “Norman cabin” with an authentic soul, 
you’ll discover the Norman territory, eat and drink 
traditional or unconventional, but always “made 
here” local delicacies such as dairy products and 
local cold meats. Succumb to a large choice of 
savoury galettes and sweet crepes, prepared by 
the book, the Norman cheese fondue, mixed sa-
lads, Bouchot mussels (in season) and revisited ice 
cream sundaes.

 124 boulevard Fernand Moureaux
14360 Trouville-sur-Mer - +33 (0)2 31 88 38 79

Crêperie 
Le Vieux Normand

Chez Ginette

Ginette is Romane’s grandmother. But in a way, 
she’s all of our grandmothers! She’s an exceptio-
nal cook who whips up tasty dishes that make the 
house smell wonderful. An extraordinary host too, 
who is never upset! A spirit of conviviality that Ro-
mane and Arthur perpetuate in their cocoon, with 
a revisited retro décor, floral wallpaper, rustic fur-
niture and Mamie’s table service. “A la bonne fran-
quette” is the expression that best illustrates the 
generous cuisine served here, like the homemade 
cordon bleu, the Sunday beef tongue or the veggie 
risotto from... Mamie.. A granny who loves having 
parties, with a cocktail bar* where she serves up all 
her friends’ secret recipes (!). A brunch will soon be 
available... Just like home!

 20 rue des Bains - 14360 Trouville-sur-Mer
+33 (0)2 50 43 98 72 - chezginettetrouville.com
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Set sail for the Mediterranean Sea in this Presqu’île 
restaurant with a wooden French Riviera decor! It 
offers delicious pulp, marinated vegetables, and 
pizza. But also seafood and fish coming directly 
from the stands of the main hall. A journey to the 
south with a view on the sailing boats of the port.

 6-8 quai de l’Impératrice Eugénie
Presqu’île de la Touques
14800 Deauville - +33 (0)2 31 88 32 52
www.mammamiadeauville.com

At Sa Mesa, the passion for traditional Italian 
cuisine is reflected in every dish concocted by 
the chef! One of the restaurant’s specialities is 
Giudia artichokes, which are hard to resist once 
you’ve tried them. You’ll also be tempted by the 
homemade ravioli served with butter, sage and 
parmesan, not to mention the excellent classic 
and gourmet pizzas.

 33 rue des Brioleurs - 14130 Saint-Gatien des Bois
+33 (0)9 75 75 95 07

Mamma M!a

Sa Mesa

MEDITERRANEAN INFLUENCES

Les Planches on page 24
Noto on page 24
Au Val d’Auge on page 71

Situated opposite the Normandy Barrière, the 
Il Parasole restaurant celebrates Italian cuisine: 
Would you like to enjoy a real pizza with a gene-
rous and crispy dough? You will undoubtedly find 
your favourite among the 27 pizzas on the menu, 
antipasti, pasta and risotto, carpaccio, and gene-
rous Italian desserts. You can also take advantage 
of the terrace to experience the atmosphere of 
the city centre of Deauville.

 6 rue Hoche - 14800 Deauville
+33 (0)2 31 88 64 64 - www.ilparasole.com

Il Parasole

S
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Take away for dinner tonight? We suggest you 
try the authentic fish and chips, emblematic Bri-
tish dish served by Ben & Estelle: it’s cod fried in 
a beer batter* made from a secret recipe, home 
fries, mashed peas, and tartar sauce. To take 
away on reservation or to enjoy on the spot.

 61 rue du Général Leclerc
14113 Villerville - + 33 (0)2 31 89 02 92

Le Bistro Fleuri

INFLUENCES FROM ELSEWHERE

GREAT BRITAIN

Delicious sushi to enjoy at the bar or on the ter-
race, close to the Boardwalk of Deauville.

 Novotel Deauville Plage ****
17 boulevard Eugène Cornuché
14800 Deauville

Sushi-Bar 
du Novotel

ASIA
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1 et 3 place de Morny - 14800 DEAUVILLE

Institution connue et reconnue 
depuis plus de 112 ans, 

Breton Traiteur est, à ce jour, 
le plus ancien commerce 

de Deauville.

02 31 88 22 90 info@breton-traiteur.com www.breton-traiteur.com

C’est l’histoire d’une famille passionnée 
par la bonne cuisine
Christophe, aidé de sa femme Nadia, est la 4ème génération 
qui perpétue les valeurs de son créateur : passion du métier, 
qualité des produits, partage et transmission 
d’un savoir-faire, d’un savoir être.

Tradition et modernité sont au cœur 
de notre cuisine artisanale et authentique
Christophe Breton, à la fois gardien d’un patrimoine culinaire 
exceptionnel et créateur des nouvelles tendances, réinvente 
un univers de goûts, explore d’autres nuances de saveurs, 
revisite régulièrement ses recettes. 
Afin de satisfaire tous les goûts, ses plats varient 
entre plats classiques de la gastronomie française et plats 
plus tendance, issus de la cuisine du monde.

Breton Traiteur la recette du succès
Toute l’équipe Breton Traiteur est engagée dans un même 
but : la satisfaction des clients. La passion, l’exigence, 
l’amour du travail bien fait sont les atouts nécessaires 
à l’exercice de ce métier exigeant. L’équipe vous conseille 
sur les accords mets et Vins. En effet, la Cave compte 
une large sélection française de Vins et Spiritueux.

Rejoignez-nous 
sur les réseaux sociaux :

BreTon TraiTeur 
CharCuTerie d’exCellenCe 
depuis 1911
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Caterers’ 
cuisine

S T O R Y  N ° 8

Weddings, parties, and special meals: 
in this chapter, you’ll meet all the 
great professionals available to come 
to your place when you’re receiving 
guests… Great pros!
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1 et 3 place de Morny - 14800 DEAUVILLE

Institution connue et reconnue 
depuis plus de 112 ans, 

Breton Traiteur est, à ce jour, 
le plus ancien commerce 

de Deauville.

02 31 88 22 90 info@breton-traiteur.com www.breton-traiteur.com

C’est l’histoire d’une famille passionnée 
par la bonne cuisine
Christophe, aidé de sa femme Nadia, est la 4ème génération 
qui perpétue les valeurs de son créateur : passion du métier, 
qualité des produits, partage et transmission 
d’un savoir-faire, d’un savoir être.

Tradition et modernité sont au cœur 
de notre cuisine artisanale et authentique
Christophe Breton, à la fois gardien d’un patrimoine culinaire 
exceptionnel et créateur des nouvelles tendances, réinvente 
un univers de goûts, explore d’autres nuances de saveurs, 
revisite régulièrement ses recettes. 
Afin de satisfaire tous les goûts, ses plats varient 
entre plats classiques de la gastronomie française et plats 
plus tendance, issus de la cuisine du monde.

Breton Traiteur la recette du succès
Toute l’équipe Breton Traiteur est engagée dans un même 
but : la satisfaction des clients. La passion, l’exigence, 
l’amour du travail bien fait sont les atouts nécessaires 
à l’exercice de ce métier exigeant. L’équipe vous conseille 
sur les accords mets et Vins. En effet, la Cave compte 
une large sélection française de Vins et Spiritueux.

Rejoignez-nous 
sur les réseaux sociaux :

BreTon TraiTeur 
CharCuTerie d’exCellenCe 
depuis 1911
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Breton Traiteur, renowned institution, is found at 
the heart of Deauville, Place Morny. Christophe 
Breton, heir of a four-generation savoir-faire, was 
trained by the major Meilleurs Ouvriers de France 
Chefs. Together with his team, he enhances the 
taste of seasonal and local products. Every day, 
they fill the showcase with creative and traditional 
take-away dishes. 
Breton Traiteur can also cater for your private or 
professional events, and take charge of the entire 
event organization, from finding a venue to floral 
decoration and the creation of original recipes.

 1-3 place Morny
14800 Deauville - +33 (0)2 31 88 22 90
www.breton-traiteur.com

Breton Traiteur

Since 2005, Maison Henri Morel has been com-
bining creative cuisine with great professionalism 
to stage exceptional events. It serves 10 to 2000 
people, but the key word is always the same: 
quality! The Maison Henri Morel is also available 
to come to your place when you receive guests. 
It can provide a vintage food-truck, help you or-
ganise a barbecue with friends, a family lunch, 
and many more events... The options are almost 
limitless!

 Glatigny
14800 Tourgéville - +33 (0)2 31 65 16 83
www.henri-morel.com

Maison Henri Morel 

Michel Decayeux came to the Blavette deli-
catessen for an internship and never left. Pas-
sionate about his job, he participates in several 
contests. Highlights are tripes, andouillettes, 
blood sausage, roasted ham, and other home-
made products. A catering service, from starters 
to desserts, for all events and tastes is provided. 
The delicatessen is also found on the markets of 
Deauville and Trouville-sur-Mer.

 18 rue du Général de Gaulle
14640 Villers-sur-Mer - +33 (0)2 31 87 04 25 

At the renowned - 
Charcuterie Blavette  
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Honfleur Traiteur has a very fine sense of quality 
and beauty! With 40 years of experience, it pro-
poses a traditional cuisine with innovative savours. 
The Traiteur de France, the ISO 20121 certification 
and the EU approval attest to the professionalism 
of this team that takes care of your private and 
professional events.

 Zone Artisanale du Plateau
14600 Honfleur - +33 (0)2 31 14 59 70 
www.honfleurtraiteur.com

Honfleur Traiteur

GOOD TO KNOW!

Booking a home chef 
who takes over your 
kitchen while you 
enjoy your guests is 
also possible with 
Maison Henri Morel on 
page 62.
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Le Vieux Normand
Crêperie - Restaurant 

 124 BOULEVARD FERNAND MOUREAUX
 14360 TROUVILLE-SUR-MER 

TÉL.  :  02  31  88 38 79
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Home-made 
dishes

S T O R Y  N ° 9

Eating and sharing our own dishes is source of great 
satisfaction. A passion, a hobby, an opportunity to 
save money or have a balanced diet. No matter what 
cooking represent for us, studies show that cooking 
is anyway good for us. Imaging a recipe, taking the 
time to go to the supermarket, choosing fruits and 
vegetables, selecting meat or fish... All the ingre-
dients to prepare a good meal are found at markets 
and in the inDeauville delicatessen and shops.

- 65 -
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AT THE MARKET

Take advantage of the market to taste the honey from the City 
of Deauville’s beehives, which contribute to the preservation 
of bees.

 Deauville Tourisme
Quai de l’Impératrice Eugénie
14800 Deauville  - 02 31 14 40 00
and on en.indeauville.fr

The honey of Deauville

 Market of Deauville
Place du Marché

www.indeauville.fr

Trouville/Mer : marché hebdomadaire les mercredis et dimanches ; marché bio le samedi ; 
marché aux poissons tous les jours 

Weekly markets

Monday      Tuesday          Wednesday     Thursday             Friday          Saturday           

   Deauville 
(during the 
school 
holidays area 
zone C and in 
Summer)

Blonville/
Mer 
(in summer)

Deauville
Villers/Mer
Touques

Deauville 
(during the 
school holidays 
area zone C and 
in Summer)

Touques

Blonville/
Mer
(in summer)

Deauville
Villers/Mer

Deauville
St-Gatien-
des-Bois
Touques

Deauville 
(from mid-February 
to mid-November 
and during the 
Christmas school 
holidays)

Sunday and 
bank holidays

Organic markets

Deauville Villers/Mer

Monday      Tuesday          Wednesday     Thursday             Friday          Saturday           Sunday         

   

Night markets (in summer)

Blonville/ 
Mern été)

Villers/
Mere

Monday      Tuesday          Wednesday     Thursday             Friday          Saturday          Sunday          

   

THE MARKET
S
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O’ Producteurs « Tranquille »

Casa Rina, the delicatessen in Deauville, is well 
known to all fans of Italian cuisine. Today, even 
though the shop has closed its doors, you can 
still enjoy at home the fine selection of local 
Italian products chosen or cooked by Domenico, 
originally from Puglia, and Corinne, by ordering 
them by phone or on their website. From antipasti 
to charcuterie, cheeses, desserts, groceries and 
wines*. You’ll also find their specialities such as 
the famous homemade tiramisu, pizza, foccacia 
and lasagne, all delivered up to 15 kilometres 
from Deauville.

 +33 (0)2 31 81 40 77
www.casarina-deauville.fr

Casa Rina

Fanny and Denis, in love with their native 
Normandy, opened O’ Producteurs «Tranquille», 
a shop dedicated to «sustainable consumption». 
Partly a supermarket, partly a concept store, it 
is supplied by no fewer than 90 producers from 
Normandy and about twenty French craftsmen... 
It offers products coming from short distribution 
channels at controlled prices: groceries, drinks, 
greengrocers’ products, self-service meat, and 
fresh products. Baskets with fruits and vegetables, 
but also meat, oysters and much more can be 
ordered weekly. The shop also promotes local 
crafts.

 1 rue Gaston Gallimard
14910 Bénerville-sur-Mer - +33 (0)6 16 86 07 53

DELICATESSEN AND OTHER GOURMET SHOPS

Les Accords Parfaits is a must-visit gourmet 
shop. On the ground floor, you’ll find the finest 
delicatessen products; discover local produce 
and stroll through the scents of the area 
dedicated to bulk sales of spices and teas. 
Upstairs, the finest terroirs come together in a 
meticulous selection of French wines*, as well as 
spirits* from Normandy and beyond. This team 
of enthusiasts is always on hand to help you find 
your new favourite olive oil or advise you on the 
perfect beverage to match your next meal.

 13, place du Marché 
14800 Deauville - +33 (0)2 31 81 42 42
www.lesaccordsparfaits.com

Les Accords Parfaits
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An incredible cellar and pantry where the owner 
offers advice and ideas for choosing ciders* 
and Calvados AOP* from the Pays d’Auge 
and Domfrontais regions, as well as over 600 
wines* - including a wide range of natural and 
biodynamic wines - and 300 spirits, whiskies*, 
rums*, cognacs*, gins*, vodkas* and liqueurs*. 
You’ll love the Wine Drive, which can take 
care of your deliveries to Deauville, and the 
delicatessen with its tempting finds.

 51 avenue de la République  
14800 Deauville - +33 (0)2 31 81 53 82
www.lescavesmorny.fr

Les Caves Morny

DELICATESSEN AND OTHER GOURMET SHOPS

Since 2009, Stéphanie and Damien have 
been committed to introducing visitors to 
quality wines* and spirits* from producers 
who respect their terroir, with around 400 
references, including organic, biodynamic, and 
natural wines*, Champagnes* and products 
from Normandy. Il était une Cave is also an 
experience to be shared with its two enthusiasts, 
who run «focus» sessions to discover a wine*, 
its history and the winemakers’ work, a monthly 
tasting club, and offer advice on building the 
wine cellar* of your dreams.

 100 rue Louvel et Brière
14800 Touques - +33 (0)2 14 09 01 35
www.iletaitunecave.net

La Cave de la Plage of Villers-sur-Mer has a 
particular charm, both classic and traditional, 
including wood boxes that contain the nectars 
of our territory and a nice selection of wines* and 
spirits*. There are also brands of small producers 
that you cannot find elsewhere: a good reason 
to leave the shop with the arms filled with good 
products.

 2, rue du Maréchal Foch 
14640 Villers-sur-Mer - +33 (0)2 31 81 13 24

Il était une Cave

La Cave de la Plage
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DELICATESSEN AND OTHER GOURMET SHOPS

Les Toqués du Terroir

Once upon a time, two food lovers decided to 
recreate a connection between those who make 
things and those who enjoy them: Clarie, a well-
known chef, and Chloé, food journalist, set out 
on the roads of Normandy to find producers to 
promote in their food shop. Here, it’s all about 
good, local produce: vegetables, cheeses, a 
surprising wild garlic butter, ciders*, charcuterie, 
meat, and even cosmetics and handicrafts: all 
100% made in Normandy. There are natural and 
organic wines* too. It’s also a place where they 
get together to cook their delicious products on 
a charming little terrace when the weather’s fine!

 46 rue des Bains 
14360 Trouville-sur-Mer - +33 (0)2 31 98 13 07

Chez Manou

In Villerville’s little Place du Bouloir, you’ll find 
Chez Manou, a grocery store and snack bar. 
The grocery store offers mainly local products, 
and the other products are entirely produced in 
France... At the snack bar, you can sit next to the 
locals to enjoy a platter of cold meat and cheese, 
or a dessert. A ‘like at home’ atmosphere, where 
Julie, the radiant owner, tells her story and that of 
her grandmother, Manou, who taught her the art 
of living and the taste for good food.

 1 rue du Douet
14113 Villerville
+33 (0)6 73 22 86 91

La Fine Bouche

Lise’s grocery store is the kind of shop we love, 
with mostly local and organic attentively sourced 
products, but also cheeses, fruit and vegetables, 
small dishes in jars, wine*... A responsible initia-
tive is the «anti-waste» crate, where produce 
that has reached its use-by date and slightly 
less attractive fruit and vegetables are offered at 
a lower price to combat food waste.

 8 rue du Général de Gaulle
14910 Blonville-sur-Mer
+33 (0)9 88 58 49 94
lafineboucheblonville.fr
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Chez Franck

  Place du Marché
14800 Deauville
+33 (0)6 17 89 44 95
+33 (0)2 31 81 24 01

L’Étoile des Mers Deauville 
on page 16

  Deauville

Poissonnerie Morny
on page 17

  Deauville 

la belle-iloise
(tinned food)

  21 rue Désiré Le Hoc,
14800 Deauville
+33 (0)2 31 88 91 15
www.labelleiloise.fr

La Perle des Dieux
(tinned food)

  106 boulevard 
Fernand Moureaux
14360 Trouville-sur-Mer
+33 (0)2 31 81 37 97
www.laperledesdieux.com

O’Producteurs «Tranquille»
on page 67

  Bénerville-sur-Mer 

La Fine Bouche
on page 69

  Blonville-sur-Mer 

MB Primeurs

  63 rue Gambetta 
and on the market of Deauville
14800 Deauville
+33 (0)9 73 15 03 35

Romlene Primeurs

  39 rue Olliffe 
and on the market of Deauville
14800 Deauville 
+ 33 (0)2 31 88 34 07

Les Toqués du Terroir 
on page 69

  Trouville-sur-Mer
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Breton Traiteur 
on page 62 

 Deauville 

JB Traiteur

 123 avenue de la République
14800 Deauville
+33 (0)2 31 14 99 70

La Boucherie des Terroirs 

 15 rue Désiré Le Hoc
14800 Deauville 
+33 (0)2 31 88 27 32

Charcuterie Blavette 
 A La Renommée
on page 62 

 Villers-sur-Mer and on the 
market of Deauville 

Cocotte - La Rôtisserie 
de Deauville
on page 43

 Deauville

La Bohème 
and its takeaway chicken 
on page 25

 Saint-Arnoult

BUTC
H

E
R

 - 
DELICATESSEN
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H

O
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FI
SH

MONGER SH
O

PS

SEAFOOD CATERER
S

La Ferme du Château 

This family-run organic 
farm has been selling its 
fruit, vegetables and dairy 
products every evening for 
over 40 years in its shop 
beneath the Villerville 
castle.

  rue du Général Leclerc
14113 Villerville
+33 (0)6 78 22 29 37
 

Les Saveurs d’Antan

A butcher’s shop and 
restaurant in the heart of the 
farm, where you can stock up 
on good, truly local produce, 
retail meats, jar meals and 
terrines.

 Domaine de la Griserie
14130 Saint-Gatien-des-Bois 
+ 33 (0)2 31 65 63 43
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Chez Max

 8 rue du Général de Gaulle
14910 Blonville-sur-Mer
+33 (0)6 31 35 86 38

La Villa

 3 rue du Général de Gaulle
14910 Blonville-sur-Mer
+33 (0)2 31 87 61 24

Les Planchettes
on page 54

 Blonville-sur-Mer

As Food Kebab

 72 rue Mirabeau
14800 Deauville
+33 (0)2 14 11 82 97

Envie d’autrefois
on page 42 

 Deauville 

L’Encas

 48bis rue Olliffe
14800 Deauville
+33 (0)2 31 98 96 55

Pizza Web Deauville

 Avenue Michel d’Ornano
14800 Saint-Arnoult
+33 (0)2 31 14 99 26

Au Val d’Auge

 15 rue des Brioleurs
14130 Saint-Gatien des Bois
+33 (0)2 31 64 36 90
www.pizzeria-auvaldauge.com

Pago Pago

 26 avenue Aristide Briand
14800 Touques
+33 (0)2 31 81 05 01 

Aux Délices de Léna

 5 avenue Jean Moulin
(Paléospace)
14640 Villers-sur-Mer
+33 (0)6 75 34 86 59

El Palacio del Eden

 2 rue des Martrois
14640 Villers-sur-Mer
+33 (0)2 31 89 41 65

Café Français

 73 rue Butin
14113 Villerville
+33 (0)2 31 81 34 72

Chez Manou
on page 69 

 Villerville 

La Cabane Bleue
on page 37 

 Villerville

Le Coin Pizza 

 3 rue du Maréchal Foch
14113 Villerville
+33 (0)2 14 09 46 97

Crêperie du Coin
on page 56

 Villerville 

Bakeries
on page 72

SN
ACKS

O’Producteurs «Tranquille»
on page 67

 Bénerville-sur-Mer

Carrefour Market Deauville

 49 avenue de la République
14800 Deauville
+33 (0)2 31 88 30 52
www.carrefour.fr

Carrefour Touques

 Route de Paris
14800 Touques
+33 (0)2 31 14 46 70
www.carrefour.fr

Carrefour Market Tourgéville

 Chemin de Clairefontaine
14800 Tourgéville
+33 (0)2 31 88 24 12
www.carrefour.fr

Coccimarket Villerville

 3 bis place du Lavoir
14113 Villerville
+33 (0)2 31 87 90 23
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SWEET TEMPTATIONS

Biscuiterie La Trinitaine

 40 rue Désiré le Hoc
14800 Deauville - +33 (0)2 31 88 09 97
www.latrinitaine.com 

Biscuiterie Jacques Delaunay

 27 rue Michel d’Ornano
14640 Villers-sur-Mer
+33 (0)2 31 14 03 80

Léonidas Chocolats 

 52 rue Olliffe
14800 Deauville
+33 (0)2 31 88 43 34
www.leonidas.com

Boulangerie Jouenne 

 16 rue de l’Avenir
14800 Deauville - +33 (0)2 31 88 21 08

Maison Eric Kayser 

 16 place Morny
14800 Deauville - +33 (0)2 31 88 05 87
www.maison-kayser.com

Au Fournil d’Emma et Elyott

 26 avenue Aristide Briand
14800 Touques
+33 (0)2 31 81 26 15

BAK
ER

IE
S 

– PASTRY SH
O

P
S C

O
N

FE

CTIONERY S
T

O
RES

B
IS

CUIT SHOPS

A graduate of the Institut Français d’Herboristerie, 
Hélène also trained at the Ecole du Thé in Paris, 
before creating her brand based on products from 
Normandy. These very essential creations, which 
contain no additives or artificial flavours, are found 
in their elegant tins. They are inspired by Normandy 
with flavours of apples, pears, caramel, Calvados* 
or Bénédectine*.

 Available online at www.florenorman.com, in the shop 
at the Deauville tourist information office and in most 
inDeauville delicatessens.

Teas and infusions by Flore Norman

Eric Dufay has focused all his 
expertise - and attachment to 
Normandy on a unique and 
delicious creation: crunchy 
biscuits that combine the 
flavours of the Pays d’Auge: 
apple, caramel, and salted 
butter.

 On sale at Deauville Tourisme 
and on en.indeauville.fr

Tasty Deauville beach umbrellas

Gérard Taurin, Meilleur Ouvrier de France and World 
Champion Ice Cream Maker, has devoted his life as 
an ice cream chef to expressing the flavours that ice 
cream sublimates with freshness. It’s an experience 
to share healthy, authentic ice cream, made with 
organic farm milk from Normandy and quality raw 
materials sourced through a short supply chain. 
Nature is Gérard Taurin’s credo, but he also believes 
in the balance of flavours for an easy, affordable and 
good tasting.

 37 rue Olliffe - 14800 Deauville
+33 (0)2 14 99 01 32 - www.gerardtaurin.fr

Les Glaces Gérard Taurin

See also:
Glaces Moustache

 6 rue du Général de Gaulle
14910 Blonville-sur-Mer
+33 (0)6 95 03 99 65
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Have a taste 
of Normandy

S T O R Y  N ° 1 0
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Explore the 
distilleries
In Normandy, the region of apples: they are 
used in all forms possible, including for making 
several golden spirits that are the envy of the 
whole world. 

Cider*, Calvados* and Pommeau* have some 
common points in their fabrication process but 
all hide some secrets that you can discover by 
visiting the territory’s estates and distilleries, 
where apples are harvested, pressed and 
brewed. The Route du Cidre (Cider Route - 
see page 15) is a 40-km tourist itinerary that 
crosses the Norman paths passing close 
to the most beautiful estates, castles, and 
villages. Throughout this journey, about twenty 
producers will let you discover their cellars.

Delicatessen shops
on page 67
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The apples are harvested on site, then pressed 
and brewed. The result? A slightly sweet and 
very aromatic raw cider*. About 1,000 bottles of 
cider* are produced every year. 
The Villa Strassburger can be visited by 
reservation on the website en.indeauville.fr

 En vente à Deauville Tourisme 
Quai de l’Impératrice Eugénie 
14800 Deauville - +33 (0)2 31 14 40 00
et sur www.indeauville.fr

The cider* of the 190 
apple trees of the Villa 
Strassburger gardens

The products of the Lieu Bill 
farm

Fruit juices, ciders*, pommeaux*, perries*, 
Calvados*, Calvados cherries* from Lieu Bill farm, 
a typical cider farm, run using organic methods.

 Le Lieu Bill - Route D118 
14910 Blonville-sur-Mer 
+33 (0)6 71 54 79 91

Calvados Christian Drouin 

For three generations, the Drouin family has 
been making Calvados*. On their estate, with a 
typical 17th-century Pays d’Auge architecture, 
they share their passion: tours of the distillery, 
tastings, discovery of the House’s exceptional 
Calvados*, blending courses... It offers bread-
making workshops with a traditional oven, 
picnics under the apple trees with a basket of 
regional products and music evenings.

 1895 route de Trouville
14130 Coudray-Rabut - +33 (0)2 31 64 30 05  
www.calvados-drouin.com

DISTILLERIES
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Visite guidée et dégustation gratuites - Boutique sur place 
Ouvert toute l’année du lundi au samedi de 9h à 12h et de 14h à 18h

1895 route de Trouville - 14130 COUDRAY-RABUT 
A 2 km de Pont l’Evêque direction Trouville sur la RD677

Tél. 02 31 64 30 05 - Fax 02 31 64 35 62 
Email : reservation@calvados-drouin.com

 Calvados Christian DROUIN - www.calvados-drouin.com

Calvados Christian Drouin
D o m a i n e  C œ u r  d e  L i o n

VISITEZ SON PRESSOIR,

SES CHAIS DE VIEILLISSEMENT
ET SON FOUR À PAIN TRADITIONNEL

BALADE DANS LES VERGERS 
SOUS LES POMMIERS

Cette ferme normande 
du XVIIème siècle, typique 

de l’architecture augeronne, 
est toute entière 

dédiée à la pomme.
La passion, 

le goût de l’artisanat 
et l’amour des produits 

ont été récompensés 
en trois générations par  

plus de 286 médailles d’or.

L’abus d’alcool est dangereux pour la santé.
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Calvados Père Magloire 
L’Expérience  

You can take a multi-sensory guided tour, going 
back in time from the Vikings to the present 
day, following in the footsteps of Calvados*, the 
world-famous elixir, with a tasting of liqueurs 
from the Cave Magloire.

 Route de Trouville
14130 Pont L’Evêque 
+ 33 (0)2 31 64 30 31
www.calvados-experience.com

Calvados Pierre Huet

With its 30 hectares of orchards on the Route du 
Cidre, Domaine Pierre Huet has been combining 
the conviviality of a family distillery with ancestral 
know-how since 1865. The Huet family produces 
Calvados*, Pommeau de Normandie* and Cidre* 
to exacting standards - including four of the six 
Normandy cider with registered designation 
of origin (AOC) - which are sold all over the 
world. The delicate art of blending and sensible 
innovation are the hallmarks of this award-
winning production. Guided tours and tastings 
are organized to discover the secrets of the 
slow transformation of apples into Calvados* in 
authentic cellars.

 5 avenue des Tilleuls
14340 Cambremer - +33 (0)2 31 63 01 09
www.calvados-huet.com

DISTILLERIES

Manoir d’Apreval 

Situated between Honfleur and Deauville, on 
the seaside, Le Manoir d’Apreval is a family-run 
estate with tall organic apple and pear orchards. 
It proposes pure juices with no added sugar and 
vintage ciders* with natural effervescence to 
retain the best expression of their terroir. Guided 
tours followed by a tasting, apple-focused 
workshops, and picnics of local produce under 
the apple trees (booking required in summer) 
are a great opportunity to appreciate the 
artisanal savoir-faire of the estate.

 15 chemin des Mesliers
14600 Pennedepie - + 33 (0)2 31 14 88 24 
www.apreval.com
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Découvrez la fabrication du Livarot et du 

Pont l’Evêque AOP au coeur des ateliers fromagers

À 20 minutes de Lisieux

Le Village Fromager E. Graindorge
14140 Livarot - 02 31 48 20 10 - visite@graindorge.fr - www.graindorge.fr

Visite 

Gratuite

Du 02/11 au 31/03 : du lundi au vendredi 10h - 12h30 / 14h30 - 17h30; le samedi 10h -13h
Du 01/04 au 31/06 : du lundi au samedi 9h30 -13h / 14h -17h30

Du 01/07 au 31/08: du lundi au samedi 9h30 -17h30; le dimanche 10h30 -17h30 (journées continues)
Du 01/09 au 31/10: du lundi au samedi 9h30 - 13h / 14h -17h30

À 20 minutes de Lisieux

Dégustation de fromages toute l’année

Boutique : fromages & produits du terroir
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Domaine de la Pommeraie

From the orchards to the cellars and the 
distillation room, discover how Calvados* is 
made on this typically Norman estate, just a few 
kilometres from Honfleur.

 Le Bourg
14600 Gonneville-sur-Honfleur - +33 (0)2 31 89 20 11

DISTILLERIES

Maison Busnel 

The Maison Busnel, founded in 1820 by Ernest 
Busnel, is the oldest of the great Calvados 
houses*. It boasts of an ancestral expertise but is 
constantly innovating with new products. It offers 
a tour of the distillation room with its copper stills, 
the ageing cellars, and the bottling room.

 Route de Lisieux
27260 Cormeilles - + 33 (0)2 32 57 80 08
distillerie-busnel.fr

RÉPUBLIQUE FRANÇAISE

Based in Deauville, Chais Elles is a wine agency 
founded by Carole Gaillard, a freelance sommelier. 
Carole offers oenological events tailored to all tastes 
and adapts to both professional and individual 
projects. She also co-organize food and wine 
pairing dinners with chefs either at your home or at 
a location of your choice.

+33 (0)6 89 12 30 54
chais-elles.fr

Good to know!
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Have a taste of 
Norman AOP 
cheeses
Norman cheese, a renowned gastronomic 
heritage, makes this territory the hotspot of 
French gastronomy. 

Norman AOP cheeses are four: Camembert, 
the most famous among Norman cheeses, Li-
varot, also known as “le Colonel” with five thin 
strips of dry reeds; Pont-l’Evêque, unique The 
secrets of smooth soft cheese are Norman 
cows pasturing for months and producing a 
creamy milk, and a slow and meticulous ma-
turing process.

Delicatessen shops
on page 68
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CHEESE DAIRIES

Village Fromager Graindorge

For lovers of the 4 AOP Norman cheese, the 
Fromagerie E. Graindorge, found at the heart of the 
Pays d’Auge since 1910, shares the secrets about 
cheese production with a fun and interactive 
itinerary along glazed galleries that open onto the 
laboratories and an app that retraces the whole 
cheese production process. The visits ends at 
the shop, where you can find some sweets or the 
recipe book of the house! Cheese bar in July and 
August.

 42 rue du Général Leclerc 
14140 Livarot - +33 (0)2 31 48 20 10
www.graindorge.fr

More than 1,200 cheeses are produced in 
France, and many of them are Norman such as 
the famous Camembert, Pont-L’Evêque, Livarot 
and Neufchâtel that you’ll find over the whole 
length of this nice shop. You’ll find a large chose 
of French cheeses, but also of the neighbouring 
countries. Cheeses, mostly made in farms with 
raw milk, are selected among the best producers 
by a cheese-maker awarded Meilleur Ouvrier de 
France.

 62A rue Gambetta
14800 Deauville - +33 (0)9 67 60 53 03

MB Fromagerie

Farmhouse yoghurt, plain or 
vanilla-flavoured, produced for 
over 50 years. Made at the farm 
with milk from cows that graze 
in Saint-Pierre- Azif. Direct sale 
(days and times on demand).

 Ferme du Lieu Herpin
Carrefour des Forges de 
Blonville-sur-Mer
14950 Saint-Pierre-Azif 
+33 (0)2 31 87 90 66

Le petit Blonvillais
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NOS THÉS

NOTRE ÉPICERIE

NOS SPIRITUEUX

NOS VINS

  www.lesaccordsparfaits.com

© 
LE

S A
CC

OR
DS

 PA
RF

AIT
S. 

L’a
bu

s d
’al

co
ol 

es
t d

an
ge

reu
x p

ou
r l

a s
an

té.
 Ne

 pa
s j

ete
r s

ur
 la

 vo
ie 

pu
bli

qu
e.

Deauville
13 Place du Marché, 14800 Deauville

Tél. : 02 31 81 42 42 - deauville@lesaccordsparfaits.com 

Tous les jours : 10h – 13h30 - 14h30 – 19h, 
vendredi et samedi 9h30 – 13h30 – 14h30 – 19h30

Venez découvrir

LIVRAISON

À DO M I C IL E

COMMANDE

EN LIGNE

LIVRAISON

À DOMICILE

COMMANDE

EN  L I G N E
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