
Caesar salad 21
Romaine salad, parmesan, bacon crumble,
spiced chicken, cherry tomatoes

Burrata (200gr) 25
Cherry tomatoes, Espelette pepper, pine nuts,
parsley oil

Gouville-sur-Mer oysters
Served with yellow lemon and shallot vinegar.
Per 6 : 17 – Per 9 : 25 – Per 12 : 29

Crab Bao 19
Crab meat with lemon, arugula, pickled red
cabbage, soy-marinated carrot julienne, spicy
mayonnaise – Served in 3

Spiced chicken bao 19
Spiced chicken, pickled red cabbage, arugula,
parsley mayonnaise, fresh cucumber julienne –
Served in 3

Bao trilogy 19
Set of three : 1 crab bao, 1 spiced chicken bao
and 1 veggie bao

Sea side platter 29
Mackerel rillettes, 4 Gouville-sur-Mer oysters,
crab meat with lemon, pickled red cabbage,
gherkins

Land side platter 27
Duck terrine with Calvados from Ferme de la
Houssaye, assortment of cheeses from Maison
Borniambuc, onion compote, and pickles

Small green salad, dried fruits 5

Plate of fries 8

All our dishes are homemade. Prices inclusive of VAT in euros, service, and taxes.
Allergen menu available. French origin meats.

Normandy burger   26
Served with fresh Normandy fries.
Homemade burger bun, minced beef steak,
pickled red cabbage, parsley mayonnaise,
onion compote with cider, Normandy tomme
cheese « Les fromages de Papa »

Vegetarian burger   23
Served with fresh Normandy fries.
Homemade burger bun, cauliflower tempura,
pickled red cabbage, parsley mayonnaise,
onion compote with cider, Normandy tomme
cheese « Les fromages de Papa »

(under 12 years old) 21

Minced beef steak or Breaded fish
Served with seasonal vegetables or fries

Chocolate mousse or Seasonal fruits crumble

Apple juice or Pear juice or Syrup with water

Chocolate mousse 12

Seasonal fruit pavlova 14

Île flottante 12

Seasonal fruit tart 12

Normandy ice cream 15
Apple sorbet, pear sorbet, yogurt ice cream,
creamy caramel, whipped cream

Red fruit ice cream 15
Seasonal fruit, whipped cream, strawberry
sorbet, blackberry sorbet, raspberry sorbet



FLORIST GUMP   19
Rum, Lillet Blanc, Noilly Prat, St-
Germain liqueur, rose syrup

TAXI GINGER   19
Tequila, mango puree, Espelette 
pepper liqueur, Ginger Ale

BASILIC INSTINCT   21
Gin, raspberry eau-de-vie, basil syrup, 
raspberry puree, Champagne

PISCO SOUR   18
Pisco, lemon, sugar, egg white

CAÏPIRINHA   18
Cachaça, lemon, brown sugar

MOSCOW MULE   18
Vodka, lemon, Ginger beer

APÉROL SPRITZ   18
Aperol, sparkling water, Prosecco

UGO SPRITZ   18
St-Germain liqueur, sparkling water, 
lemon, Prosecco

Excessive alcohol consumption is harmful to health. Drink responsibly.

THYM-THYM
À TROUVILLE   14
Alcohol-free gin, thyme syrup, 
grapefruit, hibiscus tonic

FRAISE CLUB   14
Vibrante Martini, strawberry, lemon

HARRY & LES RELIQUES 
DES FLEURS   14
Elderflower, cucumber, alcohol-free 
sparkling wine

W I N E S
White wines

2022 | Chablis AOP Jean-Marc 
Brocard   13
37,5cl : 36 – 75cl : 52

2022 | Pouilly-Fumé domaine 
Veneau 12
37,5cl : 34 – 75cl : 50

2020 | Sauternes AOP 
Château du Mayne 12
75cl : 65

Red wines

2016-18 | Haut-Médoc AOP La 
Demoiselle d’Haut Peyrat   14
37,5cl : 34 – 75cl : 55

2021 | Crozes-Hermitage AOP 
Signature AB   12
37,5cl : 41 – 75cl : 62

Rosé wines

2021 | Côte de Provence AOP 
La Vie en Rose, Château 
Roubine   11
75cl : 50

2023 | Minuty Prestige   14
75cl : 52

Sagesse La Reine des Plages
25cl : 8 – 50cl : 13

Sagesse La Tempête normande, 
Indian Pale Ale (33cl) 9

Hoegaarden blanche (33cl) 9

Corona (33cl) 9

Champagnes
By the glass   12cl

Pommery Brut   21
Pommery Rosé   27

Bottles 75cl

Pommery Apanage Brut   96
Moët & Chandon Brut Impérial   110
Pommery Cuvée 1874   140
Billecart-Salmon Rosé   160
Ruinart Blanc de Blancs   190
Dom Pérignon   498

FAMILLE DUPONT

Cidre bouché (33cl) 11

Cuvée Colette (75cl) 38
Made like Champagne

Cuvée Réserve (75cl) 38
Aged in oak barrels

Fruit juice
ALAIN MILLIAT
Tomato, Pineapple, Apricot, 
Strawberry, Mango, Peach 9

Freshly squeezed Orange, 
Lemon or Grapefruit juice 8

Coca-Cola / Zero (33cl) 8
Limonade (33cl) 8
Orangina (25cl) 8
Fuze Tea peach (25cl) 8
Oasis (25cl) 8
Schweppes (25cl) 8
Tonic or Citrus

Red Bull (25cl) 8
Perrier (33cl) 7
Vittel (25cl) 6
French bloom (12cl) 11
Alcohol-free sparkling wine

Espresso   6
Double espresso   9
Teas & Infusions « Betjeman & 
Barton »   9


