GOURMET HARMONY
65 € SAVEURS IMPRESSIONNISTES STARTERS
MISE EN BOUCHE 45 € OYsTERS FROM LA MANCHE Les6 18€ , Les 12 34 €
TN, Six OvsTerRs FROM OUR CoAST _
SEETD) Served on Ice PAaN FriED Stices oF Duck Fole GrAas, Pommeau Dressing 36 €
NiNe OYSSTeEerSeERng1 Ic(:)éJ R Const Duck Liver Foie Gras LA CouroNNE’s Duck Liver Fole Gras, Warm Toasts 36 €
with Bacon Cake
HOXFEEQODESI?IIEJ L(ISt;RAs, CRAYFISH & PRAWNS WITH CORIANDER, ScaLLoprs AND GAaMBAS SALAD, Pad Thai Sauce 34 €

Buckwheat Shell FINE BELLoTA HAM & Side Salad 26 €

CRuUSTY LoBSTER & GAMBAS ARANCINI,

Infusion of Spices SquasH HuMMus IN PASTRY,

Goats Cheese & Pancetta SHeep TROTTERS IN CRIPSY PAsTRY, Fresh Tomatoes Dressing 26 €

STUFFED SNAILS, .
Sweet Garlic & Parsley Broth 2N BURRATA AND LOBSTER SALAD, Emulsion of Curry & Apples 60 €
CRusTY FARMHOUSE GUINEA Fowl,
Q@&wﬁw Cream of Sweetcorns
Snacked Cod, FISHES

FRESH ScALLOPS,

Cream of Sunchokes & Chestnuts Lemon and Thyme Dressing

LARGE DOVER SOLE (400/600gr), Grilled or Meuniere 54 €
GRILLED RiB OF BEEF

FReNCH Beer TENDERLOIN, PEPPER SAUCE, . —
Gratin Dauphinois (For 2 pax — suppL 6 €/pPAX)

Truffle Flavoured Dauphine Potatoes STUFFED SEA BREAM WITH ScALLops, Cream of Lobster 40 €

Sea BREAM MEUNIERE
SEA BAss IN A HAzeELNUT CRUST, Squid Risotto CHunk oF TureoT, Dutch Butter Sauce 48 €

Panned whith Smoked Celery

LoIN of LaMB, TARRAGON SAUCE, BRrRAISED PORK CHEEKS. IN CIDER, LOBSTER STEW, Prepared with Champagne 60 €
Polenta & Dried Tomatoes Mashed Parsnips S
' CALLOPS OF THE DAY 38 €
U@&g@)ﬁj) .. . .
THe CHEeese TRAY OF OUR REGION GRILLED LOBSTER (400/500g), Virgin Olive Oil 60 €
THE LARGE CHEESEs TRAY SELECTED BY LA COURONNE I\
" CHOOSE YOUR DESSERT FROM THE SAVOURS & SWEETS
ST
FES THE COURONNE’S SPECIALITIES
CHOOSE YOUR DESSERT
FROM THE SAVOURS & SWEETS FOR 59 € THE GENUINE SQuized Duck « A LA ROUENNAISE » 75 € per pers.
Jg{&w‘iﬁ) THIS MENU MAY BE SERVED WITH HALF BOTTLE OF (TWQ Services - For Two Guests)
CHATEAU MAINE PAscAUD RouGE (PReMiERE COTES DE BORDEAUX) ) )
CHATEAU LA Rose BELLEVUE BLANC (BLAYE - GRAND VIN DE BORDEAUX) GRILLED RiB OF Beer FROM NORMANDY, Béarnaise Sauce 38 € per pers.
A CHATEAU SAINT=JULIEN RosE (CO6TE DE PROVENCE) (For Two Guests)
e # & FReNcH Beer TENDERLOIN with Warm Duck Foie Gras 49 €
.
SAVOURS & SWEETS I5 €
VEAL SWEETBREADS BROWNED in Jura’s Vin Jaune 46 €
NORMAN DY ON THE PI—ATE SourrLE NORMANDY STYLE OR GRAND MARNIER THIN AP_PLE TART, Vanilla Cream J J
29 € +5 € For the Impressionnist Menu (Speciality)  (Speciality) CRUsTY RoAsTED LaMB, Fresh Herbs 45 €
THis MENU 1s NOT SERVED IN THE EVENING As SUNDAY LUNCH HARMONY OF FINE CHOCOLATES ~ THE GENUINE VANILLA MILLEFEUILLE
& PusLic HoLbAy
Ice CreaM AND SoORBET  PisTacHIO CAKE, THE CHEF’'s VEGETARIAN PLATE 27 €
THIS MENCU CHANGES EVERY MONTH with Seasonal Fruits g(;m e Mar(‘smeladhe, Chocolate
HOOSE FROM TWO STARTERS, erbena Ganache
TWO MAIN COURSES, ROASTED PINEAPPLE, THE CHeeses TRAY SELECTED BY LA CouroNNE 20 €
A SWEET OR A COFFEE WITH PETITS FOURS Vanilla Rice Pudding, Coconut Shell MANGO MARINADE
Almond Biscuit & Ricotta
SEE OUR SELECTION oF WINE BY GLAsS Prix Nets- Service Compris |5 9% sur H.T

TobAY’s DESSERT



