GOURMET HARMONY
65 €

MISE EN BOUCHE
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NINE OYSTERS FROM OUR COAST
Served on Ice

HoMeMADE Fole GRAS
Lemon Marmelade, White Balsamic Vinegar

SNAILS ARANCINI
Red Wine Saps & Bacon Chips

PraWN CARPACCIO WITH LOBSTER MARINADE
Lime, Celery Guacamole & Coriander

DR
CRrRusTY VEAL SWEETBREADS & KIDNEYS
Creamy Sage Sauce

PANNED TURBOT WITH SORREL
Asparagus Risotto

RoaAsTeED DuckLING & Foie GRAS
Apple & Honey Gravy

JoHN DORRY STRIPS
with Orange Butter, Safron & Salsifys

THE LARGE CHEESES TRAY SELECTED BY LA COURONNE
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CHOOSE YOUR DESSERT
FROM THE SAVOURS & SWEETS

9%
TSRS
LRI
f...' Q»I "6',' S\

’
#,

THE cHIEF VINCENT TAILLEFER & HIS BRIGADE OFFER YOU

SAVEURS IMPRESSIONNISTES
45 €

Six OYSTERS FROM OUR COAST
Served on Ice

Duck Liver FolE GRras
with Bacon Cake

Suicep OcTorus WITH BAsIL
Cherry Tomatoes Tartar & Emulsion

SMALL WRAPPED HAM HODGEPODGES
Seasonal Vegetables Ribbons
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PANNED QUAID FILLETS WiTH CIDER DRESSING

Grape Bread Pudding

SNACKED PoLLock FILLET WITH SCHRIMPS
Almonds and Coconut Curry Broth

GRILLED RiB OF BEEF
(Serves Two, + 7 € pPer PERs)

Roasted Sea Trout
Estragon & Lemon Pesto, Buttered Cress

StowLy CookeD PRESERVED PoRk TONGUE & CHEST
Mild Spiced Butter
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THE CHEese TRAY OF OUR REGION

2

CHOOSE YOUR DESSERT FROM THE SAVOURS & SWEETS

FOR59€

THIS MENU MAY BE SERVED WITH HALF BOTTLE OF

SAVOURS & SWEETS I5 €

STARTERS

OvsTers FRoM Our Coasts 6 pieces I8 € , 12 piEces 34 €
PANFRIED Stices oF Duck Foie Gras, Orange & Gingerbread 36 €
LA CouronNE’s Duck Liver Foie Gras, Warm Toasts 36 €
LoBsTER BURRATA, OLive OiL & LIME 60 €

PReMIUM BeLLoTA HAM & Side Salad 26 €

SHEep TROTTERS IN CRIPSY PASTRY, Fresh Tomatoes Dressing 26 €

ScHRIMPs & PRAWNS SALAD, Lemongrass & Ginger 34 €

FISHES

LARGE DOVER SOLE (400/600gr), Grilled or Meuniere 54 €
TurBOT & JOoHN DORRY, Prawns Emulsion 40 €

CHuNK oF TureoT, Dutch Butter Sauce 48 €

LossTER STEW, Prepared with Champagne 60 €

PANNED JOHN DoRRY, BORDELAISE SAUCE WITH BLAck BAaLsamic 38€

GRILLED LoBsTER (400/500g), Virgin Olive QOil 60 €

THE COURONNEPE’S SPECIALITIES

THE GENUINE SQuizeD Duck « A LA ROUENNAISE »
(Two Services - For Two Guests)

75 € per pers.

GriLLeD RiB oF Beer FROM NORMANDY, Béarnaise Sauce 40 € per pers.
(For Two Guests)
FRENCH Beer TENDERLOIN with Warm Duck Foie Gras 49 €

VEAL SWEETBREADS BROWNED in Jura’s Vin Jaune 46 €

RoasTteD Duck FILLETS wiTH PoMMEAU, Anna Potatoes 45 €

NORMANDY DELIGHTS
29 €

THis MENU 1s NoT SERVED IN THE EVENING As SUNDAY LUNCH
& PusLic HoLiDAY

THIS MENU CHANGES EVERY MONTH

CHOOSE FROM TWO STARTERS,
TWO MAIN COURSES,
A SWEET OR A COFFEE WITH PETITS FOURS

THIN ApPLE TART, Vanilla Cream
(Speciality)

SourrLE NORMANDY STYLE OR GRAND MARNIER
+5 € For the Impressionnist Menu (Speciality)

HarRMONY OF FINE CHOCOLATES THE GENUINE VANILLA MILLEFEUILLE

THE CHEF’'s VEGETARIAN PLATE 27 €

Ice CREAM AND SORBET RAsPBERRY Mousse TROPEZIENNE CAKE
with Seasonal Fruits

UprsibE DowN FrRUIT TART
Caramelized with Rosemary

& Homemade Yoghurt

RHUBARB & WHITE CHOCOLATE MAKIS, THE CHEeEeses TRAY SELeCTED BY LA CoURONNE 20 €

Green Tea Powder

SEE OUR SELECTION OF WINE BY GLASS TobAY’s DESSERT

Prix Nets- Service Compris |5 9% sur H.T



