MENU

Starters :

Home Made Fish Soup
Country Paté
Plate of cold Meats
Smoked Salmon
Salmon Carpaccio with Dill and Pink berries
Tuna and Salmon Tartare with Spices

Salmon Rillettes with Green Pepper

Tomato Salad

Landaise Salad
Lettuce, tomato, smoked Duck breast fillet, Roquefort, walnuts

Warm Goat’s Cheese Salad
Half a crab Mayonnaise
Plate of Whelks and Winkles
Plate of Prawns with Mayonnaise
Plate of 5 Cupped Oysters
Plate of Oysters and Prawns

Breton Artichoke (depending on the season)

Grilled Breton Andouille with Potatoes, Vinegar Sauce
Le Croustillant d’Andouille with pink onions and mustard

Crab Profiteroles with Xeres, crustacean Sauce (3.00 € extra)

Scallop and Andouille Tart with Cider sauce and Pink Onions (3.00 € extra)
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