


cheese assortment

ash goat’s cheese

camembert

 neufchâtel

 

 14 

desserts

caramelized apple  / 12

red fruits & berries / 16

pavlova & red berries  / 18

chocolate mousse « mdc » / 14

snow eggs  / 11

baba with calvados / 14

apple tart / 14

sorbet or ice cream / 9 

 

  



pumpkin soup / 13

green bean & mushroom

salad / 15

caramelized eggplant

& burrata / 23

lettuce salad 

avocado / 14!!!!!lobster / 42

raw & marinated

assorted fish / 29

salmon «gravlax» with dill / 19

spicy tuna avocado / 23

sea bass ceviche / 19

crab & avocado tartare / 28

  

foie gras & toasts / 30

marinated prawns & basil / 20

served warm

 

clams & creamy marinière,

chives / 23

fried squid, spicy mayonnaise / 16

 

  

 

  

tasting of oysters

from the shucker’s selection

40

oysters

ostra speciales regal n°5
  «butterfly» 

the most refined

by 3 or by  6

12      24

ostra speciales regal n°3
generous with mineral

flavours

by 3 or by  6

12      24

la famille  boutrais

verneuil

 speciales n°3
by 3 or by  6

11      22

fines n°3
 

by 3 or by  6

7       14 !

l’assiette de l’écailler

3 verneuil oysters n°3 

3 label rouge shrimps  

 1 langoustines

1 shrimps, whelks &

periwinkles

31

petit

pêcheur

6 verneuil oysters n°3
½ crab

2 langoustines 10/15

2 clams

3 label rouge shrimps

1 shrimps, whelks &

periwinkles

55

le

deauville

3 verneuil oysters n°3
3 oysters ostral régal n°5 

½ bleu lobster

2 langoustines 10/15

2 clams

4 label rouge shrimps

1 shrimps, whelks &

periwinkles

90

seafood platter

raw & marinated

assortment 

ponsu salmon lightly spiced

tuna sea bass olive oil

lemon

29

enough for 2

starters



le bar de l’écailler

 

prawns

per 6

14

  

 

12          24

crab

half   whole

periwinkles 
per portion 

 12

clams

per 6 

16

langoustines

per 3

24 

pink shrimps

per 9

27

{LA:MAISON}
{DU:CAVIAR}

white

tarama

13 

summer truffle

tarama

16!

wild

salmon

roe

50g

32

royal oscietre

caviar 

« large grains »

50g

220

shrimps

per portion

 

9

« beeswax »

bottarga

31

44        88

blue lobster

half   whole

whelks

per portion

13

 

the dishes

tomato & basil rigatoni / 19

bottarga spaghetti / 36

beef tartare with french

fries / 24

beef fillet with peppers / 46

crying tiger / 39

veal rib à la normande / 41

veal liver balsamic

reduction / 26

auge valley chicken / 26

assortment of marinated

raw fish / 29

scallops & lemon

beurre blanc / 45

salmon with champagne

sauce / 31

filet of sea bass 

à la grenoble / 30 

tom yam « chili sea bass »* / 44

sole meunière / 65

side dishes :

rice, green beans, spinach

mashed potatoes, french fries



water, juices & hot drinks included

every sunday from 12pm to 4pm

By reservation only

buffet

adults / 59    children / 29

eggs

Order at the table :
scrambled, fried, omelette, solf-boiled

cheeses

Selection of local cheeses

le bar de l’écailler

Oysters, langoustines, whelks, periwinkles
 pink shrimps, prawns

Order at table :
 Half crab  +10 

Half blue lobster  +20

mignardises

Selection of pastries, 
sweet tarts, crêpes, pancakes, cookies

hot buffet

Mini burger, croque-monsieur, salmon and chicken club sandwich,
ham mac and cheese, vegetable plattter,

savoury tarts, creamy soup

hors d’oeuvre

Gravlax salmon, salad bar,
raw vegetables, charcuteries, guacamole 

Royal oscietre caviar 10g  +40

White or truffle tarama
Wild salmon roe

{LA:MAISON}
{DU:CAVIAR}

pastries

Brioche, pastries, bread, honey and jam


