
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 
 
 

 
 
 
 
 

Staters 
Oysters 6               10.55 

Oysters 9              15.60 

Oysters 12               20.95 

Land and sea salad(duck liver, smoked salmon, smoked duck filet)     12.65 

Roasted camembert, salad, shredded ham, flower nectar              12.10 

Warm goat cheese and smoked breast of pork               08.20 

House duck liver and its jam onions          13.50 

Fish soup with rouille sauce and croutons                             12.65 

Plate of smoked salmon                                               15.60 

Buffet of hors d’œuvre            11.50 

 

Pasta dishes 
Tagliatelles  bolognese (mince and tomato sauce)            10.20 

Tagliatelles carbonara (creme fraiche, eggs and bacon)      10.20 

 

Fish dishes 
 

Fish dishes come with three side orders : rice, broccoli and carrots soufflé and provençal vegetables 

Grilled seabass with fennel                                          15.75 

Roasted salmon with its fleur de sel (salt)         12.85 

Skate wing with capers                                               14.80 

Seaside sauerkraut                                                   15.95 

Catch of the day with its butter sauce           10.25 

 

Meat dishes 
Pork knuckle            11.85 

Entrecote (beef, 350grs)           21.65 

Bavette (Undercut of the sirloin of beef) with shallots     14.50 

Calf sweetbread in a mushroom sauce        20.50 

Home-made tartar (raw meat)          15.80 

Duck aiguillettes with honey         12.95 

Turkey escalope pornicaise               10.25 

Dish of the day            10.25 

 

Side Orders 
Chips, Gratin Dauphinois (potatoes, cream and nutmeg), rice,      2.00 

French bean and side salad 

 

Sauces 
Roquefort (blue cheese), Béarnaise (tarragon, eggs and butter), 

Poivre Vert (peppercorn), Butter « Maitre d’hotel » (for meat), 

« Beurre blanc » (for fish) 

 



 
 
 
 
 

 
 
 
 
 

MENUS 
 

Children menu 9.95 
Chicken nuggets and chips or ham and chips or catch of the day 

 

Ours nanny, a glass of coke or orange juice 
 
 

Menu of the day 11.40 
Only at lunch 

Dish or catch of the day 

A glass of wine or soft drink or mineral water or beer, 

Coffee or tea 
 
 

Menu 16.40 
Buffet of hors d’oeuvre and dessert buffet 

Or 

Buffet of hors d’œuvre and dish or catch of the day or turkey escalope pornicaise 

Or 

Dish or catch of the day or turkey escalope pornicaise and dessert buffet 

 

A glass of wine or soft drink or mineral water or beer, 

Coffee or tea 

 
 

Menu 21.00 
Buffet of hors d’oeuvre, 

 

Turkey escalope pornicaise or dish or catch of the day 

 

Plate of camembert (3 portions) or dessert buffet 

 

A glass of wine or soft drink or mineral water or beer, 

Coffee or tea 

 
 

Menu 30.90 (5 euros chips to play) 
Warm goat cheese and smoked breast of pork or 

Land and sea salad(duck liver, smoked salmon, smoked duck filet 

 

Dessert buffet 

 

A glass of wine or soft drink or mineral water or beer, 

Coffee or tea 

 



 
 
 
 
 

 
 
 
 
 

Selection of cheese 
    Camembert cheese (3 portions)            3.90 

Roquefort (blue cheese)          4.20 

Warm Curé Nantais cheese          4.80 

Goat cheese            3.70 

Selection of 4 cheeses          5.40 

 

Sweets 
Café ou thé gourmand (black coffe or tea coming with assorted Cakes)   6.30 

Home made crème brulée          5.45 

Profiteroles (3 choux) with its warm chocolate      7.30 

Pudding of the day           4.85 

 

 

Ice cream 
Poire Belle Hélène (pear, vanilla ice cream, chocolate sauce And whipped cream) 6.45 

Banana Split (banana, vanilla, strawberry & chocolate ice cream,    6.45 

Chocolate sauce and whipped cream) 

Dame Blanche (vanilla ice cream, chocolate sauce, Whipped cream)   6.15 

Coupe Amarena (vanilla ice cream, amarena cherry and Whipped cream)   5.70 

Coupe des Iles (coconut ice cream, chocolate sauce and Whipped cream)  6.15 

Café Liégeois (coffee ice cream, coffe sauce and whipped Cream)   6.10 

Chocolat Liégeois (chocolate ice cream, chocolate sauce Whipped cream)   6.10 

Coupe 3 boules (3 scoops of ice cream)        5.45 

Coupe 2 boules (2 scoops of ice cream)        3.75 

Coupe 1 boule (1 scoop of ice cream)        1.90 

 

Ice cream flaveurs 
Vanilla, chocolate, coffe, blackcurrant, strawberry, raspberry, passion, lime, mango, mint, rhum 

raisin, coconut, toffe , apple . 

 

Liqueurs and ice cream 
Coupe Iceberg (2 scoops of mint ice cream, mint liquor)     7.55 

Coupe Colonel (2 scoops of lemon ice cream, vodka)      7.55 

Coupe dijonnaise (2 scoops of blackcurrant, blackcurrant liqueur)    7.55 

Coupe flibustier (2 scoops of rhum raisin, rhum)      7.55 

 

 

 

 

 

Wines by the glass (15cl) 
White wine : Muscadet, Sauvignon        2.85 

Rosé : Pays d’Oc, Cabernet d’Anjou, Cayolle rosé       2.85 

Red wine : Cote du Rhone, Merlot, Gamay, Bordeaux, Cayolle    2.85 


