


To snack!

Oysters n°3 of Bricqueville sur Mer

e Theb 12.00 €
e The9 18.00 €
e Thel2 24.00 €
Boards
e Thecharcuterie board 15.00 €
e Thecharcuterie board with cheese 17.00 €
Marinated salmon 0 Gayot 16.00 €
Salad and toasts
A slice of duck Foie Gras (60qr) 21.00 €

Marinated with Pommeau, with toast

Half slice of duck Foie Gras (30qr) 15.00 €
Marinated with Pommeau, with toast

The box of Sardines to share Ramon Pefia 13.50 €

Chiffonnades
Manual machine cut

509 100 g
e Hamonthebone: 5.00 € 10.00 €
e Aosteham: 6.50 € 13.00 €
e Serrano ham: 6.50 € 13.00 €
e |béricoBelotaHam: 11.00 € 24.00 €

Our dishes are likely to contain food allergens (List at the end of the menu).
Net price, service included




Menu Option

A starter + main Course29.00€
or main course + dessert : 28.00€

A starter + Main course + dessert : 99.00€
Served from Wednesday noon to Saturday lunch inclusive / Except public holidays

You find the menu on the chalkboard

Discover our refined menu on Saturday evening and
Sunday lunchtime at €45.00

Our dishes are likely to contain food allergens (List at the end of the menu).
Net price, service included




« La Carte » Menu

Starters

Crispy Egg from “Monsieur Boullé” *
Creamy Beluga lentils, Foie gras shavings, parsley jus

Casa Alba Bellota Sobrassada croquette
Piquillo pepper coulis

Seasonal peach variation *

Charred tomato and fresh goat cheese with herbs from
“La Ferme Painchaud”

Oysters n°3 of Bricqueville sur Mer

e Theb
e The9
e Thel2

The slice of duck Foie Gras (60gr)
Marinated with Pommeau, with toast

Half slice of duck Foie Gras (30qr)
Marinated with Pommeau, with toast

Our speciality
* Speciality for vegetarians

14.00 €

15.00 €

11.00€

12.00 €
18.00 €
24.00 €

21.00 €

15.00 €

Our dishes are likely to contain food allergens (List at the end of the menu).

Net price, service included




« La Carte » Menu

Mains Courses

Royale Sea Beam, bone-in 24.00€
Crushed broad beans and girolles mushrooms, saffron mussel jus foam

Pork tenderloin medallion on a skewer 24.00 €
Compressed mixed zucchini, grilled spring onions, rhubarb vinegar plum

Ribeye steak (350gr) 34.00 €
Homemade chips bearnaise sauce

Normandy steak tartare (raw beef)
Cut by hand, O Gayot style

Home chips
e Thel80g: 22.00 €
e The250qg: 25.00 €
Andouillette AAAAA (grilled pork intestines) 25.00 €

Traditional mustard sauce / Homemade chips
Cooking : 20 minutes

Red Lentil hummus* 17.00€
Grilled candied mushrooms

Burger 6 Gayot 22.00€

Bread/ lightly seared/ crispy chorizo/ mango sauce / fresh herbs/ tomato/
onions/ lettuce

Additional side dish 3.50€
Homemade fries, pasta, green salad and vegetables

Our speciality
* Speciality for vegetarians




« La Carte » Menu

Cheese

Plate of Cheese 7.00 €
Desserts

The shortbread 9.00 €

Caramelice cream/ whipped cream / caramel coulis

Raspberry Vacherin 9.00 €
Madagascar vanilla cream, French meringue

Red berry soup 9.00 €
Infused with “Earl grey” tea

The white Lady 9.00€
Vanillaice cream with chocolate and whipped cream

Coffee or chocolate « Liégeois » 9.00€
Ice cream*
e 3scoops 7.00 €
e 2scoops 450€

* Our different flavors ...
Ice cream : Coffee, chocolate, vanilla, caramel, strawberry, pistachio
Sorbets : Blackcurrant, lemon, raspberry, green apple

Our speciality

Our dishes are likely to contain food allergens (List at the end of the menu).
Net price, service included




Children’s menu
For children under 12

9.50 €

(Excluding drinks)

The mains
Hamburger O Gayot
or
Steak
or
Fish

Pasta
or
Homemade chips

the desserts
Ice cream
or
Chocolate mousse

QOur dishes are likely to contain food allergens (List at the end of the menu).
Net price, service included




Our dishes are likely to contain food allergens

- Cereals containing gluten (wheat, rye, barley, oats, spelled, Kamut or
thybridized strains)and products made from these cereals

- Crustaceans and crustacean products

- Eggs and eqgqg products

- Fish and fish products

- Peanuts and peanut products

- Soy and soy products

- Milk and milk products (including lactose and raw milk)

- Nuts (almonds, hazelnuts, walnuts, nuts : cashew, pecan, macadamia, from
Brazil, from Queensland, pistachios)and products made from these fruits)

- Celery and celery products
- Mustard and mustard products
- Sesame seeds and sesame seed products

- Sulfur dioxide and sulphites in a concentration of more than
From 10mg/kg or 10mg/I (expressed in S02)

- Lupine and lupine products

- Molluscs and products made from molluscs




