
L E  S E R A N
M E N U S



A  S T RO L L  AT  T H E  C H ÂT E AU  . 49€

Sauce good quality homely fare pâté en croute, veal
and duck cooked with pistachios, fine stuffing

Roasted John Dory, peas with Isigny butter and Noilly-Prat emulsion

Cheeses

Bees honey fruit gratin and chouchen from our bees

T H E  LOV E  O F  G O O D  F O O D  AT  L E  S É R A N  . 65€

Fresh peas, strawberry and mint, 
sour peas coulis and fresh goat cheese

or
Gravelax beet salmon, 
citrus fruit vinaigrette

Pollack Penko crust, cooked like a bourride 
or

 Normandy poultry fillet cooked with roast juice, 
Créance carrots country recipe

Cheeses

Floating island and pistachio custard 



B E S T  T R E ATS  O F  AU D R I E U  .  85€

Asnelles’ oysters n°3 "La Calvadosienne" 
grilled with herbs from our garden

A piece of turbot grilled on the fishbone,
caponata of vegetables with candied confit lemon 

Sauteed sweetbreads, deglazed with cider vinegar, 
apples and small vegetables, flavoured juice

Cheeses

Dark chocolate 70% delicacy 
and chocolate ice cream

E P I C U R E A N  M E N U  . 105€

Menu served in 7 steps around the most 
beautiful courses of the menu


