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EMERAUDE MENU ¢ ¢

Fabrice's egg Meurette, crispy bacon from a local Marceau farm

Winter lettuce, pumpkin Barbajuan with hazelnuts,
porcini mushroom hummus, pickles

Crab with herbs, roast leek and clam shell vinaigrette

Scallops carpaccio, steaming shellfish, perfumed
with timut pepper

9 oysters N°3 from Cancale "Philippe & Noélle Brévault"

Roasted wild sea bass fillet, selection of local
flavour vegetable, citrus vinaigrette

Steamed pollack from west coast, haddock arancini,
leek velouté

Lamb shoulder for 7 hours like a tajine,
vegetable samosa

Mickael's ve%etable pot-au-feu with yellow miso
and vegetable buckwheat cake

Fully matured French cheese Jean-Yves Bordier

Chocolate tart, Caribbean creaminess, hints of cocoa nibs,
ginger-infused chocolate sauce

Chestnut mousse in a white chocolate shell,
blueberry-blackcurrant confit and sorbet, local shortbread

Meringue shell, two-apple compote, apple sorbet, hazelnut
crumble, honey emulsion

*OUR TWO-COURSE FORMULA 44,00 €
Starter and main course
or Main course and dessert
** For lunch from Monday to Friday except bank holidays

Oysters: Philippe et Noélle Brévault - Cancale
Shellfish / Fish: Fraicheur, Le Corsaire -
Saint-Malo
Cheese / Butter: Jean-Yves Bordier
Homemade smoked salmon: Daniel Le Guénan
Homemade bread: Sylvain Dahirel
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OUR PRODUCT PARTNERS

Vegetables: Michel Sorre - Hirel
Craquelins de Saint-Malo
Poultry: Volfrance - La Vicomté-sur-Rance
Eggs, sour cream: Crémerie de la Rance
Yogurt and cottage cheese: Laiterie Malo
Honey: Fleurs de Ciel - Cancale

PRESTIGE MENU 7¢ ¢

Chestnut macaroon, foie gras cooked with cider,
apple variation

Langoustine with Thermidor mayonnaise,
celery and apple remoulade

Blue lobster ravioli, butternut cream, vanilla emulsion
12 oysters N°2 from Cancale "Philippe & Noélle Brévault"

Grilled turbot, Jerusalem artichoke fricassée and smoked
potatoes, poultry juice flavoured with tarragon

Snacked monkfish, carrots, caramelized endives,
black lemon butter

Roasted duck fillet, citrus powder, candied salsifies
and clementines, dates condiment

Grilled fillet of "Breton" beef, stuffed shallot shell,
fondante potatoes, marrow crumble

Fully matured French cheese Jean-Yves Bordier

Pineapple variation, fresh coriander sponge cake,
coconut ganache and coconut sorbet

Praliné almond hazelnut, lingot of Jivara mousse,
mango-passion cream and mango-passion sorbet

Equateur chocolate mousse, mint cream,
chocolate ice cream, thin dark chocolate

Huitres Brévault

Jean-Yyes Bofdier




DANIEL LE GUENAN SYLVAIN DAHIREL

HORS D'GEUVRE DESSERTS
@ Scallops carpaccio, steaming shellfish, perfumed @ Meringue shell, two-apple compote, apple sorbet,
Wlth timut PEPPEI oo 26,00 € hazelnut Crumble, honey emulsion ......................................... 13'50 €
@ Chestnut macaron, * Chocolate tart, Caribbean creaminess, hints
foie gras cooked with cider, apple variation ... 28,00 € of cocoa nibs, ginger-infused, chocolate sauce ................ 13,50 €
Crab with herbs, @* Pineapple variation, fresh coriander sponge cake,
roast leek and clam shell vinaigrette ... 25,00 € coconut ganache and coconut sorbet ... 14,50 €
@ Langoustine with Thermidor mayonnaise, * Praliné almond hazelnut, lingot of Jivara mousse,
celery and apple remoulade ... 29,00 € mango-passion cream and mango-passion sorbet ......... 15,00 €
Blue lobster ravioli, . Equateur chocolate mousse, mint cream,
butternut cream, vanilla emulsion ... 27,00€  chocolate ice cream, thin dark chocolate ................. 13,50 €
Fabrice's egg Meurette,
crispy bacon from a local Marceau farm ... 22,00 € SWEETS SPECIALITIES
* Warm thin apple tart with vanilla ice cream ... 13,50 €
FISHES (depending on delivery) Assorted of sorbets . 14,00 €
@ Roasted wild sea bass fillet, selection * Bret lized cak d
of local flavour vegetable, citrus vinaigrette ............... 35,00 € reton caramelized cake serve
with buttermilk ice cream and caramel sauce ... 14,00 €

@ Grilled turbot, Jerusalem artichoke fricassée
and smoked potatoes,
poultry juice flavoured with tarragon ................... 37,00 €

* Orange hot "crépe soufflée”
flamed with Grand Marnier ... 16,00 €

* Chestnut mousse in a white chocolate shell,

34.00 € blueberry-blackcurrant confit and sorbet,

Steamed pollack from west coast,
haddock arancini, leek velouté ... )

local shortbread ... 13,50 €
@ Snacked monkfish, carrots,
caramelized endives, black lemon butter ................... 37,00 €
CHEESES
MEATS

Fully matured French cheese Jean-Yves Bordier ... 14,00 €

@ Roasted duck fillet, citrus powder, candied salsifies
and clementines, dates condiment ... 34,00 €

Grilled fillet of "Breton" beef, stuffed shallot shell,
fondante potatoes, marrow crumble ... 37,00 € * To be ordered at the beginning of the meal Q’;‘:,ﬂiﬁmm O
@ Gluten free Tap water
free

Lamb shoulder for 7 hours like a tajine,
vegetable samosa ... 30,00 €

All our meat is French origin

VEGETARIAN OPTIONS
Cold starter

Winter lettuce, pumpkin Barbajuan
with hazelnuts, porcini mushroom hummus, pickles .. 20,00 €

Plat

@ Mickael's vegetable pot-au-feu with yellow miso
and vegetable buckwheat cake ... 26,00 €

Daniel Le Guénan & Sylvain Dahirel

Pets are not allowed in the restaurant Electronic cigarette is not allowed in the restaurant « Price inclusive of service
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