
L'ABSINTHE
H O N F L E U R

RESTAURANT



WHELKS 13

PINK SHRIMPS 19

GREY SHRIMPS 14

CRAB 21

HALF LOBSTER with mayonnaise 35

LANGOUSTINES
6 pièces

31

PLATE
28€

3 PLEINE MER, 3 SAINT-VAAST
WHELKS, 2 PINK SHRIMPS,

GRAY SHRIMPS

PLATE
28€

3 PLEINE MER, 3 SAINT-VAAST
WHELKS, 2 PINK SHRIMPS,

GRAY SHRIMPS

ABSINTHE
49€

 3 PLEINE MER, 3 SAINT-VAAST
WHELKS, PINK SHRIMPS, GREY SHRIMPS,

1/2 CRAB, 
LANGOUSTINES

ABSINTHE
49€

 3 PLEINE MER, 3 SAINT-VAAST
WHELKS, PINK SHRIMPS, GREY SHRIMPS,

1/2 CRAB, 
LANGOUSTINES

OYSTERS TASTING
45€

 6 PLEINE MER N°3
6 SAINT-VAAST N°3

6 UTAH N°2

OYSTERS TASTING
45€

 6 PLEINE MER N°3
6 SAINT-VAAST N°3

6 UTAH N°2

ROYAL
85€

3 PLEINE MER, 3 SAINT-VAAST, 3 UTAH,
WHELKS, PINK SHRIMPS, GREY SHRIMPS,

 1  CRAB, LANGOUSTINES, 
1/2 LOBSTER

ROYAL
85€

3 PLEINE MER, 3 SAINT-VAAST, 3 UTAH,
WHELKS, PINK SHRIMPS, GREY SHRIMPS,

 1  CRAB, LANGOUSTINES, 
1/2 LOBSTER

Our Platters
SPECIAL SHELLFISH 

55€

PINK SHRIMPS, 
GREY SHRIMPS, 1/2 CRAB,

 LANGOUSTINES,
 1/2 LOBSTER

SPECIAL SHELLFISH 
55€

PINK SHRIMPS, 
GREY SHRIMPS, 1/2 CRAB,

 LANGOUSTINES,
 1/2 LOBSTER

Oysters from Normandie 
Les 6 Les 9 Les 12

SAINT-VAAST N°3 14 21 28

PLEINE MER N°3 14 21 28

UTAH N°2 22 33 44

U
T A H

FISH SOUP, croûtons and roui l le 15

SAUTEED SQUIDS 17

MUSSELS GRATIN,  ga r l i c  and  pa rs l ey 17
GRILLED BIG PRAWN, vierge sauce
1 pièce 180 grs

24

SMOKED SALMON with toasts 23

VEGETABLES SPRING ROLLS, sweet and sour
sauce

13

SARDINES "LA BELLE ILOISE" 14

CRISPY CAMEMBERT CHEESE and candied
onions

14

HOME MADE TERRINE 14

INVOLTINI GRATIN, SPECK AND PARMESAN
CHEESE

17

M A R R O W  B O N E S  w i t h  t o a s t s 18
STUFFED SNAILS
6 pièces

16

D U C K  F O I E  G R A S , m a n g o  c h u t n e y  23

Salads Plates
CHICKEN CAESAR SALAD 19

SALMON AND SHRIMPS SALAD 23

CRISPY CAMEMBERT CHEESE AND BACON
SALAD

18

ASSORTIMENT OF DELICATESSEN
Ham,  Chor izo ,  Home made  te r r ine  . . .

21

ASSORTIMENT OF CHEESES 
Camembert,  Pont l ’Evêque, Livarot,  Tomme

18

MIXTE PLATE
Delicatessen and cheeses

23

L'ABSINTHEL'ABSINTHE
H O N F L E U RH O N F L E U R

Sea Foods

 Starters



F i s h e s  a n d  S h e l l f i s h e s
H A L F  L O B S T E R ,  f r e n c h  f r i e s  a n d
m a y o n n a i s e

3 8

FISH AND CHIPS, tartare sauce 2 4

F I S H  M A R M I T E ,  b o u i l l a b a i s s e  s t y l e 2 9

C O D  F I L L E T ,  r i s o t t o  w i t h  s q u i d  i n k  a n d
c r e a m

2 9

S O L E  M E U N I È R E ,  s t e a m e d  p o t a t o e s 4 8

R O A S T E D  M O N K F I S H ,  g r i l l e d  v e g e t a b l e s
a n d  c h o r i z o  c r e a m

3 0

S A L M O N  S T E A K ,  v i e r g e  s a u c e  a n d  p u r é e 2 7
ROASTED LOBSTER herbs  bu t t e r  and
vege tab l es

5 9

P a s t a s
LINGUINES WITH MUSHROOMS and
parmesan  cheese

1 9

V E G G I E  L I N G U I N E S  w i t h  g o a t  c h e e s e ,
s p i n a c h  s a l a d  a n d  p a r m e s a n

2 1

LINGUINES WITH SQUID, SHRIMPS AND
MUSSELS

2 9

Main Courses

D e s s e r t s
f r o m  o u r  C h e f  P â t i s s i e r

Pont  l ’Evèque ,  Camember t ,  L ivaro t ,  Tomme Normande       

     2  choices        8                3  choices      11

Vani l la ,  Chocolate ,  Cof fee ,  Caramel ,  Pis tachio ,  Amaréna

Lemon,  Mango,  Pass ion f ru i ts ,  Strawberry ,  Apple ,  Ginger

4

N o r m a n d s  C h e e s e s

I c e  c r e a m  S c o o p

S u n d a e s

Cheeses  and Desserts

M e a t s
R I B  S T E A K ,  f r e n c h  f r i e s  e t  s a l a d ,  b é a r n a i s e
o r  p e p p e r  s a u c e

3 2

STEAK TARTARE, f r ies  e t  salad 2 4

BLACK PUDDING PARMENTIER 2 4
D U C K  C O N F I T ,  f r i e d  p o t a t o e s 2 9

C H I C K E N  B R E A S T ,  l e m o n  a n d  t a r r a g o n  w i t h
p a s t a

2 5

K I D N E Y ’ S  O F  V E A L ,  m u s h r o o m s  c r e a m
a n d  p o t a t o e s  g r a t i n

2 8

BEEF BURGER WITH BACON, CAMEMBERT
CHEESE AND CANDIED ONIONS, french
fries and salad

2 3

T-BONE OF VEAL WITH PANCETTA,  f r i ed
po ta toes

3 5

P R I M E  R I B  f o r  2  p e r s o n s
a p p r o x i m a t e l y  1 , 2  k g

8 8

P O R K  T O M A H A W K  
              f o r  1  p e r s o n
              f o r  2  p e o p l e

3 5
6 9

TROU NORMAND 6
COUPE COLONEL (Lemon sorbet and Vodka) 14
COUPE NORMANDE (Apple sorbet and
Calvados)

14

DAME BLANCHE (Vanilla ice cream and
chocolat sauce with whipped cream)

14

COFFEE GOURMAND 14

RHUM BABA, whipped cream 14

FRENCH TOAST, SALTED CARAMEL 13

PEAR CHEESECAKE 13

CHOCOLATE PROFITÉROLE 13

ICED NOUGAT WITH CANDIED AND DRIED

FRUITS

14

MANGO AND PASSION FRUITS SOUFFLÉ,
ginger ice cream

14

CANNELÉ with ice cream 11

CHOCOLATE FONDANT CAKE, vanilla ice cream 12
CARAMEL CREAM 11

L'ABSINTHEL'ABSINTHE
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Suppléments : Fries, Vegetables, Pasta, Fried potatoes, Purée, Potatoes gratin, Steamed potatoes (6€),
 Salad (5€)



M a i n  C o u r s e s
F I S H  M A R M I T E  

 b o u i l l a b a i s e  s t y l e

C H I C K E N  B R E A S T
N o r m a n d e  c r e a m  a n d  p a s t a

F I S H  O F  T H E  D A Y
c i d e r  b u t t e r  a n d  v e g e t a b l e s

BLACK PUDDING PARMENTIER

Le Menu Normand

D e s s e r t s
N O R M A N D  C H E E S E S

C A R A M E L  C R E A M

P E A R  C H E E S E C A K E

2  S C O O P S  O F  I C E  C R E A M

Starter + Main Course + Dessert  32€

S t a r t e r s
6  O Y S T E R S  " P L E I N E  M E R "  N ° 3

F I S H  S O U P
c r o û t o n s  a n d  r o u i l l e

C R I S P Y  C A M E M B E R T  C H E E S E  
a n d  c a n d i e d  o n i o n s

HOME MADE TERRINE

M a i n  C o u r s e s
C O D  F I L L E T

 r i s o t t o  w i t h  s q u i d  i n k  a n d  c r e a m

S A L M O N  S T E A K
 v i e r g e  s a u c e  a n d  p u r é e

D U C K  C O N F I T
 f r i e d  p o t a t o e s

K I D N E Y ’ S  O F  V E A L
 m u s h r o o m s  c r e a m  a n d  p o t a t o e s  g r a t i n

Le Menu Absinthe
Starter + Main Course + Dessert  45 €

S t a r t e r s
P L A T E  O F  S E A F O O D S
o y s t e r s ,  s h r i m p s ,  w h e l k s

S A U T E E D  S Q U I D S

V E G E T A B L E S  S P R I N G  R O L L S
 s w e e t  a n d  s o u r  s a u c e

I N V O L T I N I  G R A T I N ,  S P E C K  A N D  P A R M E S A N
C H E E S E

Kids Menu

LIST OF ALLERGENS AVAILABLE AT RECEPTION

Desserts   or  Cheeses
C H E E S E S

o r
 D E S S E R T S

L'ABSINTHEL'ABSINTHE
H O N F L E U RH O N F L E U R

 NETS PRICES IN EUROS - INCLUDED SERVICE - DRINKS NOT INCLUDED

1  S I R U P
H O M E  M A D E  N U G G E T S  W I T H  F R I E S  o r  F I S H  A N D  C H I P S

1  S C O O P  O F  I C E  C R E A M

1 3 €


