
  
 

 

 

 

 

 
Modernity and the evolution of cuisine depends on the respect for the products. 

This is the core of our job ... The quintessence of taste ... flavours. 

An invitation to a good cuisine, to the true values, to the essential... 

Generous, traditional cuisine with a local presence. 

A conviviality, a tasteful atmosphere, pleasure to the senses. 

      

Bon appétit 

       Christophe Dufossé 
 

Pastry Chef: Ludovic Soufflet 

Bakery Chef: Pierre-Olivier Sac-Epée 

      

 

 

 

 

 

 

 

 

 

  

Menus 

Starter + Main course*                  35 € 

Main course + Dessert*                           32 € 

Starter + Main course + Dessert          42 € 
   

2 Starters + Main Course + Dessert    55 € 
 
Children menu (until 10 years old) 
Main course + Dessert 20 € 
Fish from the day’s, Meat or poultry from 
our producers 
Accompanied by our vegetables from the 
garden /Potatoes from Pas-de-Calais 
 
Starter 16 € 

Main course 24 € 

Cheese 13 € 

Dessert 12 € 

*Served from Monday to Friday lunch 

(Excluding holidays and Special Events) 

 

 



 

Starters  

 
Duck Foie Gras "Sangria, Sweet Spices", Rhubarb Chutney, Citrus fruits Brioche 

White Asparagus roasted with Ail des Ours, Shellfish Ravigote 

Smoked Haddock from Hauts-de-France, "All Fennel", Lemon-Thyme 

"Petit Pois" Tartlet, Fresh Boulonnais Goat Cheese 
 

Main Courses   

 
Slow-cooked 24-hour Lamb du Boulonnais, to be eaten with a spoon, small spring vegetables 

Angus Beef from Busnes Cooked in Amber Beer, Stuffed Conchiglioni, Seasonal Mushrooms 

"Fregola Sarda" Risotto, Sweet Onions from the North, Permaculture Lomme feverfew 

Snacked mackerel, roasted green asparagus, morels in Poêlon 

Half-cooked "Petit Bateau" Hake, Ail des Ours, Garden Carrots, Foamy Lemon Butter 

Desserts           

 
 

Choux done my way “Signature by CD” Dark chocolate, Bourbon vanilla, Arabica coffee 

Contemporary Tiramisu, choco-coffee 

Gariguette strawberries, garden rhubarb 

Pistachio Paris-Brest 

Cheese plate from “Maison Philippe Olivier” served with a seasonal chutney 

__ 

Dessert to Share 

« Tart Strawberry from Château de Beaulieu »        14 € / person 

Creamy Vanilla Ice Cream  
(To be ordered at the beginning of the meal) 

 

  



 

Côté Barbecue                                                                 

 
We invite you to discover a natural way of cooking: on a wooden fire of our Ofyr Barbecue-

Brazero. It is the product itself that will strongly influence the taste. 

The richness of the products we owe to the producers, breeders, market gardeners, 
fishermen... 
Fresh herbs and edible flowers come from our garden….                                                
 

Sea bream cooked on the skin " All Fennel with Dill Flower ".     30 €   

 

Langoustine XXL, cooked with Basil Butter (according to availability)    68 €    

 

Grilled Licques poultry with Basil gratin                       33 € 

 

Matured French Rib of Beef with Béarnaise Sauce (for 2 people)    130 € 

 

Farmhouse pork chop from the Hauts Pays, home-made barbecue sauce      35 € 

     

Roasted pineapple with Rum , Baba au Rhum de tradition       14 € 

   

Tonka whipped cream, Vanilla ice cream 

 

 

To accompany the dishes cooked on the Barbecue / Brasreo, we propose you : 

- Beautiful crunchy salad of cooked & raw vegetables, Curl of Vieux-Présent 

- Pan-fried zucchini from the garden with Bormane olive oil, candied cherries 

- Tomatoes "Coeur de Pigeon",cooked candied, grated lemon 

- Ratatouille Barigoule, Return from the Vegetable Garden 

- Rigatoni " Al dente " with Herbs of the moment Pesto... 

- Baked "Artémis du Nord" Potatoes (braised), garlic chive cream 

 

2 side dishes are already included in the price of the main course. 

 Hungry for more? Taste each additional side dish for 12€/portion. 

 


