
Restaurant La Sterne 
 

Large platter of the day: 12.50 € 
Please inquire 

 
 “Surf and Turf” Menu: 39 € 

Homemade Foie Gras duo 

with stewed apple 

*** 

Majesty of the Seas 

Sole Meunière (300/400g) with steamed potatoes 

Wine suggestion: a glass of Alsace Pinot Gris 12cl 4.50 € 

 

Key Dishes Menu: 29 € 
Homemade foie gras with toast  

and stewed apple 
*** 

Royal scallop and prawn brochette 
Wine suggestion: A 12 cl glass of Gewurztraminer 5.00 € 

 
 

All our dishes may contain allergens. 
A descriptive is at your disposal at the hotel or restaurant reception. 

 

Dishes marked “Homemade” are made on the premises from fresh produce 

 

All our sauces contain a dehydrated base product 
 

Drinks not included / Net Prices 

 
 

La Sterne Menu – 12.50 € 
Served Monday to Friday lunchtimes only 

not including bank holidays 

 

Welcome salad 



Choice of a main course 



Dessert of the day 

Or 

Fresh fruit salad 

1 glass of IGP wine or ½ mineral water  

or 1 draught beer  
 

 



Cadoudal Menu – 25 € 

Appetizer 



Melon with cured dry ham 

Or 

Tomato gazpacho  

with garlic croutons 



Saddle of cod in mustard sauce  

Or 

Magret duck breast A l’Orange  



Fruit soup with fruit Sorbet  

Or 

Pana cotta with passion fruit coulis 

 

 

De Ségur Menu – 33 € 

Appetizer 



Smoked salmon with lemon cream 

Or 

Homemade foie gras with toast 

Or 

3 Oysters and prawns 



Pan-fried scallops on a bed of leeks  

Or 

Entrecote steak 250g with homemade French fries

Or 

Sea bream fillet with shellfish sauce  



Strawberry Melba served plain or with sugar  

Or 

Kouign Amann 

with salted butter caramel coulis  

 

 

 

 

 

 

 



 

Le Loch Menu – 45 € 
 

Appetizer 


Langoustine mousse with citrus fruit cream  
Or 

Scallop Carpaccio  
with vinaigrette enhanced with vanilla  



Foie gras served hot and cold with stewed apple 

 

Grapefruit granita  
(artisan-made sorbet with a spirit) 



Roast sea bass with Beurre Blanc sauce 
Or 

Fillet of veal Forestière 



Choice of dessert from the A la Carte Menu 

 

 
Dishes marked “Homemade” are made on the premises  

from fresh produce 
 

All our sauces contain a dehydrated base product 
 

Drinks not included / Net Prices 

 


