
Romaric Catherine

P O R T R A I T  O F  T H E  G R A N D  H O T E L ' S  E X E C U T I V E  C H E F  

Shaped  by  e ight  years  a longs ide  the  br igades  a t  Château  d 'Audr ieu ,  
fo l lowed  by  three  years  a t  the  res taurant  Magma,  Romar ic  Cather ine  has  honed
his  cra f t  through  a  commitment  to  exce l lence  and  the  pass ing  on  o f  knowledge .

Nature  and  sea  are  a t  the  hear t  o f  h i s  insp i ra t ion .  
He  e levates  whatever  the  season  has  to  o f fer ,  he  ce lebrates  the  produce  

o f  the  Normandy  reg ion .  

Beh ind  h i s  creat ions ,  three  va lues  gu ide  every  gesture :  
respect  for  the  product ,  k indness  towards  h i s  teams ,  and  the  t ransmiss ion  

o f  a  cra f t  that  never  s tops  evo lv ing .

H is  ambi t ion?
For  you  to  leave  fee l ing  that  you  have  exper ienced  someth ing  t ru ly  d i s t inct ive ,

a  moment  you  wi l l  t a lk  about  and  one  that  w i l l  make  you  want  to  re turn .



I N  3  M O M E N T S
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I N  5  M O M E N T S
S t a r t e r  /  S t a r t e r  /  F i s h  /  M e a t  /  D e s s e r t

Menu DécouverteMenu Découverte
                            120120

Menu Découverte
              120

This  menu  i s  s erved  for  the  ent i re  tab l e .
Ava i lab l e  unt i l  9 .00  pm.

I N  7  M O M E N T S
S t a r t e r  /  S t a r t e r  /  V e g e t a r i a n  o r  v e g a n  c o u r s e  /  F i s h  /

 M e a t  /  D e s s e r t  /  D e s s e r t

To  accompany  th i s  menu ,  our  sommel ier  sugges t s :  
A  wine  pa ir ing  f rom h i s  s e l ec t ion :  5  g lasses  o f  wine  (8  c l  each )  -  49

Our  Che f  Romar ic  Cather ine
and  our  Pas try  Che f  Ju l i en  A laniece ,

awarded  by  the  Gau l t  &  Mi l lau  2025–2026  gas tronomic  gu ide ,
inv i t e  you  to  d i scover  the i r  cu l inary  creat ions .

Choose  your  exper ience  f rom our  three  b l ind  tas t ing  menus .



S T A R T E R S
F O I E  G R A S  L A N G O U S T I N E  -  3 8

Pan-fr ied  fo ie  gras ,  c r i spy  l angoust ine  rav io l i ,  sh ime j i  mushroom broth

B E E T R O O T  -  3 0
Beetroot  med ley ,  p lum in  d i f ferent  textures ,  

wa lnut  cond iment ,  rocket  o i l

S E A  B A S S  -  3 4  
Sea  bass  cev iche  sphere ,  cau l i f lower ,  qu ince ,  grapes   

M A I N  C O U R S E S

R E D  M U L L E T  -  4 4
C e l e r y ,  a p p l e s ,  a l m o n d s

M O N K F I S H  -  4 6
S h e l l f i s h ,  l e e k s ,  c h a m p a g n e ,  c a v i a r

P I G E O N  -  5 2
Spaghet t i  squash ,  b lack  pudd ing ,  porc in i  mushrooms ,  ka le

C H I C K E N  S U P R E M E  -  4 6
Ronchev i l l e  ch icken  supreme,  th igh  cromesqu is ,  

parsn ip ,  honey-roasted  pear .

T R U F F L E D  P O T A T O  G N O C C H I S  -  3 2
Wil ted  sp inach ,  roasted  porc in i  mushrooms ,  p ick led  red  on ion  peta l s
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La CarteLa CarteLa Carte



T R O U  N O R M A N D  -  1 2
Green  app le  sorbet  served  wi th  Ca lvados  (2c l )

C I T R U S  -  1 8
Cr isp  mer ingue  r ing ,  mois t  c i t rus  b i scu i t ,  l emon van i l l a  cream and  sorbet ,  

date  bat ter  in fused  wi th  “Ear l  Grey  F leurs  B leues ”  tea ,  
caramel i sed  egg  whi te  c loud  wi th  Anda l iman  pepper

 

A P P L E  A N D  M U S T A R D  - 1 8
Apple  and  haze lnut  b i scu i t ,  app les  poached  in  a  tangy  syrup ,

grape  must  mustard ,  Granny  Smith  app le  v inegar  cond iment  and  buckwheat ,
Breton  ga le t te-s ty le  buckwheat  tu i le ,  but termi lk  f reshness

E X O T I C  B A B A  A N D  C U R R Y  -  1 8
Rum and  sp ice  syrup-poached  baba ,  p ineapp le  compote ,  

mango ,  norman curry ,  coconut  mi lk  sorbet  and  mousse

Les signatures duLes signatures du  
Grand HôtelGrand Hôtel
Les signatures du 
Grand Hôtel
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T R A V E L  A R O U N D  O U R  R E G I O N S
MATURED CHEESE TROLLEY -  19

T H E  P A S T R Y  C H E F  J U L I E N  A L A N I E C E ’ S  D E S S E R T S
Desser t s  are  chosen  a t  the  beg inning  o f  the  serv ice

T U R B O T  I N  A  C R U S T
 (Accord ing  to  we ight  &  de l ivery )   -  f or  2  peop le  15/100g

Sa l t-crusted  turbot  w i th  bay  lea f ,  potato  mousse l ine ,
 seasona l  vegetab le  garn ish ,  lobster  b i sque

S O L E  M E U N I È R E  T R A D I T I O N  O F  T H E  G R A N D  H Ô T E L  -  6 8
(Accord ing  to  de l ivery )

S o l e  m e u n i è r e ,  t r u f f l e  p u r é e  a n d  s e a s o n a l  v e g e t a b l e
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  Le Petit MarcelLe Petit Marcel
                                                                                      2929

 Le Petit Marcel
                                           29

U N T I L  1 2  Y E A R S  O L D  

S T A R T E R S

 V E L O U T É  O F  T H E  M O M E N T  
o r  

S M O K E D  T R O U T ,  L E M O N  C R E A M  

M A I N  C O U R S E S

S U P R E M E  O F  C H I C K E N
o r  

B E E F  F L A N K  S T E A K
o r  

F I S H  O F  T H E  D A Y

S ide  d i shes  :  
Mashed  potatoes ,  French  f r ies ,  r i ce ,  seasona l  vegetab les

D E S S E R T S
To  be  chosen  a t  the  beg inning  o f  the  serv ice

C H O C O L A T E  F O N D A N T ,  V A N I L L A  I C E  C R E A M  
o r  

F R E S H  F R U I T  S A L A D  
o r  

H O M E M A D E  “ L ’ E X Q U I S - M O T ”  I C E  C R E A M
Choco la te  f l avour ,  made  wi th  products  f rom Normandy ,  

coated  in  Va l rhona  choco la te

Al l  our  bee f ,  l amb ,  pork  and  pou l try  are  born ,  ra i sed  and  s laughtered  in  France .
 The  l i s t  o f  a l l e rgens  i s  ava i lab l e  a t  the  res taurant  recept ion  desk .

Net  pr ices  in  euros ,  taxes  and  serv ice  inc luded .
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