
The orchard meadow combines in the same 
field a grazing meadow and a high-stem cider 
orchard. A true historical symbol of the Norman 
terroir, the orchard meadow forms a rich and 
diverse ecosystem of wildflowers, hedges, and 
plants. It hosts numerous insects, promotes 
pollination, and provides a natural habitat for 
many small animals. The orchard meadow is 
also one of the cornerstones of Norman cuisine. 
By combining the breeding of cattle for milk 
production with the cultivation of cider apples, 
the orchard meadow is the sole production site 
of the foundations of our gastronomy. From the 
orchard meadow come butter, cream, cheeses, 
apples, cider, Pommeau de Normandie, and 
of course, Calvados, which the Normans have 
successfully learned to pair in their dishes.

A symbol of tradition and respect for nature, the 
orchard meadow remains a treasure to preserve 
and celebrate, thus perpetuating the legacy of 
past generations for the great happiness of future 
generations. 

The galettes:

Originally from China, buckwheat, also known 
as black wheat, was introduced to Europe by 
the Crusaders in the Middle Ages. Less sensitive 
to weather fluctuations than wheat, this rustic 
grain quickly adapted to the climatic conditions 
and soils of Normandy, where it found fertile 
ground to thrive. Consequently, buckwheat 
became a central element of Norman cuisine, 
where it was consumed in the form of bread 
(faminots), soup, and of course, galettes.



Restaurant crêperie de notre terroir
All our galettes and pancakes are made from organic flour from Normandie 

and all our ingredients are sourced among the best local producers.

All the drinks under our menu are suggested.

STARTERSSTARTERS
Baked Camembert with country loaf: 9,90€ 

(Glass of dry cider 3.00€)

Terrine de foie gras cooked with Pommeau de Normandie: 15€ 
(Glass of Pommeau de Normandie 4.00€)

Cheese platter (3 AOC cheeses Camembert, 
Livarot, Pont l’Evêque): 9.90€ / pers 

(2 cl of Calvados Réserve 3.50€ or a glass of dry cider 3.00€)

Cold local meat platter: 9.90€ / pers 
(Glass of dry cider 3.00€)

GALETTESGALETTES (BUCKWHEAT FLOUR) (BUCKWHEAT FLOUR)
Galette complète: 

Normandy ham, organic egg, 
Tomme de Normandie cheese: 10.90€ 

(Glass of dry cider 3.00€)

Galette des Pâturages: 
Camembert, Livarot, Pont l’Evêque 

and Tomme de Normandie (cheeses raw milk): 12.90€ 
(2 cl of calvados VSOP 4.00 € or a glass of dry cider 3.00€)

Galette Viroise: 
Homemade Andouille de Vire, cream of Pont l’Evêque, 

cooked apples, onion confit with cider: 15.90€ 
(2cl of calvados Tres Pomme 4.00€ or a glass of dry cider 3.00€)

Galette Pays d’Auge: 
Chicken breast, crème fraiche from Isigny, local Mushrooms, 

and calvados Pays d’Auge: 15.90€ 
(2cl of calvados Reserve 3.50€ or a glass of dry cider 3.00€)

Galette Domfront: 
Supreme of Guinea fowl, crème fraiche from Isigny, 

spices, cream of camembert: 16.50€ 
(2cl of Domfrontais 3.50€ or a glass of pear: 3.30€) 

Galette la Touques: 
Smoked trout, crème fraiche and leek sauce: 15.90€ 

(2cl of Blanche 3.00€ or a glass of perry 3.30€

 Seasonal green salad: 2.50€ 

PANCAKESPANCAKES
Sugar and lemon: 3.90€ 

(a glass of half-dry cider 3.00€ or a glass of perry3.30€)

Isigny butter and sugar: 4.50€ 
(a glass of half-dry cider 3.00€)

Homemade jam (raspberry and apples): 5.50€ 
(a glass of cider half-dry 3.00 € or a glass of ABC 4.50 €)

Gabriel: chesnut purée and crème fraiche: 7.90€ 
(a half-dry glass of cider 3.00€)

Guillaume: vanilla ice cream, pommeau de Normandie, 
caramel, homemade whipped cream: 7.90€ 

(a glass of cider half-dry 3.00€ or a glass of Pommeau 4.00€)

Adrien: chocolate and almonds, 
homemade whipped cream: 8.90€ 

(a glass of half-dry cider 3.00€ or a glass of VSOP 4.00€)

Christian: pan-fried apples, tatin style, pommeau  
de Normandy, crème fraiche, flambée with calvados: 9.90€ 

(a glass of half-dry cider 3.00€ or a glass of X.O. 4.50€)

LOCAL LOCAL 
ICE CREAMICE CREAM

Apple and calvados, Apple, Poiré, blackcurrant, rasberry, 
strawberry, vanilla, chocolat, 

salted butter caramel, chesnut purée: 
2.90€ per scoop

Whipped cream supplement: 1.50€

PATISSERIESPATISSERIES
Christian tarte tatin: 8.50€ 

(Glass of half -dry cider or a glass of XO 4.90 €)

TEURGOULE (local rice pudding with cinnamon): 7.00€ 
(apple juice Tree of Love 3.00 €)

Choice of galettes: organic eggs with cheese or ham and cheese. 
Choice of crepes: butter and sugar, jam or chocolat 

A glass of apple juice Tree of Love or mint or grenadine sirop. 
CHILDREN ‘S MENUCHILDREN ‘S MENU

(-10 years old)10.50€ 



THE DRINKSTHE DRINKS

LES CALVADOSLES CALVADOS  (2cl)(2cl)
La Blanche 40% � 3.00€
Réserve Calvados Pays d’Auge 40% � 3.50€
Le Domfrontais 40% � 3.50€
Très Pomme Calvados Pays d’Auge 53% � 4.00€
VSOP Calvados Pays d’Auge 40% � 4.00€
X.O Calvados Pays d’Auge 40% � 4.50€
Hors d’Age Calvados Pays d’Auge 42% � 5.50€

Les Expérimentaux de Christian Drouin
Finish Rhum JM Angels 46,5% � 7.00€
Finish Rhum Foursquare Angels 46,8% � 7.00€
Finish Whisky Arran 46,9% � 7.00€

2004 Calvados Pays d’Auge 42% � 8.00€
2003 Calvados Pays d’Auge 42% � 8.50€
2002 Calvados Pays d’Auge 42% � 9.00€
2001 Calvados Pays d’Auge 42% � 9.50€
2000 Calvados Pays d’Auge 42% � 10.00€
1999 Calvados Pays d’Auge 42% � 10.50€
1998 Calvados Pays d’Auge 42% � 11.00€
1997 Calvados Pays d’Auge 42% � 11.50€
1996 Calvados Pays d’Auge 42% � 12.00€
1995 Calvados Pays d’Auge 42% � 12.50€
1994 Calvados Pays d’Auge 42% � 13.00€
1993 Calvados Pays d’Auge 42% � 13.70€
1992 Calvados Pays d’Auge 42% � 14,50€

1991 Calvados Pays d’Auge 42% � 15.30€
1990 Calvados Pays d’Auge 42% � 16.10€
1989 Calvados Pays d’Auge 42% � 16.90€
1988 Calvados Pays d’Auge 42% � 17.80€
1987 Calvados Pays d’Auge 42% � 18,60€
1984 Calvados Pays d’Auge 42% � 20.50€
1982 Calvados Pays d’Auge 42% � 22.50€
1981 Calvados Pays d’Auge 42% � 23.50€
1980 Calvados Pays d’Auge 42% � 24.50€
1979 Calvados Pays d’Auge 40%� 25.50€
1977 Calvados Pays d’Auge 42%� 26.50€
1976 Calvados Pays d’Auge 40% � 27.50€
1975 Calvados Pays d’Auge 42%� 28.60€
1974 Calvados Pays d’Auge 40%� 29.90€
1973 Calvados Pays d’Auge 42% � 31.00€
1972 Calvados Pays d’Auge 42% � 32.10€
1971 Calvados AOC 42% � 33.20€
1970 Calvados AOC 42% � 34.30€
1968 Calvados AOC 42% � 36.50€
1967 Calvados AOC 42% � 37.60€
1964 Calvados AOC 40% � 41.00€
1963 Calvados AOC 42% � 44.00€
1962 Calvados AOC 40% � 46.00€
1961 Calvados AOC 40% � 49.00€

Glass 75cl 100cl

Apple juice Tree of Love (25cl) 3.00€ 8.00€
Apple juice Tree of Love Sparkling (25cl) 3.00€ 8.00€
Semi-dry cider (15cl) 3.00€ 9.90€
Cider brut (15cl) 3.00€ 9.90€
Poiré (15cl) 3.30€ 11.00€
Kir au Poiré (15cl) 4.00€
Pommeau of Normandie (4cl) 4.00€
ABC de Christian Drouin sur glace (6cl) 4.50€
ABC de Christian Drouin tonic (4cl) 5.50€
Gin Tonic (Le Gin, Carmina ou Pira) (4cl) 5.90€
La Blanche Tonic (4cl) 5.90€
Still water (100cl) 4.90€
sparkling water(100cl) 4.90€

Hot drinks
Coffee Brulerie de Belleville 
Expresso, café allongé ou décaféiné 2.50€

Coffee with milk 3.00€
Teas and infusions Flore Norman 3.30€
Café calva 4.00€
Hot chocolate 4.50€


