
   

    

  

    

NESSAY RESTAURANT
MENU



           

 

 

 

 

 

 

 

 

 

  

 

 

 

  

 

 

       

       

 

 

 

 

 

 

 

 

 

 

 

 

 

   

  

  

 

  

 

 

      

                                                       
        

        

               

      
 

         

 
       

        

    
             

   

 
     

      
6-12

 

 
n°3

 
Cancale

 
oysters

 
//14€

 

-

   

       

           

 

  

  

 //16€

   //15€

 

  

STARTERS

ALL PRODUCTS ARE COOKED ON SITE, WITH RESPECT FOR PEOPLE AND THE LAND THAT BEARS THEM.

We are at your disposal for any specific requests such as allergies or dietary requirements.

Our Chef and his brigade will be able to offer you an alternative.

All our meats are of French origin.

Net Price, Service Included

      

 
 

28€

      
  

     

Duo of mackerel with citrus fruits & lemon 
fennel salad      

      
 

     

ceSea

 

bream viche

 

with

 

coconut

 

cream,

  

 mango

 

coulis
 
&

 
coriander

 

//16€

Candied old -fashioned tomatoes,  tomato  pickles  
&

 
creamy

 
almonds 

Cream of button mushroom soup, pan-fried 
shiitake mushrooms with hazelnut oil & dried 
pork belly

           
         

         

//14€



        

  
 

         
   

       
       

         

   

  

 

     

        
    

          

           

          

                      
    

         
       

         
         

Sea bass fillet, beetroot variation & citrus juice        

        
   

        

      

    

  

 
       

   

 

      
 

 

   

   

    

     

   

 

 

    

  

  

  

        

//36€

    
 

 

      

 

       
 

  

Nessay sausage, mashed potatoes & basil sauce

  
  

    
 

     

    

 

       

  

//25€

    
       

   

        

       
 

    
 

//29€
         

    
   

MAIN COURSES

Fillet of Hake, celery purée with Breton curry & beurre       
blanc sauce

      

 

  
            

 Monkfish tail medallion, cauliflower purée, barigoule 
artichokes & fruity red wine sauce

       
    

       

         
  

     
           

//33€

Ballotine of free-range black-footed chicken, stuffed 
with button mushrooms and carrots

      
  
       
      

//28€

ALL PRODUCTS ARE COOKED ON SITE, WITH RESPECT FOR PEOPLE AND THE LAND THAT BEARS THEM.
We are at your disposal for any specific requests such as allergies or dietary requirements.

Our Chef and his brigade will be able to offer you an alternative.

All our meats are of French origin.

Net Price, Service Included



 

Kouign-amann

 

from

 

“Les

 

Maisons

 

Gourmandes”

 

with
 

vanilla 

 

ice

 

cream
 

   

  

 

 

 

 

  

        

      

        

    

 

         

   

          

 

  

  

   

        

  

     

Pavlova,

 

red

 

berries, coconut ice cream &

 

vanilla

 
whipped

 
cream

        
   

 

//9€

//12€

       

  

   

 Creamy

  

cottage cheese, fig variations, almond 
crisp, and vanilla ice cream    

    
        

           
     

    

DESSERTS

Lemon

 

dome ,

 

red

 

fruit

 

heart ,

 

almond

 

crumble

 &  lemon -  basil

 

sorbet

       
      

//13€

//12€

Dark chocolate dessert, light whipped cream & 
vanilla ice cream - macadamia          
  

//13€

ALL PRODUCTS ARE COOKED ON SITE, WITH RESPECT FOR PEOPLE AND THE LAND THAT BEARS THEM.
We are at your disposal for any specific requests such as allergies or dietary requirements.

Our Chef and his brigade will be able to offer you an alternative.

All our meats are of French origin.

Net Price, Service Included




