
LA BRASSERIE

de la 
Potinière

L A R M O R - P L A G E

de la 
Potinière

Po
is 

Ch
ich

e D
es

ign
 06

 22
 05

 41
 34

 - 
©

 So
nia

 Lo
re

c P
ho

to
gr

ap
he

.



Camembert, pont l’évêque, goat cheese and reblochon

Plate of 2 cheeses 5.40 €
Plate of 4 cheeses 7.90 €

Cheeses

Menu
Ile aux Trésors

( aged under 12 )

1/2 pizza Margarita or Roma
or minced beef with fries  

or ham with fries 
or mussels with fries 

+
Chocolate mousse  

or 2 scoops of ice cream

9.90 €

2 small desserts from the following: 5.40 €
chocolate mousse, pannacotta mango, fruit salad, fromage blanc with red fruit coulis 
Homemade chocolate mousse 5.40 €
Fromagee blanc with red fruit coulis 5.40 €
Fruit salad 5.40 €
Rum baba with pineapple revisited 6.90 €
Floating island   6.90 €
Homemade crème brûlée 6.90 €
Profiteroles with hot chocolate sauce 6.90 €
Trio of pannacotta 6.90 € 
Plate of small chocolate desserts 7.70 €
Plate of small desserts and espresso 8.20 € 
Plate of small desserts and tea or hot chocolate 9.00 € 

Ice cream : 
1 scoop 3.00 €
2 scoops 5.10 €
3 scoops 6.80 €

Whipped cream supplement 2.00 €  
Flavors : Vanilla, Strawberry, Chocolate, White chocolate, 
Coconut, Mint, Lime, Coffee, Pistachio, Caramel, Blackcurrant.

The Desserts

Pizzas
Choose your cream or tomato base

La Roma 13.50 €
Mozzarella, ham, oregano 
La Reine 14.50 €
Mozzarella, ham, oregano, mushrooms and egg 
La Bergère 15.00 €
Mozzarella, ham, oregano, honey and goat cheese 
La 4 Fromages 15.00 € 
Mozzarella, emmental cheese, goat cheese, reblochon, oregano
L'Orientale 15.50 €
Mozzarella, merguez sausage, chorizo, egg, oregano
La Savoyarde 16.00 €
Mozzarella, tomato, potatoes, bacon, reblochon, cream, oregano
La Parma 17.00 €
Mozzarella, Parma ham, parmesan, oregano, pesto
La Nordique 17.00 €
Mozzarella, smoked salmon, cream, oregano
Half pizza with salad 13.50 €
Extra for other ingredients

PIZZAS 
ON SITE

OR
TAKE AWAY

8.80 € 
Liège coffee  
3 scoops of coffee, coffee sauce, whipped cream
Liège chocolate  
3 scoops chocolate, chocolate sauce, whipped cream
Liège caramel  
3 scoops caramel, caramel sauce, whipped cream
Dame blanche  
3 scoops vanilla, chocolate sauce, whipped cream 
After eight  
2 mint scoops, 1 chocolate scoop, chocolate sauce, 
whipped crean
Exquise  
1 scoop of chocolate, 1 scoop of caramel, 1 scoop of white 
chocolate, chocolate sauce, whipped cream
Complice  
1 coconut scoop, 1 caramel scoop, 1 white chocolate 
scoop, caramel sauce, whipped cream
Spécial sorbet  
1 scoop of blackcurrant, 1 scoop of strawberry, 1 scoop of 
lime, red fruit sauce, whipped cream

Ice CreamSundaes



Rustic house terrine 7.60 €  
Roman-style squids     7.60 €  
Spreads (Hummus and tzatziki)  8.10 € 
Beef carpaccio dish of your choice 10.20 €
Andouille and apple crisp 10.50 €
Fish ceviche  12.00 €
(coconut milk, pineapple, lemon, coriander)
Charcuterie board 12.90 €
(rustic house terrine, parma ham, andouille, chorizo)  
Plate of homemade marinated salmon 14.90 €
Plate of homemade smoked salmon 14.90 € 
Plate of winkles depending on arrival  10.50 €
Plate of whelks mayonnaise 10.50 €
6 oysters average n°3 11.50 €
Plate of whelks and prawns 11.20 €
Prawns mayonnaise 11.20 €
Fisherman’s plate ( oysters, prawns, winkles, whelks )         15.70 €

Oysters average n°3  6 pieces  11.50 € 
  9 pieces  15.00 €
  12 pieces  18.50 €
Spider crab or crab depending on arrival 13.50 € 
Jumbo schrimp depending on arrival  21.90 €
Seafood plate 26.00 €
Seafood platter  1 person  48.00 €
 2 persons  90.00 €

Crustaceans

Salmon steak with butter sauce   17.90 € 
Fish ceviche (coconut milk, pineapple, lemon, coriander) 18.00 € 
Chef’s fish  check our boards

Sea sauerkraut 21.90 € 
(salmon, haddock, white fish, cabbage white butter sauce) 
Scallops, leek fondue and rice 24.00 €
Seafood plate 26.00 €
(oysters, prawns, jumbo schrimp, winkles, whelks,  
half spider crab or half crab) 

Extra side dish 3.50 €

The Fish

Average quality from january to june  Served with fries or lettuce

Mussels in white wine 14.90 €
Mussels in cream 15.90 €
Mussels in curry sauce 15.90 €
Mussels in roquefort cream 16.20 €

Mussels

Meal  Salads
Salad as a side (salad and tomatoes) 3.50 € 
Farmer Salad salad, tomatoes, egg, crispy goat cheese  
with honey, Parma ham, walnuts                                                 14.00 €
Vegetarian Poke Bowl 15.50 €
Bulgur, cherry tomatoes, cucumber, pineapple, red cabbage pickles, 
hummus, soy curry sauce and sesame oil
Caesar Salad Homemade chicken nuggets or Roman-style squids + 
salad, croutons, tomatoes, parmesan cheese, Parma ham          15.50 €
Medley Salad salad, tomatoes, ceviche, smoked salmon, 
marinated salmon, chive cream, toast   18.00 €

Butcher’s cut with choice of sauce check our boards
Rib steak 300g 24.50 €

Choice of sauce : pepper, roquefort, beurre maître d’hôtel, béarnaise

Lamb with thyme with potatoes 21.90 € 
Duck breast, with honey-balsamic sauce 19.90 € 
Extra sauce  1.00 € 
Extra side 3.50 € 

 

Meats

Steak tartare 17.90 €
Steak tartare and bacon 18.90 €
Steak tartare and parmesan 18.90 €
Preparation 0.50 €

The tartars are served with fries and salad
Beef tartars are served with: egg, capers, shallots 
chives and gherkins

Tartars

2 plates to choose from 15.50 €
Carpaccio with parmesan
Carpaccio with roquefort
Carpaccio with goat cheese
Carpaccio with capers
Nature Carpaccio
The carpaccios are served with fries and salad

Carpaccios

The Entrees

approx. 400g available from april to november

Grilled lobster with butter and persillade with side dish of the 
moment or French fries   1 person  56.00 €
Lobster French fries, mayonnaise 2 persons  60.00 €

L obsters

Served with fries or side dish of the moment
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LA BRASSERIE

02 97 65 50 32
5-7, Promenade de Port Maria

L A R M O R - P L A G E

www.terrassesdelapotiniere.com

T-shirt and shoes required. Outfits and spirits corrects the requirements.
Group possibilities, do not hesitate to contact us.
Net prices. The staff is paid by the establishment.

Alcohol abuse for health, consume with moderation.
Service included.
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