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Since 1985, we have developed the family-run farm while remaining true to the 
original concept: “complete control of husbandry, packaging and sale of the 
products”. Today, this meticulousness enables us to offer quality poultry and 
cooked dishes beyond reproach, using 120-day reared chickens. 

We prepare our poultry using traditional methods: the poultry is cut and 
dejointed by hand, and then pan-fried. We also blend them with famous local 
products from neighbouring farms in Calvados, for example crème, Calvados, 
pommeau, cider, etc. 

We prepare cooked dishes and terrines

(120-days old chickens, guinea fowl and fowl).

LA FERME DU MESNIL

The “Marmites de la Ferme du Mesnil” is a range of cooked dishes and terrines prepared 
according to regional recipies which are sterilized and put in containers. They are 
prepared using 120-day reared poultry, which is slaughtered on the farm.

- Pintade au cidre

- Poulet au pommeau

- Poulet à la crème

- Poulet au camembert

- Coq au vin

- Rillettes and terrines de volaille au calvados.

LA FERME DU MESNIL


