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NEW YEAR MENU e 140 EUROS

Menu served on January 1st for lunch, excluding drink

ROASTED LANGOUSTINE,
esturgeon caviar and bergamote consommé

2
WHITE PUDDING SAUSAGE,
Champagne sauce and foie gras
.

ROASTED SEA SCALLOPS,
parsnip velouté with white truffle and limequat
2
POULARDE CHICKEN,
with truffle, butternut and Albuféra sauce
.

FRIED CAMEMBERT CHEESE,
with herb salad
2
CITRUS SURPRISE
2
MONT-BLANC CREAM,
with smoked blueberries

Net rates, VAT and service included
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