
CHRISTMAS’ MENU

5 COURSES - 90 EUROS • 4 COURSES * - 70 EUROS

Served for lunch on Sunday, December 25th 2022, excluding drinks
* without the fried scallops

Foie gras terrine stuffed with candied quince, toasted brioche
and quince chutney

•

Fried scallops, assorted butternut and beurre blanc with orange

•

Gallic capon stuffed with truffle, pan fried thigh
and potato with melting parmesan

•

Pont l'évêque cheese with dried fruits

•

Mont-Blanc yule log

Net price, taxes and service included


