ENTREES

- PLATS

FOIE GRAS DE CANARD MI-CUIT ET SA BRIOCHE TOASTEE *®

BANC DE L'ECAILLER : LANGOUSTINES, BULOTS, CREVETTES, HUITRES
GNOCCHETTI SARDI, TRUFFE, CREME DE BRIE DE MEAUX AOP
BAO SAUMON FUME, CREME DE RADIS NOIR

GAMBAS FLAMBEES AU PASTIS

SAUCISSEE AU COUTEAU, TRUFFE, SAUCE FOIE GRAS . .
QUEUE DE LOTTE BEURRE BLANC VANILLE ET CITRON NOIR
SAINT-JACQUES ROTIES, POIREAU CONFIT, BEURRE DE POMME *
FILET DE BCEUF, CHATAIGNES GRILLEES, SAUCE ROQUEFORT

GRATIN DE POMMES DE TERRE AU CANTAL

DINDE ROTIE ET SON JUS HIBISCUS ®
CREME DE POTIMARRON AU PARMESAN ET TRUFFE

LES BOCHES DE NOEL CHOCOLAT / FRUITS ROUGES [ VANILLE
PAVLOVA FRUITS EXOTIQUES ET CHOCOLAT .
MILLE FEUILLE RENVERSE AU CARAMEL BEURRE SALE

TIRAMISU CAFE

s CHARIOT DE FROMAGES AFFINES

CLAFOUTIS SALE EMMENTAL TOMATES CONFITES BUCHES AU CHOCOLAT ET FRUITS
BROCHETTES DE POULET ET MOZZARELLA CROUSTILLANTES GATEAU GEANT DE BONBONS
SANDWICHS DE POMME DE TERRE, JAMBON ET CHEDDAR CHOCOLATS DE NOEL

MINI BRIOCHETTES AU SAUMON FUME CHOUX FRUITES




STARTERS
"
L DSHES
' DESSERTS

HOMEMADE DUCK FOIE GRAS WITH TOASTED BRIOCHE .
SEAFOOD: LANGOUSTINES, WHELKS, PRAWNS, OYSTERS
GNOCCHETTI SARDI, TRUFFLE, BRIE DE MEAUX PDO CREAM

BAO SMOKED SALMON, BLACK RADISH CREAM

PRAWNS FLAMBEED IN PASTIS

SAUSAGE WITH TRUFFLE AND FOIE GRAS SAUCE

MONKFISH TAIL WITH VANILLA BEURRE BLANC SAUCE AND BLACK LEMON
ROASTED SCALLOPS, CONFIT LEEKS, APPLE BUTTER . ‘
BEEF FILLET, GRILLED CHESTNUTS, ROQUEFORT SAUCE

GRATIN OF POTATOES WITH CANTAL CHEESE

ROASTED TURKEY AND ITS HIBISCUS JUS

CREAM OF PUMPKIN WITH PARMESAN AND TRUFFLE L

BUCHES DE NOEL (YULE LOG CAKE - CHOCOLATE, VANILLA, RED FRUIT)
PAVLOVA CAKES WITH EXOTIC FRUITS AND CHOCOLATE

SALTED BUTTER CARAMEL MILLE-FEUILLE

TIRAMISU COFFEE

SELECTION OF CHEESES

EMMENTAL CHEESE AND CANDIED TOMATOES CLAFOUTIS CHOCOLATE OR FRUIT LOG
CRISPY CHICKEN AND MOZZARELLA SKEWERS GIANT CANDY CAKE
CRISPY POTATO SANDWICHES WITH HAM AND CHEDDAR CHRISTMAS CHOCOLATES
MINI SMOKED SALMON SKEWERS FRUIT CREAM PUFFS




