
CHRISTMAS MENU

Starter
Marbled duck foie gras with balsamic vinegar and red porto

 Fish
Snaked scallop with coral espuma vanilla and hazelnuts

or

 Meat
Veal rumsteck from Limousin, sweet potatoes mousseline and chanterelle mushrooms

Dessert
Chocolate 1000 feuilles & cacao powder

L u n c h ,  D e c e m b e r

2 5 t h ,  2 0 2 3

(excluding beverage)

€69
PER

PERSON


