
Starter
Foie gras and poultry "terrine", mango and ginger chutney

Fish
Monkfish tail stew with red wine, little leek and carrot tops and coffee

 Meat
Roasted duck breast, candied salsify with truffle jus and small chanterelle mushrooms

Dessert
4806 meters with chestnut

NEW YEAR'S EVE MENU
D e c e m b e r  3 1 s t ,  2 0 2 3

(excluding beverage)

PER PERSON

85€ 

AMUSE-BOUCHE


