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JEUDI 25 DECEMBRE
THURSDAY, DECEMBER 25

ENTREE / STARTER

1000 feuilles de foie gras au Porto rouge, gel de poire
N

Millefeuille of foie gras with red Porto wine, pear jelly

A&
LA MER / FROM THE SEA
Merlu a la menthe poivrée, crémeux de courge de Nice et chataignes
N
Hake with peppermint, creamy of Nice squash and chestnuts
OU/OR

LA TERRE / FROM THE LAND

Aiguillettes de pintade fermiere rotie au romarin,
purée de chou-fleur violet, jus truffé

—~_

Iree-range guinea fowl “aiguillettes” roasted with rosemary,
purple cauliflower purée, truffled juice

A&

DESSERT / SWEET TREAT )
L
Spirale de marrons, mousse vanille aux griottes p | 8 O €

iy "
#"Prix nets, taxes et

O service compris,
) ) ) ) hors boissons
Chestnut spiral, vanilla mousse with sour cherries par personne.

Net prices, in(‘luding
taxes and service,
excluding drinks

LE pATlO per person.
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