
Dessert
Manjar i  chocolate 64%, c i t rus  and yuzu mandar in sorbet

Sweet pet i ts  fours

Appetizer

Christmas Eve

Scal lop tartare and wakame seaweed,  
Caviar  Stur ia ,  vodka gel  f rom Pyla  des Vignes

Semi-cooked foie gras  terr ine,  Umeshu mango chutney,  
c i t rus  tu i le  

Starters

Main course
Monkfish ta i l  à  l 'armorica ine,  tender  potato,  shal lot  conf i t  with c ider

Or
Bresse chicken bal lot ine snacked,  p istachio butter ,

Jerusalem art ichoke purée,  t ruff le  ju ice

2 4  d é c e m b r e  2 0 2 4

1 2 5  €

Truffle Brie from Maison Deruelle, young winter shoots. Supplement of 19€ per person


