
F R I D AY,  D E C E M B E R  2 4

S AT U R D AY,  D E C E M B E R  2 5

Brunch

Christmas

C H R I S T M A S

L  A N G O U S T I N E  
Marinated with citrus zest, cauliflower and broccoli  

mousseline Oscietre Russian Caviar

L O B S T E R  B  R O T H   
Black truffle raviolis with samphire

P A N  - S E  A R E D  D U  C K  F O I E  G  R  A S  
Chanteclerc apple marmalade with Chistmas spices 

Reduction of Porto wine

S C A L L O P S  
Celery confit with hazelnut oil and lemon gem

S O  R  B  E  T  C  H A M  P A G N  E  
Grapefruit sorbet

C H  I  C  K  E  N  S  U  P  R  E M  E  C  O O K  E  D  I  N  B  R O T  H  
Pumpkin salsify and baked Brusssels sprouts leaves 

chicken sauce with black truffle 

C H  R  I  S T M A S  Y  U  L  E  L O  G  :  O  P  É R  A  / C A P U  C  I  N  E S     
Imperial mandarin biscuit, clementine confit intense dark chocolate ganache 

intense dark chocolate ganache

COFFEE, HERBAL TEA           
Christmas delicacies

140€ per person accompanied by a glass of Champagne rosé Billecart - Salmon
A vegetarian menu will also be available upon request

Christmas
E V E  ME N U

C H R I S T M A S

120€ per person accompanied by a glass of Champagne rosé Castelnau




