Menu de Noél

POUR LA TOTALITE DES CONVIVES DE IVOTRE TABLE
FOR YOU TO EXPERIENCE (FOR THE WHOLE TABLE ONLY)

Pour Commencetr
Parsley’s gondola leaf with melting Comte cheese and white truffle

Hirge 2 L HEZH

Le Caviar de Sologne
Impérial caviar and king crab refreshed with crustacean jelly and light cauliflower cream

TR £ RS PRI IR

La Truffe Noire
The signature black truffle tart with confit onion and bacon

SRbn Bt B A

Le Homard Bleu
Steamed spinach and Brittany lobster with civet sauce

1% B B TR T 0 5 S AL

Le Beeuf Wagyu

Beef Chateaubriand and foie gras, "Rossini" style and vintage port wine

A8 7F A0 RS I B A

Le Bonhomme de Neige
The Snowman, coconut and exotics fruits flavor

N HEERECAE =5 il

Le Café ou le Thé

Coffee or tea served with sweet temptations

Wi E B A S R

83,788 per person

Tous nos pains sont faits maison par notre boulanger Al our breads are made in house by onr bakery team
Le prix ne comprend pas la surcharge de 10% pour le service All prices are subject to 10% service charge
*Some dishes may contain raw or undercooked ingredients
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POUR LA TOTALITE DES CONVIVES DE IVOTRE TABLE
FOR YOU TO EXPERIENCE (FOR THE WHOLE TABLE ONLY)

Pour Commencer
Parsley’s gondola leaf with melting Comte cheese and white truffle
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Le Caviar de Sologne
Impérial caviar and king crab refreshed with crustacean jelly and light cauliflower cream
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Le Foie Gras

Roseval potato carpaccio, foie gras rolls and parmesan cheese shavings
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La Truffe Noire
The signature black truffle tart with confit onion and bacon
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La Langoustine
Turban of scampi, spaghetti with coral sauce and sea urchin

TR B MR T KM R T I i o SR A

Le Homard Bleu
Steamed spinach and Brittany lobster with civet sauce
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Le Turbot
Steamed Brittany wild turbot with shellfish and Champagne sauce

5% Je % 91 o A i i A A 5T

Le Beeuf Wagyu

Beef Chateaubriand and foie gras, "Rossini" style and vintage port wine

A6 HF 0 RS I B R

La Crépe Soufflée

Traditional crepe souffle flavored with lime and an unctuous cottage cheese sorbet
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Le Bonhomme de Neige
The Snowman, coconut and exotics fruits flavor
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Le Café oule Thé
Coffee or tea served with sweet temptations

N B PR SR R

34,888 per person

Tous nos pains sont faits maison par notre boulanger Al onr breads are made in honse by our bakery team
Le prix ne comprend pas la surcharge de 10% pour le service All prices are subject to 10% service charge
*Some dishes may contain raw or undercooked ingredients



