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NEW YEAR’S EVE MENU
%,-195€/QMPMW,WM2W@5&£%W%W

Price :195C per person, including 2 glasses of Champagne

AMUSE-BOUCHE ~ APPETIZER

Bouchee de foie gras aux fruits secs

Foie gras with dried fruits

ENTREE - STARTER

Ravioles de langoustine au Yuzu

Langoustine ravioli with Yuzu v
POISSON - FISH
5 Roulé de sole fagon meuniere , caviar d’aubergines au citron
- Meuniére—style sole roll, eggplam caviar with lemon
VIANDE - MEAT
Supréme de pintade farci aux marrons et morilles, jus reduit,
petites galettes de pommes de terre et légumes
Guinea fowl supreme stuffed with chestnuts and morels, reduced juice, » q
. - '
small potato pancakes and vegetables g

FROGMAGE L CHE ES$E E\ p

Saint Nectaire, Fourme d’Ambert et Brie

DYSEFSIER T8 DIES S E Bl

Dome framboise et croquant chocolat noir, feuille d’or,

| cceur coulant framboise
' Raspberry dome and crunchy dark chocolate, gold leaf,

ﬂowing raspberry center
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