Firz Roy

HgO T E I

Uppetizer

Fresh foie gras cockied in a spicy red wine mai-
nade, waasted fig and butter cale
Scallops au gratin with Savey white wine
Capen sewed with winter vegetaliles “paoélée”

Creamy Maont d’Or and wesemany « gressin »

FRRX

Befare dessent

FRRY

Chuistmas buffet dessert



Firz Roy

HS QT \E\ L

Uppetizer
Spider crab with coviander and coconut milh

Fillets of St Pievie with truffle,
chanterelles and axtichole purée with almaonds

Champagne
Roast hall-pigeon, apple and Jberian ham

Befare dessent



