
Christmas Menu 

Appetizer

Fresh foie gras cooked in a spicy red wine mari-
nade, roasted fig and butter cake 

**** 
Scallops au gratin with Savoy white wine 

****

Capon served with winter vegetables “poêlée” 
****

Creamy Mont d’Or and rosemary « gressin » 
****

Before dessert 
****

Christmas buffet  dessert 



New year menu

Appetizer

Spider crab with coriander and coconut milk 
 

Fillets of St Pierre with truffle, 
chanterelles and artichoke purée with almonds 

Champagne 

Roast half-pigeon, apple and Iberian ham

Before dessert 

Pistachio macaron, white chocolate ganache,
 season fruits 

Delicacies


