


AMUSE-BOUCHE 
Corn cream, Sérac cheese, spiced poultry jus

LOBSTER
In a delicate raviolo – fine vegetable and ginger filling,

Creamy bisque with finger lime

SCALLOPS 
Lightly seared, tender leek with truffle jus and samphire,

Savoyard beurre blanc 

BRESSE CHICKEN
Roasted fillet, confit crispy leg,

Winter vegetable garden glazed with poultry jus,  
Albuféra sauce

BRILLAT SAVARIN
Filled with a delicate truffled olive paste

Mâche salad with honey vinaigrette

FROM SAVOURY TO SWEET
Light blueberry and fromage blanc mousse

FIRST FLAVOURS OF THE NEW YEAR
Citrus and passion fruit selection

LES GOURMANDISES
Mignardises – Confections – Chocolates


