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Christmas frivolities
Quail Fillet - egg yolk French caviar

Grilled scallops in Champagne
Chestnut and truffle tarlet

Starter
FRENCH DUCK FOIE GRAS

Optical illusion - Sauternes jelly - Beetroot pickles - Truffed brioche

From the sea
TURBOT OK THE BRETON COASTS

Thick slice in foamy seaweed butter and Provencal lemon
Gnocchi - Grey shrimp and oyster broth with turmerie

From the land
BRESSE BLACK TURKEY

Breast stuffed with fine black truffle
Poachad in chicken broth and roasted on a bed of hay and pine needles
Slow-cooked and crispy leg confit - Cardons in a truffed cooking juice

From the stable
TRUFFLED BRILLAT SAVARIN CHEESE

Dried fruits on a Frisée lettuce

A moment of sweetness
KAILA CHRISTMAS LOG

Manjari 64% chocolate - Creamy with a pine praline

Delicacies
Sweet treats - confectioneray -  chocolates

350 €
Net prices - Without drink

Christmas Eve


