THURSDAY, DECEMBER 24

COUPE DE CHAMPAGNE INCLUSE - A GLASS OF CHAMPAGNE INCLUDED

AMUSE-BOUCHE

SAUMON CONFIT - GEL DE POMME VERTE
CONFIT SALMON - GREEN APPLE GEL

ENTREE - STARTER

RAVIOLE DE HOMARD - CONSOMME DE HOMARD
LOBSTER RAVIOLI - LOBSTER CONSOMME

PLAT PRINCIPAL - MAIN COURSE

BALLOTINE DE VOLAILLE - MACARONI GRATINE A LA TRUFFE - MORILLES
CHICKEN BALLOTINE - TRUFFLE MACARONI GRATIN - MOREL MUSHROOMS

FROMAGE - CHEESE

BRIE A LA TRUFFE - CHUTNEY POMME-COING
TRUFFLE BRIE - APPLE AND QUINCE CHUTNEY

DESSERT - DESSERT

BUCHE DE NOEL
CHRISTMAS YULE LOG

MENU A 169 € PAR PERSONNE - LIVE MUSIC 20H A 23H
MENU AT €169 PER PERSON - LIVE MUSIC FROM 8 P.M. TO 11 P.M.

RESERVEZ VOTRE DINER
BOOK YOUR DINNER

PARTAGER /S/\\’UL)I{[R S’EVADER

PRIX NETS EN EUROS, TAXES ET SERVICE COMPRIS,
NET PRICES IN EUROS, TAXES AND SERVICE INCLUDED.



https://opentable.fr/booking/restref/availability?rid=417000&restref=417000&lang=fr-FR&color=1&r3uid=cfe&dark=false&partysize=2&datetime=2026-10-15T19%3A00&ot_source=Restaurant%20website
https://opentable.fr/booking/restref/availability?rid=417000&restref=417000&lang=fr-FR&color=1&r3uid=cfe&dark=false&partysize=2&datetime=2026-10-15T19%3A00&ot_source=Restaurant%20website

