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AMUSE

7 Za1—R

AHO7 I2—X7—va
Amuse-bouche of the day

APPETIZER
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Brittany Lobster and root vegetables brunoise with caviar, Christmas style

Soup
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Foie Gras ravioli in double consommé

FISH DISH
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Meuniére of monkfish with vin jaune flavour
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Beef poéle with red wine sauce
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Chef Pdtissier’s assiette dessert, Christmas Edition
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Coffec or Tea
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Petit fours
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If you have any allergies or food restictions, please let our staff know.



