
Menu Saint
Sylvestre 2023

A M U S E  B O U C H E

P O I S S O N
Turbot, choux-fleurs grillés, citron, sauce hollandaise

D E S S E R T
Mont Blanc, crème de marron, crème légère vanille

glace marron

E N T R É E
Saint-Jacques, main de buddha, passion, sorbet

avocat/wasabi, radis bleu méat, citron

MIGNARDISE

V I A N D E
Duo de volailles fermières, salsifis rôtis, truffe et jus

corsé

1 0 0 €  P A R  P E R S O N N E



Menu Saint
Sylvestre 2023

A M U S E  B O U C H E

F I S H
Turbot fish, grilled cauliflower, lemon, hollandaise

sauce

D E S S E R T
Mont Blanc, chesnut cream, vanilla chantilly, chesnut

ice cream

S T A R T E R
Sea Scallops carpaccio, passion fruit, cédrat buddha’s
hand, blue meat radish, wasabi/avocado sorbet, lime

MIGNARDISE

M E A T
Duo of free-range poultry, roasted salsify, truffle and

meat juice

1 0 0 €  P E R  P E O P L E


