
Nos préparations culinaires peuvent contenir des produits allergènes. Vous pouvez vous informer auprès de nos équipes. 
Origine des viandes et poissons : France. Prix nets, taxes et service compris. Les paiements en CB et espèces sont acceptés. 

Please note that our food products and ingredients may contain allergens. We invite you to check with the team. 
Origin of the meat and fish : France. Net prices, taxes and service included. Payments in credit card and cash are accepted.

Christmas dessert
FIR-TREE FLAVOURED MOUSSE, BURGUNDY BLACKCURRANT 

AND CRUNCHY ALMONDS FROM PROVENCE

155€ PER PERSON 
WINE PAIRING - 70€

C H R I S T M A S  E V E

ST BRIEUC BAY SCALLOPS, CANDIED MANDARINES, 
BOURAGE FLOWER

Pre - starter

Foie gras
FOIE GRAS PARFAIT, SPRUCE JELLY, PISTACHIO & BRIOCHE 

BY BAKERY POZZOLI

Roasted flounder
ROASTED FLOUNDER STEAK, CABBAGE STUFFED WITH CRAYFISH, 

LOBSTER & CREAM SAUCE

Truffled capon
TRUFFLED CAPON, PURÉED PARSNIPS, GIROLLE MUSHROOMS 

& CHICKEN GRAVY


