
Menu de la Saint Sylvestre
New Year's Eve Menu

3 1  D é c e m b re  2 0 2 2  ~  31st  December 2022

Carpaccio de langoustine et caviar,

 gel de citron bergamote, crème acidulée au pain de seigle

Langoustine and caviar carpaccio, lemon bergamot jelly, rye bread sour cream

Noix de St Jacques, beurre fumé à la mandarine, truffe noire

Scallop with mandarin smoked butter, black truffle

Sole,  jus de pomme verte, céleri et truffe, rouleau de pomme de terre Agria et poireau 

Sole, green apple celery and truffle juice, Agria potato and leek roll

Dos de chevreuil rôti aux baies, 

Sauce Grand Veneur, coing glacé et pignons de pin, mousseline de choux rouge à l’argouse 

Roasted venison rack with berries,

Grand Veneur sauce, glazed quince with pine nuts, red cabbage and sea buckthorn compote

Sorbet citron de Menton et cardamone

Menton lemon and cardamom sorbet

Truffe au gianduja

Sorbet orange, mousse chocolat, crémeux gianduja

Gianduja truffle

Orange sorbet, chocolate mousse, creamy gianduja

290€

(boissons non incluses ~ beverage not included)

R E STAURANT


