
Velvet cocktail of Château de Rochecotte and amuse-bouches

Hot and cold oysters and langoustines, 
Creamy fennel

Mâcon-Lugny, Louis Jadot, “Domaine Bouchet” 2022 

Scallops viennoised with black garlic
Mousseline of pumpkin & yuzu foam

Mâcon-Lugny, Louis Jadot, “Domaine Bouchet” 2022 

Mignon of veal, gratin Orloff style, 
Soubise purée, foie gras & veal juice with Madeira wine
Coteaux de Béziers, Domaine Emile et Rose, “Pierre Figée” 2021

Christmas logs 
Nutcracker with Gianduja & Piña Colada

Sweets and chocolates

Christmas Menu
Sunday 24th december 2023

Réservation 02.47.96.16.16

Price : 135€ TTC/ personne  (aperitif, meal, food & wine pairing)


