
NEW YEAR’S EVE MENU

SHARED APERITIF

truffle pizza 
Mélanosporum truffle, thick cream, cottage cheese, chives, and parmesan to share 

STARTERS

foie gras terrine
Homemade brioche and quince jelly

grilled lobster with its bisque 
Spelt risotto

MAIN COURSES

grilled sea bass fillet with the skin on
Jerusalem artichoke condiment with butter, citrus-infused fish stock 

grilled venison tenderloin
Melting pumpkin and chestnut, juniper berry and chocolate sauce

TRUFFLED BANON CHEESE TO SHARE
Crisp salad

TROU NORMAND WITH FRIGOLET

DESSERT

our christmas cigale
Vanilla, citrus fruits, and chestnut honey 

€145 per person, excluding drinks

Origins of the meats: France / Fresh fish depending on the catch / Prices are net, service included 

 

 

 

 

 

 


