
christmas menu

Gillardeau oysters n·3 

Pink shrimp

Whelks

Smoked salmon

Gravelax salmon

Seafood pastries

Cassolette of snails with wild  
garlic cream

Three varieties of pâtés en croûte

Terrine of foie gras with  
Christmas spices

Assorted raw vegetables

Deviled eggs & truffle brisude

Platter of charcuterie & cheeses

Butternut squash soup with hazelnuts 
& hazelnut oil

Ballotine of chicken breast stuffed with mushrooms & black truffle sauce
Parsnip mousseline, candied salsify & chestnut pieces

Small spelt risotto, parsnip mousseline, candied salsify,  chestnut pieces, black truffle 

Assortment of Savoie cheeses
Apricot and candied prune chutneys

Individual plate of Christmas logs and macarons 
1 chocolate - 1 exotic fruit - 1 red fruit
Plate to share 
Assortment of petits fours & coffee or tea: shortbread, financier

129 € / adult
64,50 € / kid

STARTERS BUFFET

MAIN COURSES

CHEESES

DESSERTS


