


Christmas Menu

Amuse-bouche
Scrambled eggs, black Melanosporum truffle

Starter
Trout, creamy sauce, celery, fish roe (Sturia caviar)

Fish
Browned scallops, endive, horseradish 

Meat
Pink veal, Jerusaem artichoke and black Melanosporum truffle

Cheese
Soumaintrain

Pre-dessert
Refreshing orange, shrubb granita

Dessert
Chocolate, praline, Médoc hazelnuts 

Sweet treats

• €135 per person •
Drinks excluded

Menu served for the entire table. In order to preserve the balance and harmony of this tasting menu, no modifications will be 

possible. Our partners: Truffe Aléna / Sturia / La fromagerie de Pierre /  Racé

The net prices are indicated in euros, including taxes and services. Promotions and discounts do not apply to this menu.


