* NEW YEAR

Mille-feuille de céleri a la truffe, consommé de légumes

La Saint Jacques belle noix piquée a ’ail noir, cerfeuil
tubéreux, condiment agrumes
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T Pamplemousse, hibiscus, granite champagne
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Celery mille-feuille with truffle, vegetable consommé

Plump scallop pierced with black garlic, tuberous chervil,
citrus condiment
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Blue Lobster served in two courses, a refreshing tartlet
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@ Game fillet, salsify garden with coffee notes, grand veneur
+ sauce +

Clicese

o Hibiscus and grapefruit, champagne granita
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Feuille a feuille de saumon fumé maison, creme citronnée,
blinis
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Viande

Supréme de volaeille réti au thym, frites de pomme de terre
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Finger chocolat noisette Al
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Delicately layered salmon house-smoked, lemon-infused
cream, blinis
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Thyme-roasted chicken supreme crisp dauphine potatoes,
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Finger dessert chocolate-hazelnut



