} MAISON DE PLAISIRS

ouse

DEPUIS 1766
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du réveillon de Ia
Saint-Sylveste
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Amuuse bowuche

Mille-feuille au Comté affiné & a la truffe noire =
Gntrées D
Carpaccio de bar, caviar Osciéetre 5
ou
Terrine de foie gras, condiment a l'orange confite

YDissorn

truffe et éclats de noisette

Yiarde
N\ Chateaubriand, sauce Périgourdine,
gratin de pommes de terre truffé
Z Dessert
/\ Mont-Blanc Lapérouse

L///{"y se

Surprise

g Noix de Saint-Jacques poélées, topinambour, }

(>

VAT and service included in prices. Please inform your server if you have any food allergies
v ble

>tarian opt ailable




New Year's
Eve
menu
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Amuse bowuche

Mille-feuille with aged Comté cheese & black truffle

A

Starters
Sea bass carpaccio, Ossetra caviar
Homemade foie gras teorrrine, orange condiment
g Seared scallops, Jerusalem artichoke, }
truffle & hazelnut crumble

Meat course
S\ Chateaubriand, Périgourdine sauce,
truffled potato gratin
2Z Dessert
/\ Mont-Blanc Lapérouse

Chef’s surprise
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VAT and service included in prices. Please inforr
\ arian optic

rver if you have any food allergies
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