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CHRISTMAS



Christmas ham tartlet with pineapple
Oyster panna cotta with brown crab | Coconut curry

Egg within an egg | Seaweed | Sugar cane syrup

Duck foie gras soup | Hibiscus | Porcini mushrooms

Lobster | Cassava | Chestnuts with citrus

Candied salmon with cocoa butter
Champagne “beurre blanc” | Sweet potatoes

Bresse capon | Chayote | Truffles

Snowy whites | Beetroot | Ground pistachios

Yule log | Fir honey

Festive petits fours
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