
Christmas Brunch 2026
S A L L E  B E L L E  É P O Q U E

C H A M P A G N E  M O Ë T  &  C H A N D O N

G R A N D  V I N T A G E  2 0 1 6

F R O M  T H E  S E A

Scallop tartare with citrus

Smoked salmon, sour cream and blinis

Stuffed eggs, crab meat and trout roe

Tuna tataki, Asian condiment

O Y S T E R  B A R

Whelks and prawns, mayonnaise

« Perles de Monaco » oysters

F R O M  T H E  L A N D

Peppered duck foie gras confit, fruit and nut chutney

Smoked duck breast, nasturtium shoots and foie gras shavings

Artichoke barigoule with truffle

Tomato royale and burratina

H O T  D I S H E S

« Dubarry » cauliflower velouté, golden croutons

Baby potatoes scented with thyme

Chestnut and mushroom fricassée with parsley

Potato gnocchi, Comté and truffle

Melting beef cheek

Sole ballotine, lobster sauce

L I V E  C O O K I N G  S T A T I O N

Traditional roast free-range capon

Champagne risotto

Our grand board of regional cheeses

D E S S E R T S

Yule logs, Hôtel Hermitage 2026 collection

Apple tartlets, Tatin style

Cappuccino opéra

Vanilla and tonka choux, pear confit

Mango and lime panna cotta

Our assortment of macarons

Pistachio and orange blossom millefeuille

Traditional panettone

The Fruit Bar

Chocolate fountain and its sweet treats

Frosted Riviera citrus fruits

Me nu cre a te d  by our Exe cuti ve  Ch e f  La ure nt  Pi olt i


