
SUNDAY DECEMBER 24, 2023Christmas Menu
BY MARCEL RAVIN

Live an unforgettable gastronomic experience at L'Orange Verte

while awaiting the magical metamorphosis of the 

Michelin-starred restaurant Blue Bay, scheduled for early 2024.



Duck foie gras
Citrus chutney from Menton

Mediterranean peach, dachine & brocoletti, 
blaff with coconut water

Tartufata supreme 
Truffled thigh ravioli, vegetable carrot

Interpretation of a contemporary Mont Blanc

Vision of a chocolate log

CANAP ÉS
Lobster opera with old rum, vanilla cauliflower

Mousse of “Pearls of Monaco” oyster with Casparian caviar

AMUSE BOUCHE

SWEET TREATS

Taittinger Prélude Grands Crus Champagne



Christmas Brunch
Home made  loca l  Barba  Juan 

Chris tmas  ham Prof i terole
Vani l la  caul i f lower  candy

Parmesan wheel ,  raspberry  jam
Olivade  with  spices

Mortadel la  with  pickled  onions
Tomatoes  & mozzare l la  with  bas i l

Poached egg ,  green  sa lad  with  t ruff led  bacon
Sweet  potato  sa lad  with  t rout  roe ,  endive  /  c i t rus

Caesar  sa lad  with  prawns  & quai l  eggs
Sea  Bass  in  Bel le  Vue  s ty le

Green lent i l  and art ichoke  sa lad
Pumpkin and chestnut  soup

Pata  Negra  Ham Pan Con Tomato
Brésaola  /  Rosette  f rom Lyon /  Parma ham /  

Richel ieu  pâté  in  a  crusty  crust  /  Country  terr ine
Truff led  white  ham

Condiments  & Pickles

A P E R I T I V O

S A L A D  B A R

C O L D  C U T S  S T A N D

Tartufata  Opera
Par i s ian-s ty le  br ioche  sandwich

Lobster  ro l l ,  avocado cream with  chi l i
Pumpkin,  p i s tachio  & fresh  goat ’ s  cheese  p ie

Monegasque  Pissa ladiere

F I N G E R  F O O D

Sea  urchin  roya l  with  beetroot  and haze lnut  tartare
Semi-Pr i s  of  cockles  with  curry ,  coconut  mi lk

Sca l lop,  ar t ichoke,  c i t rus  f rui t s  & truff les
Cata lan  cream with  duck foie  gras
Apple  candy with  caviar  lobsters

Jerusa lem art ichoke  parfa i t

C R E A T I O N S

M O N D A Y  D E C E M B E R  2 5 ,  2 0 2 3

Menu signed by Marcel Ravin



Smoked sa lmon,  b l in i s  & condiment
Foie  gras ,  br ioche  toast ,  f ig  chutney

Truff led  beef  tartare
Fine  f i sh  tartare  with  Bubuare

Fine  Cla i re  oysters  /  Lobster  ta i l s  /  Shr imp /  Whelks
Sea  urchins  /  Gi l lardeau oysters  /  Crabs

Condiments  “Cockta i l  –  Mayonnaise ,  v inegar ,  sha l lots

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

C A L Y P S O  S E A  F O O D  C O R N E R

Truff led  Br ie  nougat ine  /  Fourme d’Amber  cheese  with  pear
« Cerve l le  des  canuts  »  cheese  /  Matured  Comté

Fresh  goat ’ s  cheese  with  pink  peppers  & rosemary  
Honey  –  Jam – Dried  f rui t s  –  Sa lad  bouquet

T H E  C H E E S E M A K E R

Langoust ine  Risotto
Gnocchi  with  porc ini  mushrooms

Salmon coul ibiac ,  Maracudja  white  butter
Chris tmas  turkey  s tuffed  with  chestnuts
Venison s tew with  cranberr ies  & cocoa

Winter  vegetable  s tew
Scrambled  egg  with  t ruff le

S H O W  C O O K I N G

Polenta  with  parmesan /  Steamed cod /  Meat  Bal l  with  tomato
Vegetable  mousse l ine  /  Sautéed  Grenai l le  potatoes  /  Coqui let te  pasta  with  ham 

K I D S  C O R N E R

Variat ion of  Logs  and Pastr ies  /  Fresh  f rui t  sa lad  /  Chocolate  and Sweets
Live  cooking:  Ice  creams  & sorbets  /  Waff les

S W E E T  S I D E

Champagne Taittinger
Prélude Grands Crus



N O U S  A V O N S  R É U S S I

À une autre chance de la
rendre vraiment géniale.

New Year's Eve Menu
SUNDAY DECEMBER 31, 2023

Chef Marcel Ravin invites you to an exceptional dinner at L'Orange Verte
while awaiting the dazzling transformation of the 

Michelin-starred restaurant Blue Bay, planned for early 2024.

BY MARCEL RAVIN



N O U S  A V O N S  R É U S S I

À une autre chance de la
rendre vraiment géniale.

C a n a p é s
Crunchy plantain banana with scallop yogurt

Vegetable candy with black truffle & large kako

Amuse  b o u ch e
Creole « pot pâté » with duck foie gras

Sweet potato flour ravioli & lobster,
Beet milk with Casparian caviar

Mediterranean fishing, confit in Jamaïcan pepper,
Sea urchin blaff with « Pied de Cheval » oyster tartare

Capon smoked with sugar cane bagasse “Monte-Carlo Bay Hotel & Resort harvest”
Vegetable young shoots & unusual flowers from our gardens

Sorrel milk, olive oil, flower pollen

Soft Caribbean bread with citrus fruits from Menton

Sweet  treats
MENU BY MARCEL RAVIN

C o m t e s  d e  C h a m p a g n e  T a i t t i n g e r



SUNDAY DECEMBER 31, 2023

New Year's Eve Menu

CHEF MARCEL RAVIN WELCOMES YOU TO THE CALYPSO AREA FOR AN
EXCEPTIONAL CULINARY EXPERIENCE, WHILE WAITING FOR THE REBIRTH OF 

THE BLUE BAY SCHEDULED FOR EARLY 2024.

BY MARCEL RAVIN



Duck foie gras
Tomato confit from last summer

Amberjack with scallop risotto & Jerusalem artichokes

Bresse chicken, albufera sauce, winter vegetables 
with olive-truffle tapenade

Interpretation of a Pavlova with lychee, mango and lemon

Amuse bouche

Canapés
Red mullet biscuit, sweet potato aioli

Chickpea tartlet, cauliflower tabbouleh

Pumpkin royal style, lobster suppleness

Sweet  treats
MENU BY MARCEL RAVIN

Taittinger Prélude Grands Crus Champagne


