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BLUE BAY
orel B ovcin

Tuesday December 24, 2024
420€
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BLUE BAY
Mo B ovin

Oyster, grape, hibiscus
Big kako, spicy Caribbean black pudding, wild flowers
Eggs in the egg

Raviole of duck foie gras, atoumo broth
« Giromonade », chestnut, cocoa bean
Scallops, dachine, calf’s foot

Free-range capon
Jerusalem artichokes, truffles

Floral buckler Lemon milk
Christmas log cake

Coffee & mignardise

R de Ruinart Champagne 2016
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LORANGE VERTE

Tuesday December 24, 2024
130€




L'ORANCGCE VERTE
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Tuesday December 24, 2024

Smoked salmon blinis
=
Duck liver with apple & cinnamon chutney
Scallop’s carpaccio with pumpkin’s risotto
e

Turkey tournedos with chestnuts & winter vegetables

=

Citrus log

.

Coffee & chocolate truffles
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BLUE BAY
Mrorcel B avin

Tuesday December 31, 2024
850€
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BLUE BAY
Mol B ovin

Spider crab in cassava crust
Crunchy leeks with Champagne & mushrooms
Foie gras candy with cocoa

Scallop ravioli, black truffle, chestnut
Lobster with agricultural rum
« Aiguillette of sole », oysters & caviar with atoumo
Jerusalem artichoke, white truffle, hops from our garden

Pigeon from Piemont
Beetroot, squid ink, blueberries, redcurrants

Coconut sorbet with spices
Style emulsion

Chocolate score

Coffee & mignardises

Dom Ruinart Champagne



Tuesday December 31, 2024
999€
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White & black truffle

Abalone

Foie gras
Sea urchin

Scallop
Deer

Bressan capon

Crab
Turbot
Gillardeau oyster
Osciéetre caviar
« Grand cru » chocolate

Citrus fruits
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L ORANGE VERTE

TUESDAY DECEMBER 31, 2024 |
395¢€
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L'ORANCE VERTE
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TUESDAY DECEMBER 31, 2024
-

Pumpkin crunch with chestnut
Smoked salmon biscuit with horseradish cheese & potato

<>

Vanilla duck foie gras
Jelly of Musca wine

*
« Giromonade of scallops »

<X

Truffled venison
& winter vegetable juice

<>

Vacherin Mont Blanc, vegetable sorbet
*
Coffee & mignardises

<>

R DE RUINART CHAMPAGNE



