
Appetizers

Cocktail Oyster Pearls 
Celeriac tartar and Savoie apples

Half-Cooked Foie Gras 
Corsica clementines and coffee from Shouka house

Saint-Brieuc Scallops 
Steamed with fennel, burnt leeks 
and Savoie sparkling wine butter

Chicken from Bresse Region 
Melanosporum truffles, parsnips and Albufera sauce

Saint Marcellin Cheese, 
with mendiant fruits

Tuma Yellow 70% Chocolate 
Christmas spices and soculente candied oranges

Christmas Eve
Tuesday 24th December from 7:30 pm

155 € 
Live music: Christmas Diamonds


