New Year’s Eve Menu
Wednesday 31" December

Petrossian French Caviar
new potatoes, watercress emulsion

Hand-Dived Scallops from Brittany
parsnip cream, crémant de Savoie Sabayon,

hint of pine

Fario trout from Val de Chaise
butternut tarte tatin, Petrossian caviar

Local beef & foie gras Pithiviers
tangy Melanosporum truffle jus

Roches Fleuries goat tomme & Bleu de Bonneval
local plum chutney

Shouka chocolate

Piedmont hazelnuts, black truffle,
fromage blanc ice cream

-245 € -

Music: Nicolas Prampart
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