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Amuse-bouche / Appetizer
Foie gras mi-cuit sur
sa compotée d'oignons rouges au vin chaud
Semi-cooked foie gras with red onions compote
& mulled wine

Entrée / Starter
Ravioles de homard, pickles, oignons rouges,
jus réduit a la citronnelle et gingembre
Lobster ravioli, pickles, red onions,

reduced juice with citronella and ginger

Poisson / Fish
Filet de St Pierre aux agrumes,
purée de panais a la truffe, carottes colorées
John Dory fillet with citrus fruits,
parsnip puree with truffle, coloured carrots

Viande / Veat
Pavé de veau roti aux morilles,
topinambours demi-sel &
poélée de champignons forestiers
Roasted veal steak with morels,
Jerusalem artichokes and
stir fried forest mushrooms

Dessert / Dessert

Macaron Myrtille
Blueberry Macaron

- Menu hors boisson - Prix nets en Euros, Service compris
Menu excluding drinks - Net prices in Euros, Service included
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Entrée / Starter
Millefeuille de saumon fumé
au fromage frais, briochette tiede
Smoked salmon millefeuille
with fromage frais, warm brioche

Plat / Main dish
Pavé de veau réti aux morilles,
écrasé de vitelottes &
poélée de champignons forestiers
Roasted veal steak with morels,
crushed violet potatoes and
stir fried forest mushrooms

Dessert / Dessert
) Macaron Myrtille
Blueberry Macaron

Menu hors boisson - Prix nets en Euros, Service compris
Menu excluding drinks - Net prices in Euros, Service included

S | - 32
. ) let Enfant !

Children ungr 77




	CHALET-NOEL-141123
	CHALET-NOUVEL-AN-141123

