


MAIN COURSE

AMUSE-BOUCHES

SEA BASS FILLET

Served with mashed potatoes, sautéed cauliflowers and citrus sauce

Or

DUCK BREAST

Served with Manchego dauphinoise gratin and pear compote in red wine

DESSERT

CHRISTMAS YULE LOG

STARTER

SEARED SCALLOPS

Served with parsnic and celeriac cream, winter truffle

Price: 96€ per person
Includes a Moët & Chandon glass of champagne

Food and Wine Pairing : +60€ per person
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