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Menu du Nouvel An
A M U S E - B O U C H E S

Tar t e  f i ne  de  Sa in t - J acques  aux  ag rumes
Bi sque  de  homard

Fo ie  g ra s  e t  chu tney  d ’o ignon

E N T R É E

Ter iyak i  de  s aumon
Espuma  d ’avoca t ,  s auce  ch i l i

E N T R É E  C H A U D E

Fo ie  g ra s  poê l é
Pomme ca ramé l i s ée  e t  b r ioche  t oa s t ée

P L A T

Canon  de  f i l e t  de  veau  f a r c i  aux  f i ne s  he rbes
Poê l ée  de  mor i l l e s

Légumes  au  beu r r e  de  t ru f f e

D E S S E R T

Lingo t  choco la t ,  c r ème  de  p i s t ache
Ge l  de  manda r ine
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New Year’s Eve Menu
A M U S E - B O U C H E S

Ci t ru s  s ca l l op  t a r t l e t
Lobs t e r  b i sque

Fo ie  g ra s  and  on ion  chu tney

S T A R T E R

Sa lmon  t e r iyak i
Avocado  e spuma ,  ch i l l i  s auce

W A R M  S T A R T E R

Pan- sea red  fo i e  g r a s
Carame l i s ed  app le  and  toa s t ed  b r ioche

M A I N  C O U R S E

Herb - s tu f f ed  vea l  f i l l e t
Sau t éed  more l  mush rooms

Vege tab l e s  w i th  t ru f f l e  bu t t e r

D E S S E R T

Choco la t e  i ngo t ,  p i s t ach io  c r eam
Manda r in  ge l



