
 

385€ per person, drinks excluded 

Live music by DJ KARO 

 

 

Christmas’ Eve dinner 
Wild mushroom tartlet, hazelnuts & Melanosporum black 

truffle 

* * * * * 

Gillardeau oyster in Champagne jelly, Baeri cavia r 

* * * * * 

Comté gougère, creamy tarama  & Timut pepper  

* * * * * 

Blue lobster, rich  consommé, shellfish ravioli with tarragon  

* * * * * 

Charolais beef fillet, pan - seared  foie gras, Albuféra sauce with 

Melanosporum black truffle  

* * * * * 

Rosé Champagne & lychee granita  

* * * * * 

Dark chocolate fondant, milk chocolate crisp,  

hazelnut  & fleur de sel, Melanosporum black truffle  


