
T H E  S Q U A S H
Consomme with citrus, foie gras and dried fruits ravioli

T H E  L A N G O U S T I N E
Cannelloni with champagne and caviar

T H E  C A N E T T E
Roasted magret with cocoa, Jerusalem artichokes and jus

T H E  A L P I N E  S T O N E
Beaufort, tomme de Savoie, fresh goat cheese and condiments

T H E  C H O C O L A T E
Chestnut cream, cocoa and juniper berry sorbet, sweet clover caramel

B Y  C H E F  J E A N - R É M I  C A I L L O N

290€ per person, excluding drinks.
Allergies and dietary restrictions to be specified when booking

CHRISTMAS MENU



SQU A SH
Citrus ravioli soup and dried fruit

C AN E T T E
Roast magret with cocoa, Jerusalem artichokes and cooking juice

CHOCO L A T E
Chestnut cream, cocoa sorbet and caramel

B Y  C H E F  J E A N - R É M I  C A I L L O N

100€ per child, excluding drinks.
Allergies and dietary restrictions to be specified when booking

KIDS MENU 


