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MERRY CHRISTMAS 

D e s s e r t
choice of

S e c o n d
choice of

f i r s t
choice of

SALMON EN CROUTE
celeriac, champagne beurre Blanc, dill,

smoked salmon roe

BOEUF BOURGUIGNON 
red wine braised beef, pearl onions, carrots,

lardons, mushrooms, pommes purée  

POULET DEMI-DEUIL 
black truffle and boudin blanc stuffed
chicken, sauce forestiere, watercress

BOUCHE DE NOEL
Gingerbread cake, vanilla mascarpone cream,

dark chocolate ganache, sugared cranberries

BAKED OYSTER SUPREME (3EA)
blue crab stuffing, cognac, bacon, brioche 

SSCALLOP CARPACCIO 
lblack truffle, blood orange, fennel,

pistachio 

FOIE GRAS TERRINE 
duck confit, persimmon, frisee, Tiller

sourdough 
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HAPPY NEW YEAR
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