
TUESDAY, DECEMBER 31ST 2024

350€

STURGEON WITH EGG YOLK POWDER
Aquitaine Caviar

 « VALENCIENNE » VEGETABLE PALETTE EN PAPILLOTE
Walnut wine vinaigrette

GRILLED SPINY LOBSTER MEDALLION « BORDELAISE »
Soaked in an escabèche soup, 

sea urchins marinated with verjuice 

BRAISED SOLE « GRAVETTE » 
Gratinated flat oyster in a woody broth

TRUFFLE SOUP

STEAMED POULTRY BREAST « CIRON » 
Artichoke flavored with black truffle 

in a Sauternes wine jus

SELECTION OF CHEESES FROM OUR CELLAR

SOUFFLÉED « GABRIEL » CRÊPE CAKE
Pear jubilee and chocolate cream,

« Plombières » ice cream
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