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New Year’s Eve and New Year’s Menu

Dinner on December 31,2022 and lunch on January 1,2023

Starter

Foie gras terrine,
sweet onion compote from the Cevenne to the Cartagena.

&
Oyster gratin,

6 oysters per person.

Dishes

Lobster ravioli,
lobster bisque and tarragon foam.

&

Cut of beef,

tmﬂlejus and potato foam.

Cheeses

Assortment of M.Vergne,

Best worker of France.

Dessert

Passion-chocolate

passion fmi’t cream, verbena sorbet, beggar biscuit andjasmine white tea ge[.

y ’
99€ per person
B Drinks not included
Price in ewros
Taxes and service included




