Starters on the buffet:

Appetizer bite,vegetarian surprise bread,
Buterfly shrimp tail steak blazed with Cognac

Selection of duck foie gras, Fig chutney and gingerbread
Seafood platter (whelks, winkles, shrimps, oysters...)

Smoked salmon on the string, Seaweeds butter

Seafood gratin with safran

Mutlicolored of tomatos, Burrata with truffles

Main courses:

Larded monkfish tail fillet, Parsley cream, Roasted apple with thyme,
Shallot and garlic confit with honey, Mini carrots

Or

Crusted veal fillet, Morels sauce and pan-seared foie gras, Anna potatoes,
Mini roasted tomatoes, Soy beans and grilled onion

Soft & matured seasonal cheese, Mellow fruits

Desert on the buffet:
Log-shaped Christmas dessert from our pastry chef’s

Sweet petits fours

Kids Menu

Starters on the buffet

Chicken stuffed with ceps and bolets, Christmas potatoes, Mushroom cream

Log-shaped Christmas dessert from our pastry chef’s

araucaria



