
Pressed duck foie gras,  art ichoke truff le

& quince chutney

Menu

A M U S E  -  B O U C H E

S T A R T E R

“Baby Kiss” oyster from Carnac,

persimmon chutney with sweet spices

C H E E S E
Matured Brie f i l led with truff le

Y u l e  l o g  «  V a n i l l a  &  P r a l i n e  »

December 24th, 2025

F I S H
Confit  l ine-caught sea bass,  ratte potato &

curr ied caul i f lower

D E S S E R T

Bresse chicken “en demi-deui l”,  truff led

pasta r isotto,  young vegetables

M E A T

1 7 5  P E R  P E R S O N

P R I C E S  I N  S W I S S  F R A N C S ,  V A T  A N D  S E R V I C E  I N C L U D E D .

W I N E  P A I R I N G  ( W A T E R  A N D  C O F F E E )  7 5


