christmas Mmenu

€100

THE SCALLOP
Carpaccio, truffle, Piedmont hazelnuts

THE LOBSTER
Gratinated, forgotten vegetables, brioche with lobster butter

3 ¥ %

THE QUAIL
Pithiviers pastry, foie gras, truffles, lingonberry condiment,
potimarron squash

B

A TRILOGY OF REGIONAL SPECIALITIES
Reblochon fondue, tomme cheese opera, apples and fennel,
Abondance cheese and cumin ice cream

EE oS

LE CCEUR’S YULE LOG TROLLEY
Accompanied by a selection of ice creams and sorbets,
creme anglaise and red berry coulis




