
Parsnip,  wild pepper,  watercress
and rye panna cotta

C H R I S T M A S  E V E  M E N U

T H E  B I S T R O T  D E S  O U R S

Duck foie gras marble glazed 
with spiced wine,  grape and prune condiment

Soft pike-perch biscuit with
 citrus fruit and smoked apple celery

Tradition’ farm capon 
poached and roasted with marjoram, 

rustic truffles and boletus cream

caramel’  gruyère and walnut oil

Yule log n°31

Christmas biscuit

At the rate of chf.  115 per person - drinks not included

Franck Reynaud


