
HOLIDAY MENU

 

Tartlet, beef tartare with bourgots, parsley, aioli

or

Hamachi crudo, cherries, ginger

Caesar salad, smoked dressing, piglet bacon from
Ferme Gaspor

Scallop with seafood, truffle béchamel, duchess
potatoes au gratin

or

Braised beef cheek, sautéed morels, veal jus with 
foie gras

Pear and chocolate entremet

| 95$


