
CH RI ST MA S  M E N U

S CA L LOP S

Carpaccio with lime and passion fruit,  
Timut pepper lemon pearls  

B LU E  LOB ST E R

Lobster ravioli, glazed with lobster bisque, herb oil pearls

GU I N EA  FOW L  F I L L E T  ST U F F E D  W I T H  MOR E L S

Bresse cream with Vin Jaune and morels,  
butternut squash in various textures

R E I N V E N T E D  A B O N DAN CE  TA RT L E T

Hazelnut shortbread, wild blueberry confit  
and Abondance shavings

Y U L E  LO G  B U F F E T

A selection of shapes and flavors, sliced to order  
Fresh fruit skewers and chocolate fountain

M I GNA R DI S E S

Assorted chocolate truffles


