THURSDAY, DECEMBER 31, 2026
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STARTERS

Sea bass tartare, finger lime

MAIN COURSES
Truffled Bresse chicken breast, celeriac purée,
foie gras sauce
or

Sole fillets, sautéed spinach, beurre blanc sauce

DESSERT

Paris-Brest, chestnut praline
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THURSDAY, DECEMBER 31, 2026
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APPETIZERS

Potato mille-feuille, Wagyu & Sologne Imperial caviar

STARTERS

Sea bass tartare, Sologne Imperial caviar

MAIN COURSES
Truffled Bresse chicken breast, celeriac purée,

foie gras sauce
or

Sole fillets, sautéed spinach, beurre blanc sauce with caviar

DESSERTS

Paris-Brest, chestnut praline
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