
Duck broth ‘à la Rossini’

Marinated sea scallops and radish, seaweed condiment

Steamed John Dory, potato, caviar 

Truffled chicken in brioche, Jerusalem artichokes, pearly juś

Matured cheeses, black cherry jam

Raw and cooked citrus, Campari sorbet

Bubble
NV CHAMPAGNE

FEMME DE CHAMPAGNE - DUVAL-LEROY

White
2023 SANCERRE

LE CHÊNE MARCHAND - PASCAL JOLIVET

White
2020 BORDEAUX - GRAND VIN BLANC SEC 

VIEILLES VIGNES - CHÂTEAU SUDUIRAUT

Red 
2019 NUITS-SAINT-GEORGES 1ER CRU  

CLOS DES FORÊTS SAINT GEORGES - MONOPOLE 

DOMAINE DE L’ARLOT

Dessert 
2014 TOKAJI ASZÚ

5 PUTTONYOS - DISZNÓKŐ

MENU 390 €

WITH WINE PAIRING 590 €

CHR ISTMAS EVE  D INNER 

DECEMBER 24 ,  2025


