MENU DU “REVEILLON

‘E CBA DE LA §T SYLVESTRE

A GUITOU J112.2019

!’ Amuse—Bouche el sa coup€ Je Ghampa £he g

Appetizer and his glass of champagne

Mi-cuil de foie gras aux Iruffes
el Brioche loaslée
Half-cooked foie gras with truffles and toasted brioche

Demi homaré poché, caviar el SaLayon champaghe
Poached half lobster, caviar and champagne sabayon

Filel de boeuf Wellinglon, purée aux Iruffes
el pelils legumes glacés
Wellington beef fillet with truffle puree and glazed babyvegetables

Bﬂche aux agrulmes meringuée, flamBée au Coin[reau
Litrus fruit meringue log flamed with Cointreau

230 euros/permnne. hors boisson
/300 euros/person, excluding drinks
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