Saint-Sylvestre

FISH &8 MEAT MENU
31. Decemler2023

Champagne
Jeanw Aubwy & fils, Premiev Cur, 0,1l
qreelings from the kitchen

Winter Truffle
lioche

Sot I'y Laisse
seared kikok chicken oysters, wild cauliflower
bbqy mushrooms, laproagh-celeriac-purée, morel sauce

Calmar
HAamed wells of shrvimp & calmav, hout caviav
sweel potatoe, endive, ywupw bisque

Venison
deev loin, larde, ciispy deev croquelte
la walte potatees, wmanesce, poilobello, spinach
Monkey 47 ginsaice
Noir Orange
dark chocelate cake, clementine
ginger-chocolate cake, mandarine sorbel

169 €

+ 10 Ewwe Lip fov the sewice leam




Saint-Sylvestre

FISH MENWU
31. Decemler 2023

Champagne
Jeanw Aubwy & fils, Premiev Cur, 0,1l
qreelings from the kitchen

Winter Truffle
lioche

Smoked Eel
beelwoot, fiisée, coviandev cress
ponji-carviel-diessing

Calmar
HAamed wells of shrvimp & calmav, hout caviav
sweel potatoe, endive, ywupw bisque

Monkfish
wasted menkfish filet, baly pak chei
pointed calbage, castelfrance, hoiseradish
wasted yeast, caesav veloute

Noir Orange
dark chocelate cake, clementine
ginger-chocolate cake, mandarine sorbel

169 €

+ 10 Ewwe Lip fov the sewice leam




Saint-Sylvestre

VEGGIE MENU
31. Decemler2023

Champagne
Jeanw Aubwy & fils, Premiev Cur, 0,1l
qreelings from the kitchen

Winter Truffle
lioche

Beetroot
Jowune dAmbert, fiisée, coviandev ciess, seed ciackew
ponji-carviel-diessing

King Oyster Mushroom
lwo kinds of parsnip, chickpea fiies, comté, morel sauce

Cauliflower
wasted cauliflowey, sweet potato puree
/91:0/6/[60’/ wd/mbag@, smoked almond
pepper-saice, lovage oil

Noir Orange
dark chocelate cake, clementine
ginger-chocolate cake, mandarine soibel

159 €

+ 10 Ewwe Lip fov the sewice leam




