AT SYIVESTRIE

2029

M E NU

Amuse
warme Austev, jurancon-Sabayon
fische Austev, Guike & Ponsw

®

Hummer & Meeresfriichte-Bisque
Carnelen-Ravioli, Guinschalenmuscheln
Jukobsmuscheln, dlummer, Rowille

Foie Gras & Salade “Landaise”
wavme Ginsestopfleber, wildev Spargel

Jeldsalat, gerducheile Ententrust

Seeteufel & Beurre Orange
Pastinakencieme, Owange & Safian Bewwve Blane
Jorellenkaviav, Edamame

Getriiffeltes ,Dinde Farcie aux Marrons et Bacon*
+++hadilionelles frangdsisches Gervichl sum jahresende~ + +

Putenroulade gefiillt mit Rastanien und Specks
Karloffelpiiree, Topinambuy, Steckiiile
geldiffelte Jlihnersawce

Schokoladen Bavarois
Joghunt-Jusi- Bavaris, weifse Schokolade
Kakao Shotlead, Valvhona~Schokoladenmousse
Sanddown-Sewlet & Curd

169 /7. P.




AT SYIVESTRIE

2029

M E NU

Amuse
warv oystew, jurancon salbayon
fresh cyster, cucumberv & ponjw
’\/

Lobster & Fruits de Mer Bisque
gambas wavioli, green shell mussels
scallops, lobstey, wuille

Foie Gras & Salade “Landaise”
warm foie gras, wild asparagus

lamls lettuce, smoked duck ieast

Monkfish & Beurre Orange
parsnips creme, safwan & crange bewve Hane
caviav, edamame

Truffled , Dinde Farcie aux Marrons et Bacon*
+++ haditional Jrench dish te-end the yeaw +++

turkey wulade stuffed with chestnut and bacon
mashed potate, Jerusalem artichoke
ulalbaga, buffled chicken sauce

Chocolate Bavarois
yogurl - yusw bavarois, white chocolate
cocoa shoullread, valvhona chocolate mousse
sea buckthow sorbel & curd

169 p.pp.




