
New Year’s Eve Menu
December 31st, 2011

La Véranda restaurant

Champagne and salmon delicacies

Coddled egg, morel mushroom cream

Duck foie gras and smoked eel terrine, bergamot chutney

Pan fried scallops, chestnut and smoky bacon cream sauce

Milk-fed lamb rack, polenta duo with black Truffles

Selection of cheeses ripened by Aléosse

Pre dessert

Chilled chocolate with sweet lemon,
Hazelnut crunch with coffee 

Champagne Taittinger Brut
Condrieu «Chanson» Domaine du Monteillet 2009

Saint Estèphe Château Haut Marbuzet 2006

250€* per person 
including drinks

*Rates include tax and service charge


