Menu de Noél

T ) RTABRNA = 2 —
Gateau de Fruits de Mer aux Cavier, Coulis de Tomate
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Foie Gras Poélée Soupe de Céleri-Rave, Bettrave
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Homard Blue Poélée, Sauce Albert
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Pamplemousse d la Menthe
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Dessert de Noél
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Café et Mignardise
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Cuisine Francaise

Le Gentilhomme
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