
A M U S E  B O U C H E

E N T R É E

V I A N D E

P O I S S O N

1 3 9 € / p e r s o n n e  ( h o r s  b o i s s o n s )

+ 3 3  1  4 0  5 1  7 1  6 4  o u   
h t t p s : / / l e c h r i s t i n e . b e c s p a r i s i e n s . f r

L E  C H R I S T I N E

Huître  vapeur  d ’ iode ,  
ge lée  d ’agrumes ,  cresse ,

ge l  de  mé l i s se

Pigeon ,  pressé  de  cé ler i  au
c i tron  conf i t ,  mousse l ine  de

cé ler i ,  pomme fru i t

 Bar  rô t i ,  beurre  b lanc  au  cav iar ,
pommes  Anna

C H R I S T M A S  M E N U

Carpacc io  de  Sa int- Jacques ,
t ru f fe , sabayon  au  champagne

D E S S E R T

Vacher in  g lacé ,  f ru i t s  rouges ,  
b i scui t  génoise  moe l l eux  



A P P E T I Z E R

S T A R T E R

M E A T

F I S H

1 3 9 € / p e r s o n  ( e x c l u d i n g  d r i n k s )

+ 3 3  1  4 0  5 1  7 1  6 4  o r
h t t p s : / / l e c h r i s t i n e . b e c s p a r i s i e n s . f r

L E  C H R I S T I N E

Steamed  iod ine- in fused  oys ter ,
c i t rus  j e l l y ,  watercress  and

lemon ba lm ge l

P igeon ,  pressed  ce lery  
wi th  candied  l emon ,  ce lery
mousse l ine ,  and  f ru i t  app le

Roasted  sea  bass ,  
cav iar  beurre  b lanc ,  Anna  potatoes

C H R I S T M A S  M E N U

Sca l lop  carpacc io ,  
t ru f f l e ,  champagne  sabayon

D E S S E R T

Frozen  vacher in ,  red  f ru i t s ,  
so f t  génoise  sponge  cake


