MENU

AMUSE BOUCHE

Caviar, mouillette de brioche dorée,

jaune d’ceuf confit
ENTREE

Tatin de butternut aux chataignes,

creme d'lsigny
POISSON

Demi-homard, ravioles de homard, émulsion

de bisque parfumée

VIANDE

Filet de veau réti, jus truffée,

céleri-rave confit
|
ﬁ; DESSERT

gf ﬁgg ﬁ Tarte au chocolat 75%, ganache praling,
." - %.2:::3

glace vanille bourbon

159€/personne (hors boissons)

+33 1 40 51 71 64 ou

https://lechristine.becsparisiens.fr




MENU

APPETIZER

Caviar, golden brioche soldiers,

and confit egg yolk
STARTER

Butternut squash and chestnut tarte Tatin,

Isigny cream

FISH

Half lobster, lobster ravioli,

and flavored bisque emulsion

MEAT

Roasted veal fillet, truffle jus,

and confit celeriac
DESSERT

75% chocolate tart, praline ganache,

and Bourbon vanilla ice cream

€159/person (excluding beverages)

+33 1 40 51 71 64 or

https://lechristine.becsparisiens.fr




