
New Year’s Eve
MENU

Caviar, mouillette de brioche dorée, 

jaune d’œuf confit

Tatin de butternut aux châtaignes, 

crème d'Isigny

A M U S E  B O U C H E

E N T R É E

D E S S E R T

P O I S S O N

Demi-homard, ravioles de homard, émulsion

de bisque parfumée

V I A N D E

Filet de veau rôti, jus truffé,

céleri-rave confit

Tarte au chocolat 75%, ganache praliné,

glace vanille bourbon

159€/personne (hors boissons)

+33 1 40 51 71 64 ou  

https://lechristine.becsparisiens.fr



New Year’s Eve
MENU

Caviar, golden brioche soldiers, 

and confit egg yolk

Butternut squash and chestnut tarte Tatin,

Isigny cream

A P P E T I Z E R

S T A R T E R

D E S S E R T

F I S H

Half lobster, lobster ravioli, 

and flavored bisque emulsion

M E A T

Roasted veal fillet, truffle jus, 

and confit celeriac

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


