
LA BRASSERIE

New Year’s Eve  
Menu Christmas
On December 24th from 7pm

Festive Appetizers 
served with a glass of champagne 
Taittinger Blanc ‘Cuvée Prestige’ NM

  
Pink Trout marinated with Beetroot 

Radishes of Colours & Citrus
  

Thick Veal Steak Rossini 
roasted Celeriac & Truffle juice

  
Cheeses plate by Pierre Gay MOF 2011

  
Dark Chocolate Christmas Log cake, Brownie biscuit 

& Praline Pecan nut
  

To accompany your menu:
White wine: Touraine ‘Le Petiot’ Domaine Ricard 2022 

Red wine: Saint-Joseph Domaine Cluzel 2021 
Mineral waters and hot drink

Festive Appetizers 
served with a glass of champagne 
Taittinger Blanc ‘Cuvée Prestige’ NM

  
Pan-fried Foie Gras 

flamed Clementine & Beet Chutney
  

Snacked Scallops 
Cream of Celery with Bergamot 

Shellfish & Lemon Caviar
  

Farm Guinea Fowl with Truffle 
Roasted Butternut with Chestnuts & Anna Potatoes

  
Cheeses plate by Pierre Gay MOF 2011

  
Lightness of Coconut, 

Green Apple & Yuzu in a tangy Sauce
  

To accompany your menu:
White wine: Pernand-Vergelesses ‘Les Combottes’ 

Domaine Clos du Moulin aux Moines 2018 
red wine: Volnay Domaine Maréchal 2017 

Mineral waters and hot drink

New Year’s Eve 
Menu of 31 December 

Reception from 7:30pm, single service at 8:30pm

The Traditional Christmas Brunch
  

White wine: Saint Véran Domaine Pacaud 2021
Red wine: Beaumes-de-Venise ‘Costancia’ 

Domaine la Ferme Saint Martin 2020
Glass of Champagne, hot and non-alcoholic drinks

included in the brunch buffet

New Year’s 
Brunch

From noon

The Traditional New Year’s Brunch
  

White wine: Saint Véran Domaine Pacaud 2021
Red wine: Beaumes-de-Venise ‘Costancia’ 

Domaine la Ferme Saint Martin 2020
Glass of Champagne, hot and non-alcoholic drinks

included in the brunch buffet

MUSICAL ENTERTAINMENT

‘LA RUE DES BONS ENFANTS’
A journey in the tradition of French songs, 

great American classics and swing.

105€
Drinks 

included

145€
Boissons 
incluses

109€
Drinks 

included

109€
Drinks 

included

25th December 
Brunch

From noon




