+ + + +
¥ ¥ + +

N Christimay Soe ’
Buflr 2005

Buffer prepared by our Chef William Ellioft:

Duck Foie Gras, Chareau des Arrieux, Black Truffle
Smoked Salmon, Home Made Blinis, Coffage Cream Cedrar Lime
Sushis, Sashimis, Sesame Oil and Soja (Scallops, Tuna)
Cured Gravlax Salmon, Cauliflower, Caviar
Licques poulrry chaudfroid, frruffle
Marinared Yuzu Sea Bream, Olive Oil from Thibaulr Vordy, Salmon Eggs
Peking Sruffed Salmon, Crab, Saffron
Marinared Dublin Bay Prawn, Broccoli Mousseline, Osciéfre Caviar
Whire Pudding wirh Foie Gras and Truffle, Apple Condiment
Crusfacean Consomeg, Scallop bumpling, Lovage

*

Buffer of Salads

+*

Sruffed Beef wirh Truffle and Liver Duck, Porfo Jelly

+

Buffer of seafood:
Dublin Prawns, Shrimps, Whelks, Oysters n°2 from Normandy, Crabs

+

Marure Cheeses from “Caséus” and Buffer of Breads,
Fruirs Seasonal Churney

*

Parisseries :
Chrisrmas’ puddings prepared by Méveric Bourry, Chef Parissier and his ream of parissiers:
Yule Logs, Sweers, Chocolares, Chrisrmas’ candies



