Christmas Cve
NMENU
2.y 0.

Canapes

Smoked salmon blini
Gillardeau oyster with yuzu pearls
Panisse with caviar

Starter

Foie gras
Kalamansi gel, toasted brioche

IFish

Roasted scallops
tuberous chervil cream, glazed vegetables and shellfish jus

Vicat

Truffle butter basted poultry
pressed potato with Comté cheese and truffle, poultry jus

Cheese

Brie de Meaux with truffle
oak leaf lettuce with walnut oil from Vensat oil mill

Dessert
Mont-Blanc, chestnut & vanilla

Sweel treats & coftee

[9€

Net price including VAT, taxes and service included




	Christmas Eve
	MENU
	nhow Marseille
	Canapés
	Starter
	Foie gras

	Fish
	Roasted scallops

	Meat
	Truffle butter basted poultry

	Cheese
	Brie de Meaux with truffle

	Dessert
	Mont-Blanc, chestnut & vanilla

	Sweet treats & coffee
	79 €


