Christmas Eve Menu
L'Auberge des Citeaux

Mariniere rqule, cockles and razor clams, makrut lime

Mushroom and escargot tartlet, parsley and garhc

emulsion

Roasted monkfish, cauliflower, Crémant de Bourgogne

sauce

Truffle-stuffed chicken, Albufera sauce, gnocchi gra’rin
with qgeol Comté

Tahiti vanilla Mont Blanc

Mignardises

Chocolate truffle, Cazette marshmallow, quince tartlet

Five-course Christmas Eve menu: €95

Wine pairing: €60 (3 glasses, including a glass of Champagne)
Children's menu: €55

Set menu on]y

Available for dinner on 24 December.




New Years Eve Menu
L'Au]oerge des Citeaux

Mariniere rqule, cockles and razor clqms, makrut lime

Escargo’r ravioli, mushrooms, mushroom cappuccino

PoHock, parsnip, caviar beurre blanc

Braised beef chuck with sweetbread, celeriac risotto,

chestnut, truffle

Citrus pqvlovq, wood sorrel

Mignardises

Chocolate truffle, Cazette marshmallow, quince tartlet

Five-course New Year's Eve menu: €125
Wines may be selected from our wine list
Children's menu: €65

Set menu on]y

Available for dinner on 31 December.
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