Christmas Eve Menu
Clos de la Tour

Croque-escargo’r, mizuna, persﬂ en émulsion

Confit Crisenon trout, tangy watercress bisque,
Vin Jaune

Saddle of young wild boar au capucin, chestnut,
mushrooms, Grand Veneur sauce

Andoa chocolate, cocoa, mucilqge

Morvan Cazette, sudachi

Mignqrdises

Six-course Christmas Eve menu: €230

Wine pairing: €180 (6 glasses, including a glass of Champagne)
No children's menu available

Set menu on]y, with opfiona] wine pairing

Available for dinner on 24 December.




Menu de la Saint-Sylvestre
Clos de la Tour

chﬂops, chervil root, truffle

John Dory, Pinot Noir sauce, beef marrow,

chqrrecl leeks

Veal sweetbread, truffle, Jerusalem artichoke

Charred lemon, herb velouté, herb meringue

Tahiti vanilla, citrus fruits

Mignqrdises

Six-course New Year's Eve menu: €280

Wine pairing: €180 (6 glasses, including a glass of Champagne)
Set menu on]y

Available for dinner on 31 December.
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