
Prestige Packages 

 
Lunch and Dinner Packages at 195 €  

 

Aperitif: a glass of Champagne and fruit juices, selection of small cheese choux-pastry 

(30 minutes)   

4 course menu (amuse bouche, starter, fish/ meat main course and dessert)  

Coffee and chocolates 

½ bottle of wine and ½ bottle of mineral water per person 

Cloakroom included  

Menus printed out 

 

Menu 

 

Amuse bouche 

 
Crab meat roasted in the oven with salted butter, frozen stock and crisp nori leaf  
Or 

Escalope of duck foie gras with acacia honey and turnip in sweet-and-sour sauce 

 

Roasted back of turbot on the bone, fricassee of vegetables thickened with anchovy butter,  

broth of lemon thyme  

Or 

Heart of fillet of beef in a Rossini style, romaine lettuce stuffed with Swiss chards in its juice 

 

Sponge cake souffléed with lemon, cristal leaf frozen with tequila 
Or 

Dark chocolate shortbread and pure sea salt caramel, vanilla ice cream 

 

Coffee, petits fours and chocolates 
 

 

Wines 

 

Our Head Wine Waiter, Estelle Touzet, will be pleased to propose you a selection of wines 

according to your choice of menu.  

 



 

Lunch and Dinner Package at 225 €  

 

Aperitif: a glass of Champagne and fruit juice, selection of 3 creations (30 minutes)  

4 course menu (amuse bouche, starter, fish or meat main course and dessert)                                                              

Coffee and chocolate 

½ bottle of wine and ½ bottle of mineral water per person. 

Cloakroom included   

Menus printed out 

 

Menu 

 

Amuse bouche 

 

Fine shellfishes plain-opened with sea urchin coral, delicate red cabbage jelly with juniper berries 

Or 

Steamed kernel scallops in spinach leaves, sweet peppers butter with truffle 

 

Duckling on the spit, “Royale Gala” apples roasted with bacon 

Or 

Blue lobster in an olive oil soup, heart of cauliflower with pure sea salt, grenaille potatoes  

and buckwheat lace 

 

Souffléed meringue with hazelnut praline, roasted banana macerated in passion fruit juice 

Or 

Vanilla, coffee and chocolate in small soft and crunchy tarts 

 

Coffee, petits fours and chocolates 
 

 

Wines 

 

Our Head Wine Waiter, Estelle Touzet, will be pleased to propose you a selection of wines 

according to your choice of menu.  

 


