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M E N U  D E  L A  S A I N T  S Y L V E S T R E
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M I S E  E N  B O U C H E  D E S  F Ê T E S
New year ’ s  Eve Appet izer

C R E V E T T E  O B S I B L U E  M A R I N É E  O L I V E S  E T  G I N G E M B R E ,
Œ U F S  D E  H A R E N G  F U M É S

Obsib lue Shr imp mar inated with Ginger and Ol ives ,  
smoked Herr ing Caviar

P A R F A I T  P O I R E ,  M A S C A R P O N E  C H O C O L A T ,  
G E L  P A S S I O N ,  G L A C E  V A N I L L E  B O U R B O N

Pear Parfa i t ,  Choco late Mascarpone,  Pass ion Fru i t  Je l ly ,
Bourbon Vani l la  Ice Cream

S A I N T  P I E R R E  D E  B R E T A G N E  E N  C U I S S O N  P E R L É E ,  
F O N D U E  D E  P O U S S E S  D ’ E P I N A R D ,  C U R R Y  V E R T

Saint  Peter ’ s  F ish f rom Br i t tany in beaded Cook ing ,  
Spinach Leaves Fondue,  Green Curry

F I L E T  D E  BŒ U F  P R E M I U M ,  C R O U S T I L L A N T  D E  P O M M E  D E
T E R R E ,  S I P H O N  T R U F F É

Premium Beef Tender lo in ,  Cr i spy Potatoes ,  Truff le  S iphon


