LE BISTRO

MENU DE LA SAINT SYLVESTRE
NEW YEAR'S EVE MENU

CHF 139..

MISE EN BOUCHE DES FETES
New year's Eve Appetizer

CREVETTE OBSIBLUE MARINEE OLIVES ET GINGEMBRE,
CEUFS DE HARENG FUMES
Obsiblue Shrimp marinated with Ginger and Olives,

smoked Herring Caviar

SAINT PIERRE DE BRETAGNE EN CUISSON PERLEE,
FONDUE DE POUSSES D'EPINARD, CURRY VERT
Saint Peter's Fish from BriHony in beaded Cooking,
Spinach Leaves Fondue, Green Curry

FILET DE B&UF PREMIUM, CROUSTILLANT DE POMME DE

TERRE, SIPHON TRUFFE
Premium Beef Tenderloin, Crispy Potatoes, Truffle Siphon

PARFAIT POIRE, MASCARPONE CHOCOLAT,

GEL PASSION, GLACE VANILLE BOURBON
Pear Parfait, Chocolate Mascarpone, Passion Fruit Jelly,
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