DEJEUNER DU 25 DECEMBRE - 82€/PERS.
BOISSONS NON INCLUSES

Truite Fario de "Noél" autour du topinambour d'Auvergne, 7
noisettes et clémentines corses, sabayon au café ?9;
7

Elpe qprariarde Z

Foie gras de canard maison accompagné de sa mini brioche,
/ chataignes-Birlou, condiments a la pomme et jeunes pousses
0/\/ W?@
Bar nacré et son jus aux coquillages rafraichi a la citronnelle,
variation de choux-fleurs, condiment ail noir, petites pousses

Ore Prarguids

< Supréme de Chapon farci, jus a la truffe et son sabayon des sous-bois,
% petits [égumes racines de nos producteurs

Croustillant au chocolat, crémeux thé Earl Grey et oranges confites

Mignardises
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DECEMBER 25TH - LUNCH - 82€
BEVERAGSE EXCLUDED

For Clatens

"Christmas" Fario Trout and Auvergne’s topinambour, hazelnut and
corsican clementine, coffee sabayon
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Tetpotiney et Z

Homemade duck foie gras served with mini brioche, chestnuts-birlou, %
apple condiments and baby leaves

(We Extend

Bass served with juice of shells with lemongrass, variation of cauliflower,
black garlic condiment, baby leaves

(s real) corfinmes

Stuffed capon breast, truftle juice, undergrowth sabayon, root vegetables

Corectiess Tonch

AL
= Crunchy chocolate, earl grey tea cream and candied orange
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Petits Fours

@ 111 Boulevard des Etats Unis, 03200 Vichy l &

@ 047030 8228 I
@ restaurants.lescelestins@vy-resort.com 1%

PRICE INCLUDING ALL TAXES,
SERVICE INCLUDED
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