LA TABLE DE

MADME:

New Year’s Eve dinner

Onion soup cromesquis
k k %k kx */
Smoked trout cigar, dill cream
k ok ok ok k
“Brunoise” consommé, pan-fried foie gras

k %k %k k ¥

Scallops in brioche, beurre blanc

k %k k k ¥

Lobster in red wine sauce, grilled onion

* k k k %k

Pear sorbet, pear brandy
k ok %k 3k %

Bresse poultry with cream, stuffed morel, poultry liver cake
k ok ok ok k

Beaufort cheese soufflé
k ok ok ok k
Crunchy Tatin, apple juice with thyme
k %k k 3k ok

Lemon sweet, Bourbon vanilla, olive oil

350 € per person, drinks excluded
Live music by DJ KARO
Reservation: latabledemadame@sivoliere.fr / 04 79 08 08 33

Chauffeur and valet service



