
December 24, 25, 31 and January 1
Starting at 5 p.m. - $75 per person

Table d’hôte menu

Season soup
Parmentier creamy soup, Comté cheese and ham puff pastry

Plat principal
Turkey two Ways

Chest glazed with cranberries, confit leg cromesquis, potatoes purée, 
crispy Brussels sprouts, morel sauce

Dessert 
Chestnut mousse, blackcurrant confit, hazelnut and 

buckwheat financier, blackcurrant sorbet


