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HOTEL DE CHARME - RESTAURANT
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Jhriglnag Zve Mo

Poached oyster
Seaweed & marigold

Cocoa-marbeled foie gras
Poached pear in mulled wine

Roasted scallops
Parsnip cream, citrus shellfish jus

Norman interlude
Apple and Calvados sorbet

Veal fillet

Parsnip, morels, cider jus

Roasted camembert
Diced apple

Jasmine, citrus & black sesame mini yule log

Jasmine mousse, madeleine biscuit, black sesame praline
citrus confit, blood orange crémeux and ice cream

€108



