
N e w  Y e a r ’ s  E v e  P a r t y

S u n d a y  3 1 s t  o f  D e c e m b e r

Gravlax salmon carpaccio with beetroot,

exotic vinaigrette and parmesan tile

* * * *

Large crayfish ravioli,

lobster sauce , fresh herb and horseradish cream

* * * *

Chef’s veal ballotine, foie gras sauce ,

candied vegetables et mashed potatoes with truffle

* * * *

Rocamadour cheese with Provence herbs,

lamb’s lettuce with nut oil

* * * * 

Blueberry poached pear,

white chocolate mousse and dark chocolate tile

* * * * 

_____________

Price : 110€ / person without drinks
Prepayment upon reservation

Restaurant Aux Petits Oignons
10 chemin du Club - 74 300 Les Carroz

04 50 90 36 93 - apo74@orange.fr

A u x  P e t i t s  O i g n o n s

P o u r  u n  R é v e i l l o n  A u x  P e t i t s  O i g n o n s  !

In a musical atmosphere
With party novelties !


