Christmas Eve Menu

Elaborated by Chef John Leon,
Executive Chef David Delsart and their team

Restaurant Les Terrasses de Lyon - Served for dinner on 24 December 2024

€165 excluding drinks

Prelude

Appetizer :
Half-cooked foie gras,
Beeswax brioche

Roasted langoustine,
Sour cream and lime

Turbot,
Foamed potato and caviar from the house Prunier

Deer with juniper flavours,
Melanosporum truffle and grand veneur sauce

“Bleu des Causses" cheese,
Pear and port

Freshness of citrus,
Ginger and spices

All our prices include VAT and service.
Origin of our meat: on request.
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