L ARCHIPEL

restaurant & sky lounge

109€ VAT incl.

Amuse-bouche
Salmon tartlet, Granny Smith apple & dill
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Foie gras ingot with cognac
~and Pineau des Charentes, tig jelly,
gingerbread powder,chutney, brioche bread
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Ravioli with candied pumpkin
and roasted scallops, hazelnut emulsion
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Capon stuffed with chestnuts,
mulled wine sauce, potato mille-feuille,
butternut squashconfit,
vegetables and cranberries in maple syrup
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Lean fish fillet confit with black lemon,
cauliflower confit with miso,
mini leeks in tempura
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Christmas log: chestnut mousse,
clementine compote, vanilla cream
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A food and wine pairing is available for 40€ (4 glasses)
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