
seared scallop with Jerusalem artichoke and 
foie gras chantilly

New Year’s Eve 2023...
RESTAURANT ALIZÉ

Salad of Quail Supreme and its leg in Tempura verjus

warm vegetable millefeuille

Gin & tarragon sherbet        

by Jean-Marc Faucheux

Lobster ravioli with full bodied juice

deer mignon with pepper sauce,  
foie gras flan & root vegetables

or

rabbit saddle stuffed with herbs morel sauce                     

Julienne of pear,  Benedictin blue cheese and caramelized hazelnuts             

TASTING MENU 
( 10  courses)

149$ 
taxes and gratuity not included

surprise appetizer

duck tartar with truffle oil and corn

chestnut turinois


