7 PARC HAMP MENU

Huitres et vinaigre d'échalotes
Assortiment de poissons fumes
Foie gras et confit de figues
Salade d'avocats, pamplemousse rose et chair de crabe
Dattes Medjoul farcies au foie gras
Chapon farci

BRUNCH FESTIF
Gratin dauphinois a la truffe
Noix de Saint-Jacques beurre blanc au safran

Plateau de fromages
Assortiment de fruits exotigues

ler Janvier 2025 -12h a 15h
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Réservation conseillée, une empreinte bancaire vous sera demandcée. — ,
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=PARCHAMP

FESTIVE BRUNCH

Jaonuary 1, 2025 - 12 PM to 5 PM

/Q€ per person

Hot beverages and fruit juices included

Children €39

Under 12 years old
Dedicated kids' area with creative workshops, toys, and games
Kids' table supervised by professional animators

Reservation recommended, a credit card imprint will be required.

MENU

Qysters with shallot vinegar
Smoked fish assortment
Foie gras with fig confit
Avocado salad with pink grapefruit and cralbb meat
Medjool dates stuffed with foie gras
Stuffed capon
Roasted vegetables
Truffle dauphinoise potatoes
Scallops with saffron beurre blanc
Cheese platter
Exotic fruit assortment
Christmas yule logs
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