Hostellerie
du Pas de I'Ours ¥

Christmas Menu

RESTAURANT”LE BISTROT DES OURS”
BY FRANCK REYNAUD

APPETIZER

FOIE GRAS AND VENISON TERRINE,
WARM SPICED FLAX AND RYE BREAD ROLL

BELUGA LENTILS, “SMOKED ALPINE” SWISS SALMON
WITH JUNIPER AND PARSNIPS WITH PRESERVED LEMON

ROAST POACHED CAPON WITH CORIN VERJUICE,
POLENTA LEAVES WITH TRUFFLES

VIEUX TRONTIERE, DRIED PRUNES
AND ROASTED HAZELNUTS

“TRADITION” YULE LOG - GINGERBREAD ICE CREAM
AND ZESTY WHIPPED CREAM

CHRISTMAS BISCUITS

CHE 115.- PER PERSON, EXCLUDING DRINKS

RELAIS &
CHATEAUX



