Hostellerie
du Pas de I'Ours &

Christmas Menu 2026

LE BISTROT DES OURS
BY FRANCK REYNAUD

APPETIZERS

DUCK FOIE GRAS TERRINE,
MULLED WINE JELLY, AND MULTIGRAIN BRIOCHE.

SMOKED TROUT RAVIOLI WITH SAFFRON AND
CEEERE ROGCE

TRADITIONAL "GRANDMOTHER-STYLE”
POACHED AND ROASTED CAPON,
SOFT POTATO GRATIN WITH BLACK TRUFFLES.

VACHERIN FRIBOURGEOIS,
RY-E-BREAD WEEEE EARNSERTSEEBIFEEER-AND
MEADOW CUMIN.

YULE LOG NO. 33.

CHRISTMAS COOKIES

CHEF 145.- PER PERSON, EXCLUDING DRINKS

RELAIS &
CHATEAUX



