Hostellerie
du Pas de 'Ours &

New Year’s Eve Menu

RESTAURANT”LE BISTROT DES OURS”
BY FRANCK REYNAUD

APPETIZERS

SERIOLE CARPACCIO WITH ANISE-FLAVORED HERBS,
SALTED RIBO MILK WITH ONA CAVIAR.

OPEN LOBSTER RAVIOLI,
CELERY ROOT AND CITRUS.

LOCAL BEEF TENDERLOIN “ROSSINI” STYLE.

VALAIS TOMME CHEESE,
DRIED APRICOTS, AND BUCKWHEAT POPCORN.

“POMME TATIN” ICE CREAM,
EARL GREY TEA FINANCIER.

ST-SYLVESTRE DESSERT CREATION NO. 33
MIGNARDISES

CHEF 260 PER PERSON, EXCLUDING DRINKS

RELAIS &
CHATEAUX



