GEORGE'S

iILE DE

Festive Menu to Take Home

Christmas and New Year’s Eve
A creation by Chef Ronan Fillatre

FOIE GRAS

With fle de Ré mushrooms, a delicate harmony

SALMON GRAVLAX

The freshness of citrus, the fragrant notes of dill

LA BELLE AURORE, THE CHEF'S INTERPRETATION

Truffled poultry and foie gras royale in puff pastry,
served with a rich jus

CHEESE
A subtle pairing with truffle

CHOCOLATE & PRALINE

Almond and hazelnut, an indulgence of melting and crisp textures

€80 per person

To be ordered at least 72 hours in advance.
Tel: +33 5 46 35 40 32
Email: contactehotel-de-toiras.com

Prices in euros, inclusive of taxes and service. Drinks not included. 'l‘ () l l{ \ S
Allergen list available on request. Meat of French origin.



