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Christmas Menu

Saturday December 24th 2011 at Dinner*
Sunday December 25th 2011 at Lunch and Dinner

*Musical animation

And
Magician (Close up sculptor of balloon)

Starters

Jerusalem artichoke velvety soup with morel mushrooms emulsion
And
Millefeuille layering of half-cooked foie gras, smoked duck breast fillet and poached quince,
wild craterellus mushrooms marmalade and toasted brioche-style gingerbread

Fish
John Dory fish fillet with chives and combava butter, sea-scented juice

Meat

Christmas guinea fowl, Matignon-style cepe mushrooms,
millefeuille layering of sweet West Indian pumpkins and Victoria pineapple

Dessert
Black Forest Christmas small log cake

Coffee
And delicacies

% mineral water

68 euros (except wines)
Deposit of 50 percent at the reservation

Restaurant Le Moulin de la Galette : 83, rue Lepic 75 018 Paris
Tél. 01 46 06 84 77 ou Service commercial 01 47 05 50 18

www.lemoulindelagalette.fr / reservation@lemoulindelagalette.fr



