Christmas and New yeczr.’s' Eove 2013

Four Seasons Hotel 9eozye O Paris
A %iqae preriezzce

Ghristmas songs

PDiscover
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%eso/az/ December 24/6 2013

Loe Gmy

,_7era.rzz/em artichoke egg / Ira// e / Parmesan
5
Sold caviar tart, buckmbeat blinis
oS
Sea sca//ops duef « céauoL/z'oi:/ »
green app/e, wakame, mango
oS
Ueye/aé/e consomme .spicet/ with raz el hanoul
/I'exé PBruccio cheese ravioli
oS
.zri//any lobster roasted with Chéleau yyuem
« cSayar/ozyf » pineap/z/e and vanilla
green curry, /rexé coconul, cifron
oS
The black /m/}’/e ple
.r/u//”eo/ with duck /bie gras
roof ueye/aé/es //o lfe
5
Uacherin Mont f Or cheese, quince marmalade /mm Provence
Brillat Savarin with black [m// e
oS
Frozen mango « minule »
candlied chestnut cream
oS
FHibiscus panacoffa
cedar nufs with rose water
/ycéee sorbet chilled with .syzaréé'ny Sake

640 Euros (exz:z{m/itzy 5eoeraye.r)

gospe/ Concert
3:30~6:30 pm

Quartet Jazz Band
7.130}2&2-%042@&/

Loa Salerie

Jelusa/em artichoke eyy/ /m// le / FParmesan
5
Sea .rca//opx scented with Timuf 'pepper

Géampayne and ' passion /mi/ butter

oS
.Zrt]/any lobster roasted with Chateau yyuem

« cSuyaJ'/o# » pineap/u/e and vanilla

green curry, /z'e.xé coconut, cifron
L5

The black [ru///e pie
.s'/u/}’eJ with duck ﬁie gras,
roof oeye/aé/es /% fie
5
Uactherin Mont I Or cheese, quince marmalade /mm Provence

DBrillat Savarin with black /ny/ e

L5
Frozen mango « minufe »
candied chestnut cream
L5
FHibiscus panacotta

cedar nufs with rose water

/y{ﬁee sorbet chilled with .sparéé'tzy Sabe

250 Curos (exz:z{m/itzy 5eoeraye.sj

Gour Seasons Hotel 9eozye U Paris

3/ avenye geatye 0
+33 (0)r 49 52 70 00



Zﬂ)eoézeso/ay December 2‘5/6 2013
Le @}zy

,_7em.ra/em artichoke egg / /m/}f le / Parmesan
5
Duet o/f Tarennes oysters
green app/e /e// , ya/o/ caviar, fangerine granife
5
Duck /{u'e gras /rozzz Les Landes ”poacﬁet/ with hibiscus
roof veye/aé/e //alu/l'e, ginger brioche
5
DBlack lt'u// e /rom Richerenches ravioli
and consommé
5
LT edar: _/y sea JC(Z”OPJ
pecan nufs, mango and ' passion /mi/ scented with Timul, pepper
5
]ﬁ'no//flfe/ /mm /reacé bunt
roasted with CGhristmas spices
rennef app/e and chestouts with salted butter
5
« cSuyzzr Eod » pineapp/e cocktail
coconul, /,oam, rbum ice cream, grapes, fonka
5
Janariva chocolate christmas cabe
daré chocolate sorbet scented with pure sea salt

410 Euros (excﬁm/iny 5eueraye.sj

Discover the a/[[emoon fea and our oé/'f[eren[ varielies 0/[ bomemade
hot chocolates at [ra Salerie.

Gour Seasons Hotel 9eozye U Paris

3/ avenye geazye 0
+33 (0)r 49 52 70 00



Fine Dining

Loe Gz’zzy

,_7em.ra/etzz artichokbe egg / /m/ e / Puarmesan
oS
Selection o/ salmon /ram /aeroe island
Sireen appé’ / éa/ smoked wa.mél/%zuom‘eo/ with dill
oS
Sea .rcalop.r with Sold/ caviar
Géampayne and. .rée@.ré “mariniere”
L5
Woycz/ /aayoy.r[iae maki with seameed
5e1yczmo[ "céczuoL/mit/’ : spicy ye%w mango
oS
Tushroom broth
cepe ravioli and white Alba /mﬂ e
5
Dlue lobster /nzm C!Zczu.rey
roasted with clams, /‘éznel chestnuts, éumyua/
5
.Z-ee~mye chicken /mm DBresse

Way Uentura sfyﬁz
Orchestra

Loa Salerie
,_7em.ra/etzz artichokbe egg / /m/}f e / Puarmesan
5
Selection o/ salmon /ram /aeroe island
Green apple / half smoked wasabi flavoured with dill

browned with black /m///e, craﬁxé sauce 5
ﬁaecéet/ﬁ .r{y/e winfer aeye/aé/e.r Tusbroom broth
& cepe ravioli and white Alba /mﬂ e
Uacherin Mlont f Or céee.re, quince marmalade /mm Provence 5 Y
DBrillat-Savarin with black /mﬂ e Dlue lobster /nzm C!Zcztl.rey
L5 roasted with clams, /vezme[ chestauts, éumyua/
Snoball chilled with Gin Fizz 25y
candied leron cream, /J'e‘ré coriander j'e/_/y \%ee—/mye chicken /mm Bresse
5 bromned with black [m/]]e, cmy‘}.ré sauce
New _year.’r eve chocolate cabe xaecéeo//.[e .r{y/e winfer oeye/aé/e.r
ginger and, pear sorbet L%
Uacherin HMont o Or céee.re, quince marmalade /mm Provence
12150 Curos (e exc/quy 5eueraye} Brillat~Savarin with black troffle
5
Tar/y in the Salon Auteuil Snowball chilled with Gin Frez
3 . candhied fermon crearm, /J'e‘ré coriander j'e/_/y
%a/myéz‘ fo 4 am &
New Years Eve chocolate cabe
ginger and, pear sorbet
Kelax time at La Galerie
900 Euros f excﬁlo(v'ny 5eueraye}
with a harp concert
Z@)eo(rzeso/czy Isf o/jc'muczry 2014
2 pm
Four Seasons Hotel. 9eozye U Faris

3/ avenye geatye 0
+33 (0)r 49 52 70 00



Le Restaurant Anglais

@
)

Jerusalem artichoke egq / truffle / Parmesan
L5
Selection of salmon from Faeroe Island
green apple, wasabi, half smoked with dill
5
Mushroom broth
cepe ravioli and white Alba truffle
5
Blue lobster from Chausey
roasted with clams, fennel, Rumquat
5
Free-range chicken from Bresse
browned with black truffle, crayfish sauce
Baeckeoffe style winter vegetables
5

Vacherin Mont d’Or cheese, quince marmalade from Provence

Brillat Savarin with black truffle
5
Snowball chilled with Gin Fizz
candied lemon cream, fresh coriander jelly
5
New year'’s eve chocolate cake
ginger and pear sorbet

900 Euros (excluding beverages) — Net Price

For the first time,
Le Restaurant Anglais opens its doors to a

unique atmosphere specially adorned
for the celebration of the New Years’ Eve.

Thanks to its wonderful quartet orchestra
and the talented 2 Michelin Stared chef
Eric Briffard,
you will experience an exclusive evening

full of emotions

Gour Seasons Hotel 9eozye U Paris

3/ avenye geatye 0
+33 (0)r 49 52 70 00
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