LE NEGRESCO




CHRISTMAS EVE
TUESDAY, 24 DECEMBER 2024

Il

SALON ROYAL

Tureen of semi-cooked duck foie gras with calamansi-flavoured apple chutney

Pearlescent turbot, chestnuts and kumquat, passion fruit butter
°
Roasted fillet of Challans duck, vegetable celery ravioli and smoked purée,
black Perigord truffle, and orange duck jus
Peppered brocciu tartlet, chestnut honey mousse,
lamb’s lettuce salad with honey vinegar

Lemon-chilled Christmas bauble with Piedmont hazelnuts
Opening cocktail reception at 7:00pm in the bar Le Versailles and live music throughout the evening.

Adults: € 195 per guest, excluding drinks
Mineral water and coffee included
Children: 0-4 years free, special three-course menu for 4-12 years
€ 90 per child, drinks included

RESERVATION
restauration@lenegresco.com - +33 (0)4 93 16 64 20



CHRISTMAS EVE
TUESDAY, 24 DECEMBER 2024

le

LE CHANTECLER

Petals of bergamot-marinated scallops,
Light citrus mango chutney

Black Périgord truffle gnocchi, watercress coulis
°
Terre de Toine poulard, roasted breasts, foie gras stuffed thighs
Celeriac served in truffle leaves, Port wine jus

Spooned Mont d’Or, peated whisky, toasted walnut bread and lamb’s lettuce salad

Pillars of Black Forest gateau rhythmically accompanied by a mousse, a cream, and a confit

The Christmas trolley of Yule Logs
Pianist Luc Escolano will provide the musical accompaniment for your dinner.

Adults: € 400 per guest, excluding drinks
Mineral water and coffee included
Food and wine pairing: € 280 per guest
Children: 0-4 years free, special three-course menu for 4-12 years
€ 110 per child, drinks included

RESERVATION
chantecler@lenegresco.com - +33 (0)4 93 16 64 10



NEW YEAR'S EVE DINNER
TUESDAY, 31 DECEMBER 2024

A

SALON ROYAL

Spaghetti of Nice courgette, truffled pecorino mousse and toast
°
Sole fillet cooked in yellow wine, parsnip mousseline
and roasted mushrooms, caviar
°
Limousin veal smoked with summer stureja,
Potatoes Anna and pan-fried foie gras, strong veal jus

Melun Brie with pistachios, carmine chicory salad

Spiced pear, vanilla cream, and toasted buckwheat

Special cocktail reception at 8:00pm in the bar Le Versailles.
The Quator itinérant Seb Chaumont and his Bopster Blue
will play around the tables throughout your dinner.
After midnight, you are invited to enjoy the music in the Salon Masséna.

Adults: € 480 per guest
Complimentary champagne, mineral water and coffee included
Children: 0-4 years free, special three-course menu for 4-12 years
€90 per child, drinks included

RESERVATION
restauration@lenegresco.com - +33 (0)4 93 16 64 20



NEW YEAR'S EVE DINNER
TUESDAY, 31 DECEMBER 2024
le

LE CHANTECLER

Local lobster a la Parisienne, Crithmum and coral, plankton mayonnaise

Salsify and truffle spaghetti, spinach cloud, truffled pecorino cheese
°
Seabass in puff pastry, green Camargue rice,
oyster leaf and caviar sauce

Royal Hare with a celery and chestnut papillote

Brillat-Savarin with roasted porcini mushrooms, toasted bread with Piedmont hazelnuts, fresh herb salad

Fir tree and cranberries, thin wafers of dark chocolate (Venezuela 70%)

Grapefruit and rosé champagne caviar, meringue petals, and lychee sorbet

Pianist Luc Escolano will provide the musical accompaniment for your dinner.
After midnight, you are invited to enjoy the music the evening in the Salon Masséna.

Adults: € 650 per guest, excluding drinks
Mineral water and coffee included
Food and wine pairing: € 350 per guest

RESERVATION
chantecler@lenegresco.com - +33 (0)4 93 16 64 10



NEW YEAR'S EVE
TUESDAY, 31 DECEMBER 2024

le

N LES BARS

A gourmet selection of canapés and nibbles,
cocktails and Champagne will be available on the a la carte menu.
Live music throughout the evening
and well into the night!



NEW YEAR'S DAY BRUNCH
WEDNESDAY, 1 JANUARY 2025

le

SALON ROYAL

Live music by the strolling quartet Seb Chaumont and his Bopster Blue.
Children will celebrate the New Year in style and enjoy the many activities on offer
in an exclusive area reserved for 3-12 year-olds.

You are welcome from 1pm to 3pm.

RESERVATION
restauration@lenegresco.com - +33 (0)4 93 16 64 20

Adults: € 195 per guest
Unlimited champagne, mineral water and coffee included

Children: 0-4 years free, 4-12 years / € 90 per child, drinks included



