Paradis Latin

Christmas Eve 2025 Dinner

STARTERS

L'amuse-bouche de Noél:

Scallops with Beetroot and

Grapefruit

Salmon with Parmentier
Vinaigrette and Caviar,
Buckwheat Crisp

DESSERT

Pierre Herme's Christmas
dessert

CHILDREN'S MENU

Platter of smoked salmon
from Maison Nordique

Veal fillet with mashed
potatoes

lce cream or sorbet and
macaroons

MAIN COURSE

The “Albufera” Vol-au-Vent:
Puff pastry shell filled with
Sot-l'y-laisse, pike quenelle,
and mushrooms in a velvety
Albufera sauce, enriched
with foie gras and black
trumpet mushrooms.
Served with asparagus
garnish and pan-seared foie
gras.

DRINKS

1/2 water bottle

1/2 bottle of red wine

/4 bottle of champagne



