PALAIS NAMASKAR

MARRAKECH

SAINT-SYLVESTRE /NEW YEAR’S EVE

2014
Petits fours / champagne f
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Homard breton, péche de vigne pochée, réduction d’un vin chaud . jj/’;-
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Sole de nos cétes, réduction de tétragone au beurre noisette,
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copeaux de truffes noires
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Volaille fermiére rétie aux légumes d’hiver, foie gras et chataignes Jﬁ,} '?\ ‘L7 ”‘“:T'Lr-l
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Eqg in the egg, french caviar \\x':;, 0 A
French blue lobster, poached peach, mulled wine reduction P H'.,I -I__I : ,-/J{,' :-5.“
Local Sole, tetragona reduction with brown butter, \ 'Z?H ;F“: .;{\::_iii}"}
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Free range chicken, winter vegetables, duck liver and water chestnuts =-".:-.
Fine ripened cheeses Q

2014 Chocolate Gold
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En savoir plus : http://www.palaisnamaskar.com/media/121025/brochure_festive _season 2013.pdf



