MERBIABER
Périgord Truffle Menu

From December 16 ™ 2020 to February 28 * 2021
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Tartare de Noix de Saint Jacques et Saumon
Canadian scallop and Norwegian salmon tartare with olive oil dressing and black truffle shavings
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Aligot, (Euf poché et sauce Bourguignonne

Slow cooked egg on cheese mashed potato, Burgundy red wine sauce and black truffle shavings
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Consommé en Croute « VGE »
Beef consommé in puff pastry crust with vegetable brunoises and Périgord truffle
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Hormard Thermidor et Risotto au Petit Pois
Boston lobster thermidor style on green peas risotto, parmesan chips, roasted almonds and black truffle shavings
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Tournedos Rossini
Roasted US prime filet mignon topped with French duck foie gras and black truffle sauce and black truffle shavings
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« La Truffe »

Chantilly chocolat au lait, praline noisette, crémeux chocolat noir milk chantilly, hazelnuts praline, dark chocolate crémeux
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Selected cheeses from our Parisian affineurs with black truffle
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All prices are subject to 10% service charge and cannot be used in conjunction with other discounts




