Pierre Orsi’s Special Holiday Meals
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ScaQQOp Canpaceio, Smoleed Sabmon, Cavian
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Wanm Zoie Gras in Postuy with Seasonal MusRrooms

Wild Coastal Sea Bass, Blowued in Vingin Obive Oil
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Teuder Slices ofy Veuison, Lightly Browned, with Huntsman's Sauce
Chestuut, Celeny, Apple and Croubeny Mousse

TRree Regional Tfreunch CReeses
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Seasounal Dessert Candied Chestuuts

Aptenr 1inging in the_NMew Year, you're invited to end the evening on an intimate
note, dancing the night away in the ams of your Siguigicant other.

400 emnos pen penson / the possibility to change a disk / extended dinver
lo validate your table, Full pagment is requited

hettps://www.pierreorsi.com/fr/nos-rendez-vous-de-fetes.html

Our Best Wishes or 2023!!!
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