
Special KYS oyster from Bretagne
lemon and seaweed granita



Crumble crab bavaroise

gold imperial Casparian caviar



Foie gras ravioles, artichoke and Périgord truffle
drop of champagne Leclerc Briant



Confit gravlax salmon

genevoise sauce with vanilla butter, marrow toast



Bresse poultry stuffed with lobster
head juice vegetables of yesteryear



 Cancoillotte truffled

lukewarm potato



 Mont Blanc yule log
marron glacé, vanilla

COURSE MENU

5-course menu 195€ per person  |     7-course menu 225€ per person



Excluding beverages

CHRISTMAS

Join our Amis St. Barth family on Christmas Eve 
for a special five or seven-course meal prepared by Chef Vincent Gomis

5   7OR


