Jean-Jack Bertrand and his team would like to thank you for choosing
Le Tremplin for this New Year’s Eve party.

All the best for the New Year.
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New Year’s Eve special 300 € - Aperitif-Cocktail with Champagne - Musical Entertainment

The package includes unlimited Cheese, Dessert and Pastries, as well as Coffee and Mineral Water.
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Special Gillardeau
sters Papillons The Original 1es6 35 —— 1es12 65

Spécialesn°2 —— tes6 55— 1es12 98
&eliﬁsh

Fines de Claire From Marennes Oléron

Clairesn°3 —

Clairesn° 2

Clairesn°0 —

+

Discovery Platter

4 Shelled Snow Crab Merus, 2 Norway Lobsters, 3 Shrimps,
1 Brown Crab Claw

Crustacean Platter
1/2 Lobster, 5 Shelled Snow Crab Merus, 3 Norway Lobsters,

6 Shrimps, 2 Brown Crab Claws

Royal Platter with Spéciale Gillardeau Oysters

12 Papillon Oysters, 12 Special n°2 Qysters, 5 Shelled Show Crab Merus,
2 Brown Crab Claws, 6 Norway Lobsters, 8 Shrimps, Whelks, Shellfish

les6 28 —— les12 48
les6 35 —— les12 65
les6 55 —— les12 98

98

165

2 pers. 270

Sea Urchin Extra
Brittany, Galicia, Iceland or Norway - Prices according to market rates

Oscieétre - Sologne » Origin France

Caviars les30 g

les 80 g

185 €
285 €

lesi00g 490 €
les250g 1 200 €

Belon Flat Oysters

Belonsn®3 — 1es6 40 —— 1es12 75
Belonsn°0 — 1es6 65 — les12 110

+

A

Royal Platter with Lobster
for 4 people

6 Papillon Oysters,

6 Speciales n°2 Oysters,
6 Claire n°2 Qysters,

6 Claire n°3 Oysters,

6 Belon n°0 Oysters,

2 Lobsters,

8 Shelled Snow Crab Merus,
4 Brown Crab Claws,

12 Norway Lobsters,

16 Shrimps,

Whelks, Shellfish

590€

’,.\
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An exhaustive document on the presence of allergens in the dishes is available af the restaurant reception desk.
Net prices in euros - Service included 13% - Cheques are no longer accepted.
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Our Master Sushi Chef’s Platter — 12 assorted pieces /2 Tsar NikOIaj Balik Smoked Salmon — 10 g 75
Song-Shan Platter s0asotedpieces  1/0 Seared King Scallops  on skewer 50
Kobe Platter 6 pieces, Sushi, Calfornia, sashimi 100 Norway Lobster Tails

Blue Lobster Sashimi 100 40 Peeled and Served with Vegetable Nem Size 10/15 50
Home-Made King Crab “Fresh Spring Rolls” 68  Home-Made Lightly-cooked Foie Gras with Trufles ———— 50

///\\ //’\\3\ EXCLUSIVITY
\\ ég’lection of %mplin * Q\w OB

Products with protected designation of origin and traceability. k’ 6*/

Rib Eye Steak US Prime

X 5 of Japanese Origin
ansas Origin fs. 110
g (e Home-made Mashed KO b e Sll’ IO in
Surf and Turf Lobster and Fillet Steak 135 Potatoes with
. Truffles S teak
Wagyu Fillet 110 Grade A4/A5
60 €
Bresse Poulard with Truffle 80 280¢€
Choice of Home-Made Sauces : Béarnaise, Pepper, Morel Mushroom. * It’s the most legendary

and world renowned Japanese beef
Le Tremplin is an official member of the association

/\\ and is one of the few restaurants

. to offer this prestigious meat in France.
;ish and Ceafood // ,—
Black Cod - 75 //—\
Sole Meuniére Fillet 85 \ﬁ sotto *

]ohn Dory Fillet Champagne Mousseline Sauce 85
Blue Lobster Grilled 10g 40 *

Fresh Truffle Risotto 75

Lobster Risotto Flombedinits Juce 90

//’\B\ Cahzldren > Poularde Supreme or Sole Meuniére Fillet

* Fresh Truffle Shavings
Q // Qégnu Dessert Addiﬁonaf(l:ir?arge for 10 gg
— 500 € Sodas - Fruit Juice - Mineral Water 58 €






