
SAINT-SYLVESTER MENU

TUESDAY DECEMBER 31, 2024

FOOD AND WINE PAIRING … 188€
MENU INCLUDING A GLASS OF CHAMPAGNE … 147€

EXCLUDING DRINKS … 130€

monsieur aristide
3, rue aristide bruant 75018 paris

Glass of Champagne
Laurent Perrier Brut La Cuvée

a m u s e - b o u c h e :  v e r r i n e  o f  s m o k e d  s a l m o n ,
l i m e  c r e a m  a n d  e s p e l e t t e  p e p p e r

***

Côteaux des Moines, 
Bouchard Père & Fils 2020, Chardonnay

ca r pac c i o  o f  s e a  b a s s  m a n g o  d i l l ,
p i n k  b e r r i e s  a n d  c o m b awa  z e s t

***

Villa Chambre d’Amour, Lionel Osmin & Cie 2023,
Gros Manseng, Sauvignon Blanc

h o m e m a d e  d u c k  f o i e  g r a s  w i t h  a r m ag n ac ,
t i m u t  p e p p e r  a n d  s p i c e d  b r e a d

***

Hautes-Côtes de Beaune, Château Mercey 2022, Pinot Noir

d u c k  b r e a s t  w i t h  m o r e l  m u s h r o o m s  a n d  m a p l e  sy r u p  g l a z e ,
c r e a m y  m a s h e d  p otato e s  a n d  r oa s t e d  s e a s o n a l  v e g e ta b l e s

***

Normandy Interlude: Green Apple Sorbet
with Calvados Christian Drouin Selection

***

Beaujolais, Dominique Piron,
Les Cadoles Rouges 2022, Gamay

s e l e c t i o n  o f  t h r e e  f r e n c h  c h e e s e s , 
f i g  j a m  a n d  wa l n u t  b r e a d

***

Ardèche Bio, Domaine des Grandes de Mirabel,
M.Chapoutier 2021, Viognier

f i n e  p e a r  ta r t  w i t h  s a lt e d  ca r a m e l




