
Mister French Åre
Nyårsmeny 2023

NEW YEARS MENU 2023

STÖRCAVIAR 
smörstekt brioche, smetana, picklad silverlök, dill

sturgeon caviar, buttered brioche, smetana, pickled silver onion, dill

GRATINERAT OSTRON ROCKEFELLER 
stuvad spenat, hollandaise & parmesan

gratinated oyster rockefeller, creamed spinach, hollandaise & parmesan

HUMMERBISQUE 
råstekt hummer, dragon & surdegskrutonger

lobster bisque, tarragon & sour dough croutons

OXFILÉ 
sherryvinägersky, confiterad potatis, haricot verts, riven vintertryffel 

tenderloin, sherry vinegar cloud, potatos confit, green beans, grated winter truffle

FRYST CHOKLADMOUSSE 
inkokta hallon, brynt smör, lönnsirap & pecannötter

frozen chocolate mousse, raspberries, browned butter, maple syrup, pecan nuts

Första sittningen First seating 1395:- / Andra sittningen Second seating 1595:-

Inkl. 1 glas Moët Chandon Brut

Vegetariskt alternativ finns


