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TRED PRAWN TARTARE WITH CRISPY SAFFRON RICE
SCALLOP CARPACCIO WITH CASPIAN CAVIAR
PORTOBELLO MUSHROOM AND PRAWN RAVIOLI,
SHELLFISH BROTH WITH BELLOTA HAM
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MARJORAM-CONFITED MAIGRE, PROVENCAL CRAB BISQUE
AND TAGGIASCA OLIVES

OR

VADOUVAN-SPICED BEEF FILLET, MUSHROOMS,
FOIE GRAS AND TRUFFLE RAVIOLI, SHORT JUS
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VANILLA FLOWER WITH RED BERRIES
CHOCOLATE FLOWER WITH PEANUT AND CARAMEL
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CHRISTOPHER

ST BARTH

By reservation only :
P. +590 590 276 363 - M. restaurant@hotelchristopher.com



