
FRUITS DE MER

Irish Mor oysters  •  mussels  •  King Crab  •  scallops

ENTRÉES

Foie gras  •  smoked eel
or

Scallops  •  Dutch shrimps  •  caviar  

 
ENTREMETS *

Seabass  •  marrow
or

Calf sweetbread

ENTREMETS

Lobster ravioli  •  bisque  •  truffle
or

Oxtail  •  potato  •  truffle

PLATS PRINCIPAUX

Pheasant  •  sauerkraut  •  foie gras
or

Tarbot  •  foie gras  •  sauce Bordelaise

DESSERTS 

Cheese
or

Tarte Tatin

FESTIVE MENU

4 COURSES €105 
(without *)

5 COURSES €125

Fruits de Mer, wine, table water
and coffee not included.

MARIE, A COLOURFUL WORLD OF 
CLASSIC FRENCH CUISINE

Marie is overjoyed to welcome you 
on one of the most magical days 
of the year. Enjoy a range of her 

favourite festive dishes, wines, and 
champagne as we celebrate the most 

wonderful time of the year. 

Indulge in classic French cuisine 
and explore a four or five course 

à la carte menu.

All our ingredients are
responsibly sourced.


