KITCHEN & BAR

AT COURTYARD

FESTIVE MENU 2022

TO START

Pan-fried foie gras, banyuls juice and wild mushrooms, fig chutney

Or

Prawn ceviche with marinated seaweed, watercress in hazelnut oil

MAIN COURSES

Sea bass fillet grilled with star anise butter, venerated rice, kale leaf

Or

French butcher's piece with smoked black pepper, soft sweet potato and vegetable whistle

TO FINISH

Yule log from our pastry chef, praline and Willlams pear

Or

Frozen nougat with candied fruits, coconut nage

COURTYARD’

BY MARRIOTT

Paris Roissy
Charles de Gaulle Airport




