
Pescadou Bistro Sunday, December 24th 2023 

Christmas Eve Dinner 
Menu 95/pers. 

 
Amuse bouche, 

Duck liver mousse, toasted brioche, lingonberry jam. 
 

 

Rillettes de saumon et salade d'endive, 
Fresh and smoked salmon rilletes, Belgian endives salad, grapefruit, pomegranate. 

Or 
Soupe a l'oignon gratinee, 

French onion soup 

 

Filet de boeuf aux morilles, 
Beef filet mignon “Creekstone farms”, morel mushrooms sauce, 

“au gratin” potatoes, haricots vert. 
Or 

Lotte aux fruits de mer a la Marseillaise, 
Monkfish fillet, shrimps and mussels, Bouillabaisse sauce, safron, fennel, gold potatoes. 

Or 
Supreme de Canard roti a l’orange et romarin, 

Roasted “Maple Leaf farms” duck breast, Grand Marnier orange sauce, 
“au gratin” potatoes, haricots vert. 

Or 
Noix de St Jacques aux champignons, 

Seared Jumbo scallops, linguini pasta, shiitake & white mushrooms, spinach, garlic, cream, 
thyme, oregano, lemon 

 
 

Duo de desserts, 
Mini chocolate creme brulee and mini orange mousse combo. 

 

Merry Christmas ! 
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