BY CLAIRE SANTOS LOPES

The Pastry Chef draws her inspiration from the
magnificent chandelier in Salon Fines Bulles, which
captivates you as soon as you step into the hotel.

Just like a precious jewel nestled in its case, the Christmas
log has been designed as a fine piece of craftsmanship,

with precision and meticulous attention to detail.

Embark on a journey of  flavours with a chestnut and pear
pastry and indulge in two exquisite gourmet entremets.
One is a delightful blend of chestnut cream and
candied chestnut, while the other one features pear confit
and Champagne pear chunks, lime and Mexican vanilla.

150 euros
Limaited edition
Jfor 6 persons

Order from November 1 to December 18
Pick-up from December 23 to 25

The log will be served at Le Bellevue restaurant
the weekends of December 9 and December 16.



