
RESTAURANT SYLVESTRE MENU
COURCHEVEL

** THE UNIVERSE IS NOTHING BUT LIFE,
AND ALL THAT LIVES NOURISHES ITSELF **

BS

Welcome Drink

APPETIZERS
Basmati Rice Paper Crisp / Rice Cream – Sea Herb Salad

Modern Savoyard Tartlet
Smoked TARBOURIECH Oyster with Caviar

Warm Broth Infused with Onion and Truffles

Roscoff Crab
Modern Timut Pepper Mayonnaise - Gold Caviar
Claws on a Cream of Red Lentils with Curry

Wild Herbs and Field Salad

Multicolored Beetroot Flower
Baked in a Salt Crust, Flaky Brioche,
Grilled Foie Gras with Horseradish

Quintessence of Black Truffle

Blue Lobster from Our Coasts
Grilled on “BBQ”

Corsican Clementines / Turmeric-Vanilla
Homemade Chili Pickle from Summer 2023



Challans Duck Glazed with Lavender Honey
Radicchio, Sweet and Sour Foie Gras

Gelato
Vodka - Peppery Caviar

In the Spirit of a Trou Normand

Cooked Cheese
Field-Grown Endive

Termignon Blue – Cherry Confiture

Sweet Pleasures
Lemon with Seaweed – Kalamansi Sorbet

Olive Oil from the Baux Valley
Grand Cru Chocolate Flambéed – Licorice

Gourmandises and Mignardises

495€


