


christmas eve dinners

December 24, from 8pm

€650 per person  –  €900 per person, including wine pairings

18th century grandeur meets modern simplicity in our two Michelin-starred restaurant, 
inspired by the Salon de la Paix at the Château de Versailles.

Here your journey is shaped by the experience, the food and Alain Ducasse’s
concept of ‘Essential Cuisine’, which brings exquisite subtlety to every dish.

Oyster and caviar
Vegetables cooked in a salted crust, black truffle condiment

2009 – Dom Pérignon

Confit duck foie gras, quince variation
2010 – Sauternes – Château Guiraud

Lobster, Jerusalem artichokes, cooking juice
2007 – Alsace Riesling – Frédéric Emile – Domaine Trimbach

John Dory, butternut squash ‘scales’, caviar
2015 – Puligny-Montrachet 1er Cru – Referts – Domaine Marc Morey

Back of venison, chestnut, black truffle
2011 – Hermitage – Domaine Yann Chave

Resin-smoked pear by Cédric Grolet
2004 – Rivesaltes ambré – Domaine Gardiès

Sorbets and mignardises

+33 (0)1 44 58 10 55  -  restaurant.LMP@dorchestercollection.com

December 24, from 8pm

€380 per person

Christmas Eve is a magical occasion filled with excitement,
anticipation and festive cheer. At Restaurant Le Dalí we invite you

to dine in a spectacular setting, as chefs Jocelyn Herland
and Cédric Grolet present the very best of Parisian haute cuisine.

Poached oysters, cress velouté, crispy tapioca

Langoustine, caviar, cauliflower

Turbot studded with truffle, celtuce, green jus

Poached farm-bred capon, baby artichokes, truffle jus

‘Pure’ citrus by Cédric Grolet

+33 (0)1 44 58 10 44  -  ledali.LMP@dorchestercollection.com



new year’s  eve dinners

December 31, from 8pm

€990 per person  –  €1,350 per person, including wine pairings

Chefs Jocelyn Herland and Cédric Grolet, together with the talented team
behind Restaurant le Meurice Alain Ducasse, invite you to an unforgettable

evening of French fine dining. This is a night for wining,
dining and ushering in the new year with finesse.

Amuse-bouche
2009 – Dom Pérignon

Langoustine, fennel, caviar
2009 – Dom Pérignon

Sea scallops, New Zealand spinach, black truffle
2004 – Chassagne-Montrachet 1er Cru – Les Caillerets – Fontaine-Gagnard

Confit sea bass, truffle parsnip
2004 – Chassagne-Montrachet 1er Cru – Les Caillerets – Fontaine-Gagnard

Albuféra capon, tartufi di Alba
2008 – Châteauneuf-du-Pape – Château de Beaucastel

Truffled Brie de Meaux
2009 – Charmes-Chambertin Grand Cru – Les Mazoyères – Domaine de la Vougeraie

‘Snowflake’ by Cédric Grolet
2004 – Sauternes 1er Cru Classé – Château Sigalas Rabaud

Sorbets and mignardises

+33 (0)1 44 58 10 55  -  restaurant.LMP@dorchestercollection.com

December 31, from 8pm

€480 per person  –  €700 per person, including wine pairings

For the countdown to 2020, our chefs present a creative brasserie menu
at Restaurant Le Dalí, where innovative cuisine meets a French fine dining experience 

for the ultimate grand finale of the year.

2012 – Champagne – Moët et Chandon

Truffled seafood broth, Jerusalem artichokes
2015 – Hermitage – Chevalier de Sterimberg – Jaboulet et Fils

Seared duck foie gras, cauliflower, ripened Comté cheese
2017 – Bellet – Le Clos – Le Clos Saint Vincent

Roasted sea scallops, salsify in different ways, Périgueux sauce
2017 – Chassagne – Montrachet Domaine Marc Colin

‘Grand Veneur’ back of venison, beetroot
2012 – Saint Estèphe – Château Haut-Marbuzet 

‘Bee’ by Cédric Grolet
2004 – Rivesaltes Ambré – Domaine Gardiès

Chocolate from our manufacture

+33 (0)1 44 58 10 44  -  ledali.LMP@dorchestercollection.com



TEA time & brunch

festive tea time

December 5 - 31, 3.30 - 6pm
Available daily (excluding December 25 and January 1)

€80 per person, including a hot drink

Our festive Tea Time is a quiet moment of sweetness and light amongst
the hubbub of the festive season. Award-winning pastry chef Cédric Grolet

presents pure Parisian indulgence with a festive-inspired array
of pastries and sweet confectionery.

Selection of finger sandwiches

Cédric Grolet’s signature pastries
Lemon 2.0 - Royal Gala apple 2.0 - pistachio tart - peanut cookies

Live cooking: Sugar brioche 

Christmas confectionery
Christmas biscuits - dark and milk chocolate mendiants - candied chestnuts - crystallised fruit - scones

christmas day brunch

December 25, 12.30 - 4pm

€180 per person, including a glass of Laurent-Perrier champagne

Christmas Day should always begin with an indulgent brunch.
Our take on the occasion is a delicious journey through freshly-baked pastries

and Parisian specialities, finishing with our pastry chef’s original creations.

Selection of hot drinks
Fresh fruit or vegetable juice

Glass of Laurent-Perrier champagne

Sweet and savoury buffet
Bakery basket of croissants, pain au chocolat, brioche, raisin rolls and kouglof

Dominique Saibron artisanal bread
Selection of natural and fruit yoghurt

Cottage cheese and Bordier butter 
Seasonal fruit salad

Orange and grapefruit segments
Apple compote

Selection of cold cuts
Homemade pâté
Lobster terrine

 ‘Fine de Claire’ N°2 oysters
Norwegian smoked salmon, lemon condiment

Mixed salads and condiments
Truffled scrambled eggs 

Selection of cheese

Served at the table
Farmed veal haunch, traditional vegetables, truffle jus

or Lobster stew, citrus, red kuri squash

Cédric Grolet’s signature creations
Tarts - flan - Paris-Brest - Saint-Honoré - lemon and fresh herb yule log

Marble cake - lemon cake - mendiant assortment - candied chestnut

NEW YEAR’S  DAY BRUNCH

January 1, 12.30 - 4pm

€180 per person, including a glass of Laurent-Perrier champagne

With a buffet of Parisian favourites, signature dishes and Cédric Grolet’s creative 
pastries, our New Year’s Day brunch becomes an occasion to remember.

We think it is the very best way to begin 2020.

Selection of hot drinks
Fresh fruit or vegetable juice

Glass of Laurent-Perrier champagne

Sweet and savoury buffet
Bakery basket of croissants, pain au chocolat, brioche, raisin rolls and kouglof

Dominique Saibron artisanal bread
Selection of natural and fruit yoghurt

Cottage cheese and Bordier butter 
Seasonal fruit salad

Orange and grapefruit segments
Apple compote

Selection of cold cuts
Homemade pâté
Lobster terrine

 ‘Fine de Claire’ N°2 oysters
Salmon chaud-froid with herbs, lemon condiment

Mixed salads and condiments
Truffled scrambled eggs 

Selection of cheese

Served at the table
Sautéed young hen, braised truffle lettuce

or American-style sautéed lobster
or Black truffle and Comté elbow pasta

Cédric Grolet’s signature creations
Tiramisu - crème caramel - crème brûlée - floating island

Rum baba - fresh fruit - kouglof

+33 (0)1 44 58 10 44  -  ledali.LMP@dorchestercollection.com



BAR 228

December 5 - 31

As longer nights draw in, Bar 228 makes a warm, inviting spot
for sipping cocktails till late. Discover our latest creation, 'Midnight in Paris',

served alongside exquisite truffle and caviar canapés.

SELECTION OF CANAPÉS

Three pieces €18 – Five pieces €30 – Ten pieces €60

Duck foie gras

Smoked salmon, Avruga caviar

Truffled gougére

Marinated scallops

Riso croquette, truffled shellfish

FESTIVE DISCOVERIES

Preserved potato, black truffle salad – €40

Scrambled egg, black truffle – €42 

Parmesan cream, black truffle pizzette – €50 

Truffle coquillettes pasta, ham, Comté cheese – €70 

Truffle Croque 228 – €65

Caviar as accompaniment 

Cristal Gold (30g) – €190

 Beluga (30g) – €580

Cocktail

Midnight in Paris – €30

+33 (0)1 44 58 10 66


