Dinner on December, 24th 2025

gingerbread jelly

Jerusalem artichoke emulsion with toasted hazelnuts
55@%/95 with, coral oac%e&/ in /ze/owtéan/,

cider and yuzu milk emulsion

Qmﬁéeo/ O/Z?W W /aa)f 5&%%,
corn and sot-I'y-laisse,
cooked with black truffle Melanosporum

Mc&mmtm@m@c,

candied lemon from Nice with wild fennel

Wlth ﬂavors Ofmorello Cherry and tarrage%f- /

190€ per person, excluding beverages.

Information & reservation : restaurant@chateau@eza.com or at +33 4 93 41 12 24
Allergy card available on request, origin of meat and fish: France

Net prices, service and taxes include(f



