
christmas eve
dinner

December 24th, 2026

150€ per person
Excludingbeverages

The menu is subject to change based on product availability and seasonality
Full prepaymentisrequiredat the time of booking

CelebrateChristmas Eve at Le Grand Café Fauchon withan exceptionalmenu
createdfor a festive and indulgent eveningin the heartof Paris

Four SequenceDinnerMenu

Amuse - bouche

starters

dessert

Choiceof one FAUCHON pastry
by ourChef Arnaud Larher, Meilleur Ouvrier de France

main course

Poularde chickenfromLa Cour d’Armoise
Roastedparsnip, chickenjus withMelanosporum black truffle

Brown crab
Aquitaine Baeri caviar and chilledcauliflower
velouté, Menton lemonand shiso condiment

Pan-searedQuercy foie gras
Buddha’shand, jus infusedwith

Christmas spices

RoastedChaource AOP —20 € supplement
Melanosporum black truffle, FAUCHON Champagne jelly
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