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JENNY Mﬁi

THE WINTER ATELIER®." %
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Everyday, From December 2nd to January 5th .‘t;_ ¥ * °*x
9:00am - 00:00am - Jenny ® ¥ kﬂ‘. *
¢ * . * %
a L J .
w e S
N > S .
.i ¥ » 1
DISCOVER OUR EXCLUSIVE FESTIVE MENU *.‘ <~
“ e
In the spirit of the great couture houses, Jenny o
. ; x
transforms her restaurant into a true atelier of . . <
wonders for the festive season. Each dish is crafted : SRR
like a unique creation, stitched with flavor and light. % »
Under the glass atrium, time stands still: the magic of
the holidays is present in every detail from the % e,
marbled foie gras with Gala apple marmalade to the * * )
Beef Rossini with polenta, spinach & truffled veal jus, -
and finally the delicate Citrus Montblanc dessert. » ** :
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Reservation recommended here . ° * “;*
+33 (0)1 53 93 55 42 / jenny.restaurant@marriott.com * [ ]
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https://www.sevenrooms.com/reservations/jennyparis/main-website
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MARRIOTT
PARIS CHAMPS ELYSEES

Thursday, December 25th
From 12:30pm - Restaurant

Celebrate Christmas with a festive brunch prepared by our
chefs, accompanied by champagne and seasonal treats.

Thursday, January 1st
From 12:30pm - Restaurant

Start the year in style with a New Year's brunch, a
delicious buftet crafted by our chefs in a warm and
welcoming atmosphere.
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MARRIOTT
PARIS CHAMPS ELYSEES
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Wednesday, December 31st
From 7:00pm - Restaurant

APPETIZER
Warm Oyster, Champagne sabayon

STARTER
Lobster Raviolo served in a airy bisque foam

MAIN
Beef Wellington, truffled veal jus

CHEESE
Aged Brillat-Savarin, garden shoots & walnut rustic bread

PRE-DESSERT
Citrus med]ey

DESSERT
Coconut and chocolate “Merveilleux”

249€ with one glass of champagne and an amuse-bouche

Reservation mandatory here - Prepayment required
+33 (0)1 53 93 55 00 / mhrs.pardt.ays@marriotthotels.com



https://www.sevenrooms.com/reservations/restaurantparismarriottchampselysees/main-website
https://www.sevenrooms.com/reservations/restaurantparismarriottchampselysees/main-website
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HOTEL PARIS MARRIOTT CHAMPS ELYSEES
70 avenue des champs-Elysées, 75008 Paris
+33 (0)1 53 93 55 00
marriottchampselysees.com

MARRIOTT
PARIS CHAMPS ELYSEES

Net prices in euros, taxes and service included. Bank cheques are not accepted.
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