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Jul pa franskt vis pa Le Coqg Rouge
(2026-11-19-2026-12-19)

Amuse Bouche

Tartelette fylld med 16jrom, smetana & grislok.

Tartelette filled with bleak roe, smetana & chives.
Forratt / Starter
Havskriftssoppa med havskriftsstjirt, apple & dillolja.

Langoustine soup with langoustine tail, apple & dill oil.

Varmritt / Main
Ugnsbakat ankbrost med murkelsés, sauterad brysselkal, bakad schalottenlok & pommes Anna.
Oven-baked duck breast with morel sauce, sautéed Brussels sprouts, baked shallot & ponmes Anna.
Dessert

Creme bralée med saffran, apelsin & garnityr.
Creme briilée flavoured with saffron & orange, served with garnish.
+

Kaffe & chokladtrytfel
Coffee & chocolate truffle

Pris/Price: 879 kr/pp

Med reservation f6r dndringar.

Bokning:
Upp till 8 personer http://lecogrouge.se Kod: Julmeny2026 Storre sillskap:

bras serie@lecoqrouoe.se
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