
Dinner Cruise 
on board the Don Juan II

tasting menu by guy krenzer, “double meilleur ouvrier de france”

an exceptional cruise through the heart of paris 
the comfort, elegance and charm of a european yacht 

an intimate interior atmosphere and a discreet musical ambiance

the pre-starter
to awaken the taste buds 

Duck Foie gras 
with pink pepper corns and apricots, spicy juice

starter 

Lobster 
flower ravioles, mango vinaigrette

main course 
(served at the carving table) 

Veal T-Bone 
cooked with petits farcis, Parmesan shavings and veal juice

cheese 

Cheese platter by Marie Quatrehomme 
(Meilleur Ouvrier de France fromager)

dessert 

Cherries in a clafoutis with black cherry sorbet, 
whipped cream with rose candied almond chips

miniature pastries  

to confirm your reservation, please contact

+33 (0) 1 44 54 14 71, reservations.dj2@ydp.fr

www.yachtsdeparis.fr - Port Henri IV 75004 Paris

  boarding
as from 7:45 pm 

  cruise 
from 8:30 pm to 11:15 pm

Limousine transfer on request.  
Parking space available on the quay.
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menu 
(not including drinks)

€ 198 per person 
(taxes included)  

Wines and champagne  
according to the drink list  

on board
From April 4th 2012




