
NEW YEAR’S EVENEW YEAR’S EVE



ChampagneChampagne

Mille - FeuilleMille - Feuille
Ossetra Caviar | Potato | Herbs Emulsion

Fresh OysterFresh Oyster
Champagne & Ginger Granita

White AsparagusWhite Asparagus
Egg Yolk Confit | Hollandaise | Black Truffle

Scallop Carpaccio Scallop Carpaccio 
Winter Citrus | Fennel Salad | Botargo

Lobster tail with tapioca craquelinLobster tail with tapioca craquelin
Carrot Ginger | Red Curry bisque | Cauliflower Tartlet

Black Angus Beef FilletBlack Angus Beef Fillet
Jerusalem artichoke | Roasted Onion | Potato Croissant

Chocolate Chocolate && caramel caramel
Dark chocolate namelaka | Caramel and dulcey whipped ganache 

Chocolate tuile | moist sponge | citrus ginger coulis

190€ per person


