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" December 31st, 2024

New Year's Eve menu

APERITIFS

Glass of champagne
Festive canapés

AMUSE BOUCHE

Abalone with parsley butter

FIRST COURSE
Blue lobster, orange briilée and tarragon

SECOND STARTER

Wagyu beef and caviar
MER
Seared scallops a la Rossini

TERRE

Sautéed venison loin, Grand Veneur sauce

PRE DESSERT

Blackcurrant éclat, chestnut and streusel

DESSERT

Chartreuse parfait, saffron water, lemon meringue

MENU: 375€
FOOD AND WINE PAIRING :175€

In order to confirm the reservation, a prepayment will be required. You can cancel free of charge up to 3 days before the date and receive a full refund. After this date,
Yyour reservation becomes non-cancellable and non-refundable.



