
new year’s eve menu

Scallop tartare

Green apple jelly and lemon caviar

Open lobster ravioli

Bisque jus and herb-infused oil

Beef Rossini style

Périgueux sauce, layers of truffled potatoes

Crispy truffled Brie

Baby leaf salad and cider caramel

Pineapple, coconut and cardamom

Coconut biscuit, cardamom crémeux, pineapple roasted with 

honey and cardamom, coconut sorbet and passion fruit veil

€220 VAT included with water and coffee, a festive musical atmosphere, and a glass of Champagne at midnight. 

Full prepayment required at the time of booking. Free cancellation until 16 December.

SERVED ON THURSDAY, 31ST DECEMBER 2026


