
Menu New Year’s Eve
Amuse Bouche

Starter

Soup

Pasta Course

Dessert

Tuna Tartare | Lime | Dill

Scallop | Cauliflower | Hazelnut
 Saffron Foam | Trout Caviar

Wild Mushroom Consommé | Vegetable Julienne
 Herb Crêpe Strips

Truffle Ravioli | Parmesan
 Champagne Beurre Blanc

Dry-Aged Beef Fillet | Potato Mille-Feuille
 Baby Carrots | Confit Pearl Onion

 Port Wine Jus

Main Course

Tonka Bean | Sour Cherry
 Almond | Orange


