
250€ per person

380€ with food and wine pairings

Net prices, taxes included

Meat and fish of French origin

Scallop tartare from the Bay of Seine

 Scallop-infused vinaigrette and warm Jerusalem artichoke consommé

Truffled Brie de Meaux, meat jus vinaigrette

Madagascar vanilla and Provence almond entremets

 Almond and long pepper ice cream

Champagne Lenoble Blanc de Noirs, Premier Cru, Vintage 2016

Foie gras marinated in Vin Jaune, fruit chutney

Puligny-Montrachet, Domaine Gaudray 2020

Delicately cooked blue lobster, tarragon condiment

 Crispy buckwheat and buckwheat emulsion

Côte Rôtie, Maison Les Alexandrins 2023

Pigeon fillet from Landes, crispy millet

 Truffle jus and grilled broccoli

Champagne Pierre Peters Réserve, Blanc de Blancs, Grand Cru 

French pomegranate sorbet, rosehip condiment

 Fresh herb oil

T h u r s d a y  3 1  D e c e m b e r  2 0 2 6

H A P P Y  N E W  Y E A R !
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