
130€ttc 130€ttc 
Glass of champagne Henriot or soft of your choice

Amuse bouche, tataki of salmon with black sesame seeds, verde
mousse with wasabi

Turbot fillet with semi-salted butter, parsnip with truffle
cream 

Duck foie gras half-cook cocoa-hazelnuts, spicy tomatoes
chutney

Pomelo granita, Lillet with champagne

Veal mignon crusted with hazelnuts and fresh herbs, strong
juice

Sweet potato mousseline, small glazed vegetables

Crisp of chocolate, chocolate mousse and espelette pepper,
Yuzu jelly

Cheese buffet 

New year’s Eve Menu 

Coffee, sweet treats



New year’s Eve kids Menu 

55€ttc 55€ttc 
Drink of your choice

Smoked salmon, dill cream

Veal filet mignon in hazelnut crust with fresh herbs, full-
bodied jus, sweet potato mousseline, small festive vegetables

Cheese buffet

Chocolate tube, chocolate and Espelette pepper mousse, Yuzu
jelly

Sweet treats


