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NEW YEAR'S EVE

GALA DINNER




NI APPETIZER
////\R Oyster Gillardeau with gelée, Kristal caviar
STARTLER

Lobster salad, artichokes, and green beans,
mustard and walnut vinaigrette

MAIN COURSES

Sea bass en crolte, champagne beurre blanc

Bresse guinea fowl, morel sauce, and ratte potato purée

DESSERT

3 chocolates semi-sphere

One bottle of Ruinart Brut per couple,

twelve lucky grapes & cotillén

493¢€

*Price per person.

VAT included.

Upgrade your menu with one bottle of

champagne Dom Perignon for 595€*
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