
New Year’s  eve MeNu 

Tartare de crevettes Gambero rosso au caviar et sa 
Coupe de Champagne Louis Roederer

Shrimps and caviar tartar and its glass of Louis Roederer Champagne

 

Noix de SaintJacques caramelisees a la truffe, 
creme onctueuse de potimarron

Caramelized scal lops with truff les and creamy pumpkin

Risotto au homard et sa bisque
Lobster r isotto and his own juice

Filet de veau et son jus corse aux noisettes du 
Piemonte, mousseline de patates douces aux truffes
Veal f i let with its sauce with Piemont hazelnuts,  sweet potatoes musl in 

and truff les

Entremet aux Trois Chocolats
Three chocolates cake

270 Euros par Personne, Hors Boissons
270 euros per person, excluding drinks


