
New Year’s Eve Menu

Sm o k e d Ma r l i n
Victor ia p ineapple conf it  with sa lt ,  tarragon broth 

Os c i e t r a Cav i a r
Quai l  egg,  butter-conf it  potatoes

Se a Ur c h i n
Fi l led with gravlax Arct ic  char,  indulgent L inda curry emuls ion

La n g o us  t i n e
Meefoon noodle broth,  Vindaye art ichoke,  grenadi l la

Sa l e r s Be e f F i l l e t
Patr ice’s  Melano black truff le ,  Maxence’s  cured pork bel ly,  

br iani-sty le conf it  potatoes,  ephemeral  smoke  

Al pag e Be au f o rt
Vert ica l  tart let ,  roasted pear with Alba white truff le butter

Fe s t i v e  Bubb   l e
Lychee and wax apple ,  rosé Champagne (Maison de Champagne) 

Vi c to r i a  P i n e a p p l e
With mountain herbs,  as a reminder

€260


