
N E W  Y EA R ’ S  E V E  M E N U

AM US E - B OUCH E

Gambero Rosso tartare with citrus caviar 

M I - C O OK E D  FOI E  GRA S  W I T H  QU I N CE

Quince confit with cider vinegar, homemade fine brioche

A RC T IC  CH A R

Iodised Champagne butter,  
fennel and orange salad with Timut pepper

V EA L  F I L L E T  W E L L I NGTO N

Wrapped in puff pastry, roasted salsify, Madeira jus 

Truffle potato mousseline

U P S I DE - D OW N  B EAU FORT  TA RT

Parmesan shortbread, Beaufort espuma,  
fig confit with Sherry vinegar

DE S S E RT

Victoria pineapple ravioli, Victoria pineapple compote with vanilla  
and Loïc’s honey, bergamot crémeux, coconut sorbet 

M I GNA R DI S E S

Lemon macaron 

Vanilla choux pastry


