NEW YEAR'S EVE MENU

AMUSE-BOUCHE

Smoked salmon with Menton lemons, almond crumble

FOIE GRAS

Semi-cooked in Champagne, fig chutney with sherry vinegar,
spiced bread with mountain honey

SCALLOPS

Villaz smoked bacon, violet cauliflower
with hazelnut oil, black truffle

VEAL FILLET

Parsnips, waffle potatoes, gravy with black garlic

DESSERT

Snowball: freshly grated coconut, crunchy base,
Victoria pineapple & lime fruit heart

MIGNARDISES

Blueberry macaron, salted butter caramel choux
with Dulcey chocolate




