31.12.2024

560 euros par personne (hors boissons)
560 euros per person (excluding drinks)

Amuse-bouches

30 grammes Caviar Casparian

Blinis, pommes de terre tiedes et ses condiments
30 grammes Casparian Caviar
Blinis, warm potatoes and its condiments

Entrée Coteé Terre

Foie gras de Canard maison cuit au torchon

et son chutney aux fruits rouges
Homemade cold foie gras with red fruits chutney

Entrée Cote Mer

Ravioles de King Crabe Kamtchatka a la truffe noire
Kamtchatka King crabe ravioli with black truffle

Plat

Supréme de volaille a la truffe blanche d’Alba
Son gratin dauphinois a la truffe et ses petits [égumes
Alba white truffle poultry supreme
Truffle gratin and its vegetables

Dessert

Pavlova aux Fruits rouges
Pavlova with red fruits
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The evening will be hosted by DJ, fire
works, live music, performers and our
team at your service.

To book and celebrate with us this New
Year : we will need full amount deposit /
person required by a payment link.
Your deposit will be returned to you in
the event of cancellation 10 days before
our event. Beyond this period, it will be
non-refundable.

1 200%/Pevson
(560€ MENU NYE + 640€ DRINKS*)

(560€ MENU NYE + 440€ DRINKS*)

800%/Person
(560€ MENU NYE + 240€ DRINKS™)

*CREDIT FOR SPIRITS / CHAMPAGNE / WINE

PREMIUM

Visuel recto : Sébastien André - Batch



