
N E W  Y E A R ’ S  E V E  D I N N E R

2 0 1 9  -  2 0 2 0



Welcome glass of Champagn Bruno Pai l lard
with Chef ’s surpr ises

Live music and festive athmosphere:  Jazz- International  var iety

Menu
Cream of langoustine soup with tar tufata

Scal lop rosette,  sauce vierge with b lack truf f le , 
Petimzi  and f inger l ime pearls

Vin de Provence Grand vin b lanc 2018 -  Château La Coste

Truff led Royan ravio l i ,  fo ie gras in a pot-au-feu boui l lon , 
grated Kaskaval i

Val lée du Rhône Saint-Joseph Marandy 2016 -  Domaine Brotte

Roast f i l let  of  beef,  sweet potato b l in is ,  Alba truff le r isotto

Bordeaux Saint-Emil ion Grand Cru 2016 -  Château Riou de Thai l las

Baked truff led Camember t fondue

Col l ioure « Le Clos des Paul i l les » 2013 -  Cazes

Caviar meringue,  iced fromage b lanc quenel le ,  iced rhubard

Champagne Extra Brut 1 ère cuvée -  Bruno Pai l lard

255 € per person (excluding wine)
Wine pair ing:  75€
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