
N E W  Y E A R ’ S  D I N N E R

The team look forward to hosting you and your family

APPETIZER

H A R IC O T B E A N S S OU P W I T H T RU F F L E OI L & G I ROL L E S

Creamy haricot bean soup topped with aromatic truf f le oil & sautéed girolle mushrooms

STARTER

SMOK E D SA L MON W I T H B E E T RO O T R I B B ON S 

served with horseradish cream

B E E T RO O T T E R R I N E W I T H WAT E RC R E S S

 with horseradish cream and baby salad leaves

MAINS

F I L L ET M IG NON W I T H T RU F F L E M A S H

accompanied by Ceps mushrooms & Madeira sauce

H A L I B U T W I T H C H A M PAG N E SAUC E

served with shrimp-crushed potatoes.

P U M P K I N R AV IOL I  W I T H SAG E & P I N E N U T S

spinach and ricotta ravioli with roasted heritage pumpkin.

PRE -DESSERT

A P R IC O T A N D C H A M PAG N E S OR B E T

f inished with almond f lakes.

DESSERT

C A R A M E L I Z E D C HO C OL AT E MOU S S E W I T H P I STAC H IO S

with mandarin and candied nuts

V E G A N DA R K C HO C OL AT E MOU S S E

MILLE-FEUILLE WITH BLOOD ORANGE CUSTARD

crisp pastry layered with white chocolate cream


