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NEW YEAR'S EVE CELEBRATION 2025

TO START

CRAB & AVOCADO
Creme Fraiche, Vinaigrette, Salmon Roe

OR

WAGYU BEEF CARPACCIO
Truffle Aioli, Fresh Truffle, Parmesan, Rocket

OR

GORGONZOLA BURRATA
Charred Pear, Watercress, Candied Walnuts

MAINS

CRAYFISH FRITES
Café de Paris Butter, Fies

OR
GRILLED SALMON
Baby Spinach, Baby Potatoes, Lemon Chervil Cream, Sea Asparagus
OR
TRUFFLE FILLET
300g, Trufflie Mushroom Cream, Asparagus, Potato Purée
OR

COURGETTI TAGLIOLINI
Lemon, Basil, Parmesan

DESSERTS

NEW YORK CHEESECAKE
Berries, Passionfruit Sorbet



DRINKS MENU

COCKTAILS

FRENCH 75 DELUXE 185
Tanqueray No. Ten Gin, Lemon, Moét & Chandon Brut

PINEAPPLE FRESCA 165

Casamigos Blanco Tequilo, Pineapple, Lime, Soda

GIN PASSION 175

Tangueray No. Ten Gin, Passionfruit, Vanilla, Lemon & Tonic

FESTIVE MARGARITA 195

Don Julio Blanco Tequila, Pomegranate, Lemon, Creole Bitters & Agave

MOET & CHANDON BRUT IMPERIAL 2 200
MOET & CHANDON NECTAR IMPERIAL 2 650
MOET & CHANDON ROSE IMPERIAL 2750
VEUVE CLICQUOT BRUT YELLOW LABEL 2 450
VEUVE CLICQUOT RICH 3250
DOM PERIGNON BRUT 9 950
DOM PERIGNON ROSE 14 500
MOET & CHANDON BRUT 4 500
VEUVE CLICQUOT NV BRUT 4 800
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