


APPETIZERS 

Butternut tart, black truffle
Crab rolls, finger lime

STARTERS

Semi cooked duck foie gras, black truffle, toasted brioche 
or

Crab meat, lobster jelly, caviar
or

Stuffed cannelloni, wild mushrooms, black truffle

MAIN COURSES

Rossini style beef fillet, truffled pommes dauphine
  or

Scallops, spinach, beurre blanc with caviar
or

Morels mushrooms rigatoni

DESSERTS

All chocolate 
or

Pistachio and vanilla tart
or

Coconut mousse, exotic fruits

WEDNESDAY, DECEMBER 31ST 2025 

200€  / PERSON
Net price in euros, service included


