
F e s t i v e  S p i r i t



Amuses-bouches
Cauliflower bavarois, Oscietra caviar.

Parmesan sablé.
Lobster bisque.

— · — 
Duck foie gras terrine with Sauternes,

Toasted brioche.
— · — 

Seared scallops,
Baby spinach & Kalamansi vinaigrette.

— · — 
Rosé Champagne granita, citrus jelly.

— · — 
Center-cut Angus beef tenderloin with Sarawak black pepper,

Truffled Jerusalem artichoke purée.
— · — 

Cheese platter to share.
— · — 

Intensely chocolate dessert, 
With Piedmont hazelnut & crisp wafers.

— · — 
Mignardises.

W E D N E S D A Y  D E C E M B E R  3 1 ,  2 0 2 5

NEW YEAR’S EVE 
C e l e b r a t i o n

7 . 3 0  P M ,  F O U Q U E T ’ S  -  M U S I C  L I V E  

€ 349
per person, beverages not included, 

A glass of R de Ruinart Champagne at midnight - Mineral water included
€60 per children up to 12 years old


