


a m u s e - b o u c h e

Clear duck consommé with Sauternes,
golden brioche, house-made duck ham,  

pear chutney.

g r a n d  s e a f o o d  p l a t t e r

Gillardeau oysters, lobster, langoustines,
king crab, local prawns.

Served with Bordier seaweed butter  
and artisanal rye bread.

m a i n  c o u r s e

Beef filet Rossini,
Melanosporum truffle jus,

pommes soufflées.

d e s s e r t

Frozen mandarin meringue,
Timut pepper gel,

mascarpone chantilly.

WE D N E S DAY,  DE CE M B E R  3 1 ,  2 0 2 5 
7.30 PM - MUSIC LIVE

€ 290
Beverages not includedBeverages not included

A glass of Champagne R de Ruinart Brut at midnightA glass of Champagne R de Ruinart Brut at midnight
Mineral water includedMineral water included

€60 per children up to 12 years old€60 per children up to 12 years old

New Year’s Eve 
Celebration


