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Caviar, blinis, condiments

Carrot sorbet, sea urchin tong, bouillabaisse gelée 

Blue lobster, white, rose

Steamed brill, gnocchi, black truffle

Jersiais beef, duck foie gras, spicy jus

Matured cheeses, marmelade

Clementine

Chocolate and coffee from our Manufactures 
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Bubble
2015 CHAMPAGNE - VINTAGE

VEUVE CLICQUOT

White
2023 VIN DE FRANCE - LA LUNE

FERME DE LA SANSONNIÈRE

White
2023 CONDRIEU

LE MORNIEUX - LIONEL FAURY

White
2023 MEURSAULT

LOUIS LATOUR

Red 
2021 SAINT-ÉMILION

CARILLON D’ANGELUS

Dessert 
2017 PORTO

LATE BOTTLED VINTAGE - NIEPOORT

MENU 490 €

WITH WINE PAIRING 740 €

NEW YEAR EVE  D INNER 

DECEMBER 31 ,  2025


