New Year's Eve
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Scallops,
cauliflower tabbouleh with lemon
and calamansi vinegar.
Caviar osciéetre

Crunchy and runny free-range eggqg,
Comté cheese, light cream
and Vin Jaune sauce

Langoustine just seared,
by Chef Boris DERENDINGER origami with carrot and ginger
puree and turmeric bisque

Deer medallion,
Grand Veneur sauce, celery
mousseline and butternut pickles

Creamy vanilla cream,
from Sri Lanka, mango confit and
passion fruit jelly.
Coconut-banana-lemon sorbet

€215 include service and taxes,
drinks included



