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NEW YEAR’S EVE MENU — MIGNARDISES

PETITS FOURS

£425 per person
Tartelette meringuée au citron, basilic, citron caviar G, E, D, N, S
AMUSE-BOUCHE Lemon meringue tartlet with basil and lemon caviar
APPETIZERS

Fondant au chocolat Guanaja, praliné

intense de noisettes du Piémont G, E, D, N, S
Crabe royal, pickles de pomme Granny,

caviar de truite G, CS, E, F, SO, D, MU, S
Royal crab, Granny apple pickles, trout caviar Bonbon, ceeur fondant au Champagne S, D, G, E, N
Champagne-flavoured candy

Guanaja chocolate fondant, Piedmont hazelnut praline

Gouggre a la truffe Melanosporum G, E, D, S
Truffle creamed profiterole, fresh shaved Melanosporum truffle

DOUCEURS
Beeuf de Kobe laqué, pomme fondante caramélisée D, S, MU, E DESSERTS
Glazed Kobe beef, crispy potato

Bagatelle World, mousse légere a la pistache, coulis a la framboise G, E, D, N, S
Bagatelle World, light pistachio mousse, raspberry coulis

POUR COMMENCER
TO START

Daurade Méditerranéenne marinée aux agrumes, caviar Kristal E, C, D, G, S, F HAP PY NEW YEAR 2026

Mediterranean sea bream marinated in citrus fruits, Kristal caviar

Tortelli, duxelles de champignons sauvages, émulsion au

Pecorino, truffe Melanosporum G, D, N, S, E, C ornls : Reveer Seminarn
Tortelli, wild mushroom duxelles, Pecorino emulsion, Melanosporum truffle Cmf W )

Swcetive Chafr Grivseppe Sippels

A SUIVRE
MAIN DISH
IR0 1f you didn't post it, it didn't happen.”
Filet de Boeuf Wagyu A5, facon Rossini, sauce r% @Ba{;‘;e,,;,:ndgﬁ b Ra appen
Madére infusée a la truffe noire G, E, D, S =

Wagyu A5 fillet Rossini, Madeira sauce infused with black truffle

OR C - CELERY | CS - CRUSTACEANS | D - DAIRY | G - GLUTEN | E - EGGS | N - NUTS | F - FISH
MO - MOLLUSCS | MU - MUSTARD | P - PEANUTS | L - LUPIN | SE - SESAME | SO - SOYA BEANS | S - SULPHITE

Filet de Turbot vapeur, pommes grenailles au

Safran, beurre blanc, caviar Kristal D, S, F Please advise your server of any special dietary requirements, including intolerances and allergies. Consuming
Steamed turbot, saffron potatoes, beurre blanc with Kristal caviar raw or undercooked meats poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



