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New Year’s Menu
Ossetra Caviar

served on ice

Russian Salad Olivier
with white crab meat, dressed with salmon

Cured Duck Breast
with apples jam and carrot bread

Scottish Beef Welintgton
with glazed carrots, Madeira wine reduction

Monkfish Tail
with butter caviar mousse and basil oil

Artishoke Tart With Sabayon

Bird's Milk
coated with Gianduja chocolate, hazelnuts and raspberries
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Amuse-bouche

Glass of Champagne at midnight

Welcome Drink — Glass of Champagne


