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New Year’s Eve Dinner
December 31

Mon khai vi nhé

/N Hau Phap
| hau tuoi séng, duwa chudt, chanh yuzu

) Gan béo
pate gan béo va luwon hun khéi, cu dén, tido, hat ho dao

Tom cang Na Uy
tom chéan, bi dao, dau 6liu Provence

Ca mit troi
thin ca ran chao, ca rét, gia vi ca ri Phap

Vit
banh tart tir gan va rugu Port

Bo Wagyu
thin va ma bo, téi nudc, hanh ca nhoi, x6t rwgu Périgord

Pho mai Gruyere
pho mai Gruyére 1én tudi to ving D’Alpage, hat-h6 dao, he

Hat dé
kem tuoi hat dé, rugu Cognac, chanh

Pho mai Mascarpone
* rugu Amaretto, bAnh quy Spéculoos
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New Year’s Eve Dinner
December 31

Canapés

T \ 1
/ \ Huitre
oyster, cucumber, yuzu
’ Foie Gras

terrine of foie gras and smoked eel, beetroot, apple, walnuts

Langoustine
poached langoustine, courgette, Provence olive oil

Saint Pierre
John Dory fillet, carrot, vadouvan

Canard
duck consommé, liver and port jelly tart

Boeuf
Wagyu fillet and cheek, roasted garlic,
stuffed shallots, Périgord sauce

Gruyere
aged Gruyere D’Alpage, walnuts, chives

Chataigne
chestnut cream, Cognac, citrus

: Mascarpone Parfait

\
/ Amaretto, Spéculoos biscuit

—
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New Year’s Eve
December 31

Mon khai vi nhé

» \\
\ Ca rot
ca roét nghién va ca r6t mudi, hanh tay nau ca ri Phap

" Cadeén nwéng pho mai dé
cu dén muoi, pho mai dé, téi den, long d6 tring, hat théng

~_

Xip toi tay
kém xa lat téi tdy hun khoi

Bong cai trang
bdng cai trdng nghién min nudng, cu cai do, x6t ki€u Viét Nam
. //
My y chay
x6t ddu ldng va ca tim, my nui Orecchiette

Banh Pithivier
nhan hanh tay, bi o

Pho mai Gruyere
pho mai Gruyeére 1én tudi to ving D’Alpage, hat-h6 dao, he

Hat dé
kem tuwoi hat dé, rugu Cognac, chanh

Pho mai Mascarpone
* rugu Amaretto, bAnh quy Spéculoos
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New Year’s Eve
December 31

Canapés

/ N\ Carotte
carrot purée and pickled, vadouvan onions

' Betterave
salted and pickled beets, goat cheese, black garlic,
egg yolk, pine nuts

Poireaux
leek velouté, smoked leek salad

Choux-Fleur
roasted cauliflower mousse, radish, Vietnamese dressmg

Aubergine
eggplant “Bolognese”, orecchiette

Pithivier
caramelised onion, butternut squash

Gruyere
aged' Gruyere D’Alpage, walnuts and chives

Chataigne
chestnut cream, Cognac, citrus

: Mascarpone Parfait

\
/ Amaretto, Spéculoos biscuit

—



