
NEW YEAR’S EVE 9PM

AMUSE BOUCHE
BEEF TARTAR (EG)(WH)

SMOKED SALMON BLINIS WITH CAVIAR (S)(WH)

GOAT’S CHEESE CROSTINI (MK)(WH)

CRISPY TACO WITH AVOCADO MOUSSE (V)

LE PETIT CHEF
& FRIENDS GRAND MENU

TOMATO BURRATA SALAD (MK)(WH)

Tomato, burrata cheese, gold leaves, garlic
toasted Pan de Barra, crispy jamon, selection
of mixed leaves, creamy pesto fondue dressing

TRUFFLE MUSHROOM RAVIOLI (EG)(MK)(TN)(WH)

Black truffle, caviar, pancetta,
cheese sauce, fondue truffle sauce,
parmesan chips, porcini mushrooms

BEEF PITHIVIER (EG)(MK)(WH)

Seared filet mignon, herbed mushrooms and
prosciutto, puff pastry, truffle, beef au jus,
garden vegetables, creamy truffle mashed potato

MATCHA COTTON CHEESECAKE (EG)(MK)(WH)

Matcha cheesecake, meringue, wasabi cream

(EG) Egg, (WH) Wheat / Gluten, (S) Seafood / Fish, (MK) Milk / Dairy,
(V) Vegetarian, (TN) Tree Nuts, (PN) Peanuts, (SE) Sesame Seeds




