
New Year’s Eve Menu

Sm o k e d  ma r l i n

Victor ia  p ineapple  conf i t  wi th  sa l t ,  tarragon broth 

oS c i e t r a  cav i a r

Quail ’s egg, butter-confit potatoes, velours Sousou

Sh i  dr u m

Marigo ld  f lower sa l t  conf i t ,  sea  urch in  condiment , 

scents  f rom the Labourdonnais  orchard

Sp i n y  lo b S t e r 
Bornes pork cushion,  mango Masala ,  fermented chi l l i  condiment

t i m e l e S S  br e S S e  po u l a r d e

Patr ice’s  b lack  Mélano t ruff le ,  sweet  potato , 

fu l l -bodied jus  wi th  woodland aromas 

ab o n d a n c e

Butter shortbread ,  Arav is  honey,  Vosges f lowers

Fe S t i v e  bu b b l e 
Wild bilberries from our foraging, Gingeli banana, smoked vanilla 

m i d n i g h t  Spa r k

Tamarind sauce,  f i r bud condiment,  Madagascar chocolate sorbet

€250


