NEW YEAR'S EVE MENU

3/ Decermnber 2026

No. 3 Fine de Claire oyster, smoked salmon blinis
and a baby Ratte potato topped with Oscietra caviar
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Creamy Jerusalem artichoke velouté with black truffle,
toasted hazelnuts and delicate crisps
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Roasted monkfish with bacon, wilted spinach and beurre blanc
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Festive duck Pithiviers, buttered cabbage and a rich meat jus
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A selection of our aged cheeses
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Exotic fruit pavlova with Madagascar vanilla Chantilly cream

€179 per person
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