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M YEARS EVE 2@24
W NN

’ WELCOME DRINK ‘ AMUSE - BOUCHE

Moét & Chandon flute Green broth chowder

g STARTERS 1

Beet carpaccio with goat cheese and balsamic and Moét & Chandon reduction
Spiced-cured salmon tiradito with Moét & Chandon vinaigrette and wildflower honey

Veal carpaccio with green apple pickles

MAIN COURSE TWO

A MAINGOURSE ONE
. Seab in the Den Smoked Entrecdte

: Seabass en papillote with vegetables

and mushrooms, served with po

purée and caper beu

Smoked entrecote with pota
aligot, grilled vegetables, a
demi-glace

Fried potato gnoc ~ J ' d shaved black truffles

Tagliatelle alla Trapanese wit tella foam
Tagliatelle with pesto rosso a jatella foam

Fruits with anglaise cream and
nka bean zest

choice during dinne ia, Carm Red Wine, Carm White Wine,
Beer, Somersby, soft drinks, and water
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