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NEW YEAR'S EVE

DECEMBER 31°T 2026

BEETROOT, SOUR CREAM AND CAVIAR
LOBSTER AND PUMPKIN
TUNA, POMEGRANATE AND MUSTARD
RAW BEEF, HAZELNUTS AND WHITE TRUFFLE
BREAD, "HONEY" AND SALTED BUTTER
PORK RAVIOLI, MUSTARD, HORSERADISH AND WHITE TRUFFLE
PASTA "BUTTER AND PARMESAN", CITRON AND POLLEN
TURBOT, WINE SAUCE, ROSEMARY AND WHITE TRUFFLE
PORK, PEANUTS AND LIME
PINE FOREST

GELATO ICE CREAM CART

€ 1400
(PER PERSON, BEVERAGE NOT INCLUDED)

THE TASTING MENU IS MEANT FOR ALL THE TABLE'S GUESTS

WE ALWAYS ARE HAPPY TO TRY TO MAKE ALLOWANCES FOR MILD ALLERGIES AND INTOLERANCES; HOWEVER,
IF THESE WERE TO BE SEVERE, PLEASE UNDERSTAND THAT WE MIGHT BE UNABLE TO PROVIDE
A SMOOTH RUNNING OF THE DINNER.



