
NEW YEAR’S EVE
6-COURSE DINNER

ROASTED CAULIFLOWER
Bu�er crab ragout, tahini dressing, mixed herb salad, parmesan

CELERIAC VELOUTE
Caramelized celeriac, chorizo, golden croutons

TURKEY RISOTTO
Turkey breast, leeks, spinach, parmesan tuile

POACHED HALIBUT FILLET
Crushed potatoes, winter asparagus, truffle hollandaise

CHARGRILLED M3 WAGYU STRIPLOIN
Purple potato mash, sauteed green peas, corn, bordelaise sauce

HELLO 2020
Champagne mousse, raspberry lemon cremeux,

rose lychee sherbet, compressed melon


