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N E W  Y E A R ' S  E V E  M E N U

Sautéed scal lops,  Iber ico ham,  hazelnut  foam

Beef  short  r ib  gyoza,  red wine reduct ion,  smoked
caul i f lower sauce

S M A L L  P L A T E S

Beef  f i l let ,  b lack truff le ,  potato fondant,  mushroom
demi

Or

Grouper  f i l let ,  celer iac–tonka purée,  bottarga
sauce

M A I N  C O U R S E

Chef’s  select ion
D E S S E R T

85€

Tuna tartare,  cr ispy f i lo  tart lette,  spicy ponzu,
aromatic  herbs

R A W  D I S H

Chicory & radicchio,  h ibiscus-poached pear,
walnut ,  b lue cheese

S A L A D

Vegan and vegetar ian opt ions avai lable upon request .


