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P GSCa d Oou B lSt Fo Sunday, December 3157, 2023

Bome. Awee

B iy Mo Yo New Year's Eve Dinner
y Menu 125/pers.

Amuse bouche
Mini crab cake.

(X X4

Blinis au Saumon fume et Caviar, Champagne
Smoked salmon and caviar on blinis, glass of champagne.

(X X4

Bisque de Homard
Main Lobster cream soup.

(X X4

Cote de Boeuf, sauce aux trois poivres

Roasted Prime rib steak, three peppercorn cognac sauce, au gratin potatoes.
Or

Filet de Bar du Chili, beurre blanc aux agrumes et moules

Chilean seabass fillet, Orange-lemon butter sauce, mussels, gold potatoes.
Or

Pates fraiches aux champignons, sauce aux truffes
Fresh Linguini pasta, sauteed forest mushrooms, black truffle sauce

(X X4

Haricots verts
French green beans for the table.

(X X4

Dessert
Gateau au Chocolat, vanilla sauce, red berries compote, macarons.

(X XJ

Bon Appetit
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