
Appetizers

Duck Foie Gras from the Pountoun Farm

with winter truffles and artichokes

New Year's Eve 2026 Menu
€150 per person, excluding drinks

Breton lobster, spelt-oat crumble,

red onion confit, and country-style ham

Mr. Kieffer's squab, carrot hummus,

root vegetables, spiced jus

Sorbet with a splash of liquor

Little treats 

service et taxes comprises

Tartlet with aged Cantal cheese, 

butternut squash purée with brown butter, porcini praline

New Year's Treat with Milk Chocolate and Citrus

Wine and Food Pairing: 62€ per person


	New Year's Eve 2026 Menu
	€150 per person, excluding drinks
	Sorbet with a splash of liquor
	Tartlet with aged Cantal cheese,
	butternut squash purée with brown butter, porcini praline
	New Year's Treat with Milk Chocolate and Citrus
	Little treats
	Wine and Food Pairing: 62€ per person

	Appetizers
	Duck Foie Gras from the Pountoun Farm
	with winter truffles and artichokes
	Breton lobster, spelt-oat crumble,
	red onion confit, and country-style ham
	Mr. Kieffer's squab, carrot hummus,
	root vegetables, spiced jus


