NEW YEAR'S EVE DINNER

SELECTION DE CANAPES ET UN VERRE DE CHAMPAGNE
SELECTION OF CANAPES SERVED WITH A GLASS OF CHAMPAGNE
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CONSOMME DE VOLAILLE A LA TRUFFE NOIRE
CHICKEN CONSOMME WITH BLACK TRUFFLE
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CRABE ROYAL ET QUEUES DE LANGOUSTINES, MACEDOINE DE LEGUMES ET SAUCE A LA LIVECHE
KING CRAB WITH LANGOUSTINE TAILS, MACEDOINE OF VEGETABLES AND LOVAGE SAUCE
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FOIE GRAS AU TORCHON MARBRE DE TRUFFES NOIRES, CHOU-FLEUR ET TOAST BRIOCHE
FOIE GRAS TORCHON MARBLED WITH BLACK TRUFFLE, CAULIFLOWER AND BRIOCHE TOAST
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COQUILLE SAINT-JACQUES A LA COQUE, SAUCE AU NOILLY PRAT ET CAVIAR OSCIETRE
SCALLOP BAKED IN THE SHELL, VERMOUTH SAUCE AND OSCIETRA CAVIAR
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QUENELLE DE BROCHET ET HOMARD BLEU DE BRETAGNE, SAUCE HOMARDINE A LA TRUFFE NOIRE
TRADITIONAL PIKE QUENELLE WITH BRITTANY BLUE LOBSTER, HOMARDINE SAUCE AND BLACK TRUFFLE
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PAVE DE BAR SAUVAGE POELE, CLOUTE AUX TRUFFES NOIRES, SAUCE CHAMPAGNE A LOURSIN
FILLET OF WILD SEABASS STUDDED WITH BLACK TRUFFLE, CHAMPAGNE AND SEA URCHIN SAUCE

OR

PITHIVIERS DE CANARD DE BARBARIE ET CHOU VERT, SAUCE A LHERMITAGE AU VINAIGRE DE CASSIS
BARBARY DUCK PITHIVIER WITH SAVOY CABBAGE, BLACKCURRANT VINEGAR AND HERMITAGE WINE SAUCE
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BRIE DE MEAUX A LA TRUFFE NOIRE
BRIE DE MEAUX WITH BLACK TRUFFLES
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L'ASSIETTE DE TROIS DESSERTS GOURMANDS
SELECTION OF THREE MOUTH-WATERING DESSERTS
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ASSORTIMENT DE MIGNARDISES
ASSORTMENT OF MIGNARDISES

8 SEQUENCES - 28000 THB NET

THE DISHES WE OFFER ARE SUBJECT TO VARIATIONS IN MARKET SUPPLY.
PLEASE ADVISE OF ANY DIETARY REQUIREMENTS OR ALLERGIES AND OUR CHEFS WILL BE DELIGHTED TO ASSIST.
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