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NEWYEAR'S EVE DINNER MENU
MENU DU REVEILLON

Sustainable Fish and seafood

Our menu is crafted to reflect the finest seasonal ingredients and may vary based on availability.
Notre menu est élaboré a partir des ingrédients les plus fins de saison et peut varier selon les arrivages.



PREMIUM DIM SUM BASKET (S)(G)
TRUFFLE HARGAO, SEABASS DUMPLING WITH CAVIAR, SCAMPI SUI MAI
HARGAO A LATRUFFE, BAR ET CAVIAR, SUI MAI NOIX DE SAINT JACQUES

ALASKAN KING CRAB SALAD (G) (S)
MELON, GRAPEFRUIT, TOBIKO, KIWI
SALADE DE CRABE ROYAL D’ALASKA, MELON, PAMPLEMOUSSE, TOBIKO, KIWI

DOUBLE BOIL GUINEAFOWL SOUP

SAFFRON, BOK CHOY

SOUPE DE PINTADE, SAFRAN, PAKCHOI

SAUTEED CANADIAN SCALLOP (S) (N)

CHILI, ALMONDS

NOIX DE SAINT JACQUES SAUTEES, PIMENT, AMANDES

CHARCOAL GRILL SILVER COD (G) (S)
CHAMPAGNE SAUCE, LOTUS ROOT
CABILLAUD GRILLE AU CHARBON, SAUCE AU CHAMPAGNE, RACINE DE LOTUS

SMOKED BLACK ANGUS BEEF WITH JASMIN TEA (G)

DRIED JASMIN TEA LEAVES, BEEF JUS

BLACK ANGUS FUME AU THE JASMIN, FEUILLES DE THE AU JASMIN SECHEES,

JUS DE BOEUF

STIR-FRY WHITE ASPARAGUS

BLACK PEPPER, WHITE ASPARAGUS, SHIMEIJI, GINKO, SUGAR SNAP

ASPERGES BLANCHES SAUTEES, POIVRE NOIR, SHIMELJI, GINKO, POIS MANGE-TOUT

ORGANICTRIORICE (S) (G)

DRIED SHIITAKE MUSHROOM, PRAWN, GREEN ASPARAGUS

TRIO DE RIZ BIO, CHAMPIGNONS SHIITAKE SECHES, CREVETTES, ASPERGES VERTES
CHAMPAGNE CAVIAR (G)

GOLD CAVIAR PEARL, RASPBERRY MOUSSE & CRUMBLE, VANILLA CREMEUX,
RASBERRY & ROSE JAM

PERLE DE CAVIAR DORE, MOUSSE & CRUMBLE A LA FRAMBOISE, CREMEUX DE
VANILLE, CONFITURE FRAMBOISE & ROSE

(V) VEGETARIAN (N) NUTS (S) SHELLFISH (G) GLUTEN



CHAMPAGNE

N.V BOLLINGER, SPECIAL CUVEE, AY

NV R DE RUINART, BRUT, REIMS

NV BOLLINGER, ROSE, AY

NV R DE RUINART, BRUT ROSE, REIMS

NV RUINART, BLANC DE BLANCS, REIMS

2012 DOM PERIGNON, BRUT, EPERNAY

2012 DOM PERIGNON, ROSE, EPERNAY

SAKE

NV SHIRAYUKI, JUNMAI, HYOGO, JAPAN

WHITE WINE

2020  BOUCHARD PERE & FILS, CHASSAGNE MONTRACHET
CHARDONNAY

2018 BARON DE LADOUCETTE,'BARON DE L', POUILLY-FUME
SAUVIGNON BLANC

2018  BOUCHARD PERE & FILS, CORTON CHARLEMAGNE GRAND CRU
CHARDONNAY

RED WINE

17/20  CAVEYVES CUILLERON, MADINIERE, COTE-ROTIE
SYRAH, VIOGNIER

2017 DOMAINE ALBERT BICHOT, ‘CLOS DES URSULINES’, POMMARD
PINOTNOIR

2016 PICHON LONGUEVILLE, RESERVE DE LA COMTESSE, PAUILLAC
CABERNET SAUVIGNON, MERLOT

2012 GAZIN,L'HOSPITALET DE GAZIN, POMMEROL
CABERNET FRANC, MERLOT

ROSE

2022 OTT,CCEUR DE GRAIN, CHATEAU DE SELLE, PROVENCE
GRENACHE, CINSAULT, MOURVEDRE, SYRAH

2022 MINUTY, 281, PROVENCE

GRENACHE, CINSAULT, SYRAH

PRICE IN MOROCCAN DIRHAMS, TAXES INCLUDED. FOREIGN CURRENCIES ARE NOT ACCEPTED.
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MANDARIN ORIENTAL
MARRAKECH










