
New-Years Eye 
dinner 



Amuse-bouche

*

Arctic char sashimi, saké and bloody orange, 
butternut texture 

Scallops, carrot reduction, 
pine sabayon

Pigeon, endive stuffed with thighs, sumac

Smoked Beaufort mousse, hay ice cream

Melting pear, honey, and ginger

*

Petits fours
82€ per person


