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NEW YEARS EVE MENU €55

WELCOME DRINK& AMUSE BOUCHE

Cremant de Savoie, methode Champenoise
& Sweet potato soup with beef cheek crouton

STARTER

Smoked Salmon with a horseradish cream,
Beetroot carpaccio with a herbed goats cheese parfait, OR
Beef cheek bon bon with a spiced apple compote

MAIN

Fillet Steak , or
Supreme of Chicken, or
Roast Cauliflower

Served with gratin dauphinois, winter greens and a peppercorn sauce.

DESSERT

Warm chocolate brownie with vanilla ice cream, OR
Creme brulee with shortbread biscuit, OR

Selection of local cheeses with chutney

b COFFEE& PETITS FOURS

(Vivrou Dtealdhouse

2

G,

L&




