
M E N U

20 62
RÉVEILLON

A M U S E  B O U C H E

Tuna Tataki
wasabi mayonnaise, sweet potato chip

S T A R T E R

Crispy Scallop 
pea purée with mint

M A I N

FISH
Pan-seared Grouper Fillet

vegetable lentil ragout, Champagne sauce

MEAT
Beef Wellington

sautéed spinach, truffled mashed potato

D E S S E R T

Assorted Desserts

IF YOU HAVE ANY SPECIFIC ALLERGIES OR DIETARY REQUIREMENTS,
 PLEASE INFORM YOUR SERVER.

W E L C O M E  D R I N K

S E L E C T I O N  O F  C A N A P É S

S O U P

Velvety Poultry Soup 
vegetable pearls flavored with lemongrass



V E G E T A R I A N  M E N U

20 62
RÉVEILLON

A M U S E  B O U C H E

S T A R T E R

Beetroot Carpaccio
vanilla and coriander vinaigrette, orange fillets

M A I N

Falafel on a bed of Stewed Vegetables 
tomato and basil coulis

D E S S E R T

Assorted Desserts

IF YOU HAVE ANY SPECIFIC ALLERGIES OR DIETARY REQUIREMENTS,
 PLEASE INFORM YOUR SERVER.

W E L C O M E  D R I N K

S E L E C T I O N  O F  C A N A P É S

S O U P

Asparagus Cream


