%Wvé/ NEW YEAR’S EVE
2026

AMUSE
TRIO OF SNACKS

caviar churro, truffled tuna crisp, steak tartare tartlet

bollinger, special cuvée

FIRST
FLUKE CRUDO

champagne jelly, charred leek oil, trout roe, kohlrabi

2021 domaine de chasseignes, sancerre, sanvignon blanc

SECOND
BLACK & GOLD RAVIOLO

truffled yolk, parmesan espuma, mushroom dashi

2023 dumol, wester reach, chardonnay
OR

KING CRAB

parsnip, apple, caviar

2023 bachey-legros, menrsault “les chevaliers” chardonnay

THIRD
SOLE BOUILLABAISE

saffron mousseline, lobster, mussels

2021 vienx télégraphe “telegramme”, chateanneuf-du-pape, grenache blend
OR

WAGYU FILET TOURNEDOS ROSSINI

aligote potatoes, truffle jus

2018 marganx: du chatean marganx, bordeanx blend

DESSERT

DUBAI CHOCOLATE
pistachio & kataifi

2010 warre’s barrel aged late bottled vintage porto
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