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A M US E
T R I O  O F  S N A C K S 

caviar churro, truffled tuna crisp, steak tartare tartlet
bollinger, special cuvée

F I R S T

S E C ON D

N E W  Y E A R ’ S  E V E 
2 0 2 6

DE S S E R T

T H I R D

F L U K E  C R U D O 

champagne jelly, charred leek oil, trout roe, kohlrabi
2021 domaine de chasseignes, sancerre, sauvignon blanc

B L A C K  &  G O L D  R AV I O L O 

truffled yolk, parmesan espuma, mushroom dashi 
2023 dumol, wester reach, chardonnay

K I N G  C R A B 

parsnip, apple, caviar 
2023 bachey-legros, meursault “les chevaliers” chardonnay

OR

S O L E  B O U I L L A B A I S E 

saffron mousseline, lobster, mussels 
2021 vieux télégraphe “telegramme”, châteauneuf-du-pape, grenache blend

OR

WA G Y U  F I L E T  T O U R N E D O S  R O S S I N I 
 

aligote potatoes, truffle jus 
2018 margaux du chateau margaux, bordeaux blend

D U B A I  C H O C O L A T E 

pistachio & kataifi 
2010 warre’s barrel aged late bottled vintage porto


