NEW YEAR’S EVE
WHEN THE CLOCK STRIKES COUCOU

$495 PER PERSON

Oysters, beurre blanc a la parisien
Toasts de crevette Rothschild
Quail eggs with crabe

Consommé au Sauternes
ravioles de foie gras

St Jacques grillée a I'espelette
Tartare de boeuf au caviar
Galantine de pintade and foie gras a la chartreuse

Quenelle de brochet au champagne
pike mousse with lobster sauce and truffle

Filet de sole Dieppoise

dover sole, shrimp, mussels, mushrooms
Or

Cannette a I’orange

roasted duckling, endives braised with orange
Or

Filet de boeuf Rossini

prime filet, seared foie gras, truffle

Or

Chevreuil “Coucou”

venison, celery and cabbage

FOR THE TABLE

Gratin de pomme de terre
And

Winter greens

with truffles

Mandarin “Coucou”

iced satsuma orange

Gateau légeér au chocolat et caramel
St Honoré “tradition”

Poire poché a la vanille

Mignardises

* Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.
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