
NEW YEAR’S EVE 
MENU

Amuse bouche

©Ð»ÑËÁ�³Ò»ÍÉÁ
ËÎÌÎËÀÓÁ | �ÎÐÒÎË­ÌÉ | Á×ÇÎÒ­ÐÁÖÎ�5SJLBMJOPT

Les Genêts ‘15 Damien Laureau / Chenin Blanc /  
Savennières A.C

«ÈÒ¾�§Î×ÍÎ×�½ÄÉ
ÂÁÑÉÌÎ�ÁÍ½ÒÁÐÁ | ÆÎ×ÍÒÎÀËÉ |  

ÖÅÉ�ÅÐÉÍ¼�ÒÐÎÀÆÁ
Chablis 1er Cru Vaillons ‘16 J. Moreau & Fils / Chardonnay

§ÁÌË­ÍÉ
ÆÁË»Õ��Î�ÎËÎÀ | Ñ»ÑËÎ×ÌÁ |  
Ñ­ÌÒÑÁ�Á�¾�ÎÑÒÁË¾ÄÅÐ�Á

T-oinos Clos Stegasta ‘17 Tiniakoi Ampelones / Assyrtiko

¤ÁÐË­ÄÉ
ÌÁÇ¾ÖÎÐÒÎ | �ÁÍÒÁÐ½ÍÉ | Ñ­ÌÒÑÁ�7JOTBOUP�
Gran Reserva ‘11 Muga / Prado Enea / Rioja DOCa

Pre dessert

�ÎËÎÌ­ÒÁ�*WPJSF
ÁÖÌ­ÄÉ | ËÁÐÀÄÉ | ÑÎÐ��»�Ë¾ËËÉÍÁ�ÆÐÎÀÒÁ

L.B.V Port ’13 Ramos Pinto / Portugal

.JHOBSEJTFT

€110 /�­ÒÎ�Î

0QUJPOBM�8JOF�QBJSJOH
€50 / ­ÒÎ�Î


