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New Year’s Eve 
Tasting Menu  

Jerusalem Artichoke Velouté (V,M) 
spiced honey cream, sorrel 

Beef Fillet “Carpaccio” (M,Su) 
basil, caviar, maple and burnt onion, radish,  
shimeji, watercress  

Seared Halibut (F,M,Su,C) 
lobster and fennel emulsion, caper, lightly 
smoked caviar, chervil, tomato olive salsa 

Loin of Lamb (M,Su,F,Ce) 
dauphinoise potatoes, confit of leg, aubergine, confit 
tomato, baby turnip, anchovy and tarragon jus

Chocolate and Blood Orange “Dome” (M,E,G,So) 
tasting of fine Belgian chocolate, popping candy

Tea, Coffee & Handmade Petit Fours




