NEW YEAR'S EVE
RESTAURANT &
LE MOET LA TABLE

31 DECEMBER 2017

GALA DINNER
€ 195 per person

18:00 CHAMPAGNE RECEPTION
19:00 5 COURSE MENU, CORRESPONDING WINES

Watercress butter with Volcano Salt
Amuse-Bouche - Pea with Tomatoes & Focaccia
Veal Tartar with triple Sauce & Jerusalem Artichoke Chips
Lobster Bisque with Crayfish & Tarragon Oil
Apple Earl Grey Sorbet
Beef tenderloin Rossini with Foie Gras, Porcini cuts & Savoy Cabbage
Spicy Chocolate Terrine with Passion Fruit

NEW YEAR'S EVE
gﬂfu. BAR

31 DECEMBER 2017
DJ PENG & DJ AID, GREATEST HITS OF 80'S TILL NOW,
FROM 18:00

NEW YEAR‘S EVE
LE MOET BAR

31 DECEMBER 2017
DJ GABRIEL ORTEGA, LATINO HITS, FROM 18:00

,)-

vegetarian alternatives available

NEW YEAR'S BRUNCH

1ST JANUARY 2018, 12:00 - 15:00 BUFFET
LIVE STREAM OF THE NEW YEAR'S CONCERT s

NEW YEAR'S EVE BUFFET
€ 50 per person

3 COURSE MENU
€ 75 per person

Crayfish tails « Oysters « Tagliatelle & Risotto *
Truffle €17 per gram « Cake Pops * 1/2 bottle of Wine

« Lobster Bisque with Crayfish & Tarragon Oil
* Beef tenderloin Rossini with Foie Gras, Porcini cuts & Savoy Cabbage

- ] AR, ! : € 68 per person
s * Spicy Chocolate Terrine with Passion Fruit

3 COURSE MENU et a few highlights
€ 75 per person ot :_?ﬂ | vegetarian alternatives available Veal Ragout with Artichocks & Tagliatelle
Vit -— = fried Salmon Trout Filet with Beetroot, Horseradish & Dill Polenta
* Lobster Bisque with Crayfish & Tarragon Qil LE - ~ 7 I small Viennese Schnitzel with traditional Potato, Field Salad & Cranberries
« Beef tenderloin Rossini with Foie Gras, Porcini cuts & Savoy Cabbage - 'IL'|'|\ - R - Roastbeef with French Beans & Bacon

« Spicy Chocolate Terrine with Passion Fruit - Em Yy g Kaiserschmarrn with stewed Plums
O E l = I : apéritif, juices, tea and coffee

BAR x CHAMPAGNE * GOURMET

vegetarian alternatives available




