
new years eve 2009
�100 per person

arrival canap� reception

nv canard duchene brut champagne 
reims, france

warm oysters rockafella

cornish crab
tarragon, vol au vent

devils on horseback
agen prune, streaky bacon

gruyere cheese gougeres

menu

forman’s smoked salmon, 
caviar, crème fraiche, chives 

~

lobster & scallop thermidor 
spinach, tarragon, montgomery cheddar 

~

amalfi lemon granita

~

classic fillet of beef rossini,
pommes mousseline, cepes, foie gras, truffle

or

vinci grassi
porcini, truffle & wild mushroom lasagna, herb salad 

~

chocolate marquise
armagnac ice cream, spiced tuile

~

tea & coffee 
gold leaf chocolate truffles 

~

at midnight, beef truffle tea


