
Booking required

NEW YEAR’S EVE
GRAND SALON

– MENU –

Celery blossom, green apple, and golden Osciètre caviar 

-

Foie gras, 

mirror glaze, Nikka Whisky apple condiment 

-

Kagoshima A5 Wagyu beef, 

Topinambur purée with miso, puffed rice, dashi bouillon with lemongrass 

-

Stir-fried crayfish 

Butternut risotto with tonka bean, lemon and butter emulsion 

-

Wellington beef, 

Melanosporum truffle, fresh herb coulis, and brown butter sauce 

-

Blue Stilton cheese pebble, white chocolate glaze 

  -

Chestnut emulsion, Corsica clementine supreme and confit, 

toasted country-style bread ice cream 

 

Miniature sweets 

€720
per person

including champagne, wines, mineral waters and coffee or tea

GRAND SALON

€720 / person

7-COURSE

MENU 

Orchestra  

and singers

From 8pm

BAR°58

Minimum  

expenditure  
€250 / person

À LA CARTE  

MENU

Live musicians & DJ

From 9pm

RIVIERA RESTAURANT

€420 / person 

€210 for children  

under 12 y.o.

5-COURSE

MENU

Musician and singer

From 7:30pm

WEDNESDAY

31
DECEMBER

RÜYA RESTAURANT

€520 / person

6-COURSE

MENU

Musical duo

From 8pm


