
New Year’s Eve 2024
Velouté de Châtaignes — Creamy Chestnut Soup 

Bacon, Mirepoix, Leeks, Heavy Cream

Verrine of Shrimp & Langostino 
Avocado, Tomato, Dill, Whipped Cream, Espelette Pepper

Duo of Blinis 
Savory Pancakes with Crème Fraîche and Salmon Caviar (Ikura)  

&  
Smoked Salmon and Cucumber

Escargot au Gratin 
Burgundy Snails, Butter, Garlic, Shallot, Parsley, Gruyère Cheese

Confit de Canard 
Duck Confit, Cherry Balsamic Glaze, Sautéed Farro, 

Reconstituted Cherries, Arugula, and Shaved Almonds

Gâteau Millasson — Gascon-Style Flan 
Powdered Sugar, Assorted Berries


