
N E W  Y E A R ’ S
E V E

For New Year’s Eve, Nicolas Sale has dreamt up 

a seven-course menu highlighting the best of 

French gastronomy. And for a truly magical 

evening: live music and dancing

under the winter garden's glass roof.

D I N N E R  A T 
L A  T A B L E  D E  L ’ E S P A D O N 

M o n d a y ,  D e c e m b e r  3 1

2  0 1 9 € *

*Pe r  pe r s on
I n c l ude s  p r e s t i g e  w i ne  pa i r i ng s

M E N U

Champagne Louis Roederer Cristal 2008 

B E E T  -  E E L 

Uncooked, creamy and horseradish

Riesling Smaragd “Loibenberg” 2007, Weingut Alzinger, Wachau, Austria

L A N G O U S T I N E

Served pearly with garlic caramel and grapefruit 

Pessac-Léognan 2009, Domaine de Chevalier Blanc

S C A L L O P S

Lightly cooked à la marinière with Imperial caviar and clams

Magnum of Corton-Charlemagne 2007, Domaine Bonneau du Martray

P I K E  P E R C H

Roasted with green cabbage and red wine sauce

Pommard 1er Cru “Les Grands Epenots” 1997, Domaine de Montille 

R I T Z  P R E S T I G E  E A U - D E - V I E 

Cognac 1834

F R E E - R A N G E  C A P O N  F R O M  B R E S S E 

Roasted breast with verbena, tender thigh and truffled macaronis

Magnum of Château Angélus 1996, Pomerol

C H E E S E

Truffled Brie from Meaux, lettuce hearts

Vega Sicilia “Valbuena” 2007, Ribera del Duero, Spain

N E W  Y E A R ’ S  D E S S E R T

The Touch: Daurenki Caviar and roasted hazelnuts
Iced hazelnut mousse under a chocolate dome

Pedro Ximenez “Don PX Marques de Poley” 1945, Toro Albala, Montilla Moriles, Spain


