31st DECEMBER

TWO CELEBRATIONS. ON UNFORGETTABLE NIGHT.

Amuse - Bouche

Fresh shrimp & avocado duo in delicate bites
Roasted eggplant with melted mozzarella & confit tomato

Fine grilled skewer of spiced meat

Starters

/.

Salmon and cream puff pastry, elegantly served with caviar

Melt-in-the-mouth foie gras with fig confit

~

Perfumed slow-cooked mango

Shrimp ceviche with avocado, caviar And delicate citrus notes

Main Courses

N

Le Saint-Tropez Signature Lobster

Beef Rossini topped with seared foie gras

————

Truffled supreme chicken with homemade mashed potatoes

Asparagus tips & parmesan risotto

Velvety truffle mashed potatoes — Crispy truffle fries — Fragrant steamed

rice or Elegantly roasted vegetables

Desserts

Warm chocolate-vanilla fondant, Zanzibar vanilla

Light and airy tiramisu

|
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Passion fruit panna cotta, fresh and vibrant
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