
Glass of Louis Roederer Champagne
Blini with “Kaviari” Caviar and lightly tangy crème fraîche

Truffled jus,  truffled Charlotte potato mousseline

C A V I A R  &  F O I E  G R A S

T U R B O T

M A I N  C O U R S E S  T O  C H O O S E  F R O M

 C A B A N E  -  2 0 2 6
New Year’s Eve Menu

Lightly Seared Scallops,  Jack Be Little’  Pumpkin Velouté,
Shellfish Oil and its Emulsion

S C A L L O P S

cooked au torchon, wrapped in gingerbread crust with a
fig heart

N E W  Y E A R ’ S  E V E  S W E E T N E S S

I n s p i r e d  b y  C h e f  C é d r i c  M a l f r o y

R I S O T T O

Champagne beurre blanc, glazed winter vegetables

 B E E F

or

&

Wild Mushrooms and Truffle Shavings

studio imaginati
*195 euros per person


