HAPPY VALLEY CLUBHOUSE

New Year’s Eve Dinner Menu
by Francky Semblat

31 December 2025

PREMIUM OSCIETRA CAVIAR
Obsiblue prawn tartar - homemade cracker
BERSHAFERERMEEEXREEIE
Champagne - Dauby Mere & Fille - Blanc de Noirs Brut - NV
I
ALBA WHITE TRUFFLE
pumpkin gnocchi - chestnut variation
fMHERREIENEREENEF
IGP Ardeche - Domaine des Accoles + L’Inattendu - 2018
I
BRITTANY SCALLOP WELLINGTON
black truffle coulis * lamb’s lettuce salad
R RERIIEEF FRRENEEBRFERDLE
Meursault © Domaine Bouchard Pére & Fils - Les Clous + 2022
I
POACHED FOIE GRAS
Champagne emulsion - caramelised onion tortellini
EEEHREEEAREREFEEXES
Condrieu - Domaine Christine Vernay - Les Terrasses de ’Empire - 2023
I
BLUE LOBSTER
thermidor * XO sauce
ZTHIRERIRRHEES
Chambolle-Musigny ler Cru - Domaine Henri de Villamont - Les Feusselottes - 2018
I
ROASTED CHALLAN DUCK
glazed daikon - bigarade sauce - clementine pickle
EEBVERIERCHES - BEERBEHE
Pessac-L.éognan - Chateau Haut-Bailly - 2013
NI
LE TROU NORMAND
Chef’s inspiration
HEEMERES)
NI
BLOWN SUGAR SPHERE
Japanese strawberry - Champagne mousse * basil jelly
MEEBKEC AL Z18%, - BIER4 R EIEE
Sauternes - Chateau Sigalas Rabaud - 2012

6-COURSE 2,788 PER PERSON
WINE PAIRING 1,288 PER PERSON 7 GLASSES



