Srou‘bFroni

1 from the Mediterranean

Menu d:

[}




Welcome the New Year with off the gfumour extravctganc& and joie de
vivre of the 1920s — a trufbu spzctaaﬁur evening where every moment
spcu‘kfes with vintage charm.

Step back in time and immerse yourself in the gfitz and exuberance of the

GdtdmAgeofJazz — adazzﬁn%uaof{uxur%, music. and endfess
celebration. Si{o, sway, and cefebrate as the spirit of the chu’mg Twenties
comes afive around you.

Dress to impress in your finest ﬂ'aploer dresses, Pecu'fs, feathers, and tuxedos
— this is your moment to shine fike o tmGatsbld—mstur.

[ndufgz in a decadent five~course menu crafted to efevate the evening.

An unforgzttabfe rught of sty{e. spctrkf& and sumptuous dmm% awails.
Cheers to a New Year that begins with briffionce!




OPTION1

Raw bar

Opysters fine de claire n°2 (one piece)
Beef carpaccio with truffle sauce and artichoke
Tuna tartar with black caviar and shisho sauce

Starters tO ShOU'Z

Nicoise salad with tuna
Camembert with filo dough, black fig jam and truffle
Cheese platter: Parmesan, manchego, comté, smoked idiazabal

Main courses

Lamb chops with chimichurri sauce
Sea bass with clams and Mediterranean sauce

Dessert to share

Chocolate tart with caviar
Seasonal fruits and berries

Wine ceflor

Champagne: Champagne Pierre Gobillard Blanc de Blancs ler Cru Brut
White wine: Chablis Bernard Defaix Chardonnay 2022°
Red wine: Bourgogne Faiveley Pinot Noir 2020

Menu (drinks not included) 280€
Menu with wine cellar 380€
Vegetarian option available

+34 641792232 | reservations@jfroufrou-sp.com




OPTION 2

Raw bar

Opysters black caviar (one piece)
Ogysters fine de claire n°2 (one piece)
Beef carpaccio with truffle sauce and artichoke
Tuna tartar with black caviar and shisho sauce

StOLT‘tQPS tO Sl'\ClPE

Foie grass paté with peach jam
Nicoise salad with tuna
Camembert with filo dough, black fig jam and truffle
Cheese platter: Parmesan, manchego, comté, smoked idiazabal

Main courses
Duck confit with spinach and baked tomatoes
Sea bass with clams and Mediterranean sauce

Dessert to share

Chocolate tart with caviar
Seasonal fruits and berries

Wine ceflor

Champagne: Champagne Pierre Gobillard Blanc de Blancs ler Cru Brut
White wine: Chablis Bernard Defaix Chardonnay 2022°
Red wine: Bourgogne Faiveley Pinot Noir 2020

Menu (drinks not included) 340€
Menu with wine cellar 440€
Veegetarian option available

+3464179 2232 | reservations@jroufrou-sp.com




