
Tea, Coffee and Chocolate Truffles

enu

Crown of Turkey, goose fat roast potatoes, crushed
winter roots, glazed sprouts, maple roast parsnip,

smoked bacon & chestnut stuffing, cranberry sauce,
gravy

M
Starters

Mains

Pan roast Seabass, new potatoes, rainbow chard,
samphire

Carrot and coriander soup, crispy sourdough bread

Goats cheese and onion tart

Desserts

Traditional Christmas pudding with brandy sauce
or vanilla custard

Lemon posset with almond shortbread

Cheese board

New Year’s Menu
Noucha invites you to enjoy an eight-course tasting menu 
 €150 per person, including a glass of Joseph Perrier Brut

Majeur champagne

Comté and truffle gougères

Pearly langoustines, caviar, langoustine bisque, Chartreuse
liqueur, and apples

Foie gras and Jerusalemn artichoke ravioli with anise
emulsion

Champagne granité

Scallops in pine cones, truffled celery, candied fennel, and
clementine reduction

Veal filet with its sage-infused jus and pan-fried crosnes

Mont d’Or cheese, babt potatoes, and onion compote

Exotic Creation 2026

A glass of champagne will be served at midnight to
celebrate the New Year with us.


