
new year’s eve
dinner

December 31st, 2026

180€ per person
Excludingbeverages

The menu issubjectto change basedon productavailabilityand seasonality
Full prepaymentisrequiredat the time of booking

CelebrateNew Year’sEve at Le Grand Café Fauchon withan exceptionaldinnerdesigned
to markthe final eveningof the yearwitheleganceand indulgence in the heartof Paris

Five SequenceDinnerMenu

amuse - bouche

starters

dessert

Choiceof one FAUCHON pastry
by ourChef Arnaud Larher, Meilleur Ouvrier de France

main courses

Brown crab
Aquitaine Baeri caviar and 

chilledcauliflowervelouté withshiso

Lightlywarmedlangoustines
Beurre blanc withFAUCHON Rosé Champagne

RoastedChaource AOP —20 € supplement
Melanosporum black truffle, FAUCHON Champagne jelly

RoastedNormandy scallops
Pumpkinand FAUCHON 
Sichuan mangoconfit

Farm-rearedmilk-fedvealfromLimousin, Rossini style
Rich Pineau des Charentes jus and 

Melanosporum black truffle
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