
Half Atlantic Lobster  
Saffron mayonnaise 

Salade Crudités à la Dijonnaise

or

White Tomato Foam Soup 
Tomberry | Comté | Tarragon oil

or

Jambon de Bayonne 
Grilled asparagus | Caramelized fig 

Macadamia nuts

*
Flum’s “New Year’s Roast” 

Chateaubriand of pasture‑raised beef 
Porcini mushrooms | Madeira sauce 

Bean medley 

or

Sea Bass  
Green asparagus | Lobster bisque 

Vichy carrots

or

Strasbourg Corn‑Fed Chicken Breast 
Cherry tomatoes | Thyme jus | Ratatouille 

*
Citrus Meringue   

Champagne lemon curd 
White chocolate 

or 

TTonkabean Crème Brûlée  
or 

French Raw Milk Cheese 

NEW YEAR’S EVE 
DECEMBER 31, 2025

Midday  
à la carte until 3:00 p.m.

Evening  
1st Dining Session: 5:30 – 8:00 p.m. Menu 

2nd Dining Session: 8:30 – 11:00 p.m. Menu 

3‑Course New Year’s Eve Menu of your choice € 109 per person

We look forward to your reservation at +49 40 41 41 2 ‑ 723 
or by email at fbreservierung@grand-elysee.com

MENU




