
new year’s eve at castle hill
le reveillon à la robuchon

a culinary tribute to joel robuchon (1945-2018)

four course tasting menu

First seating reservations 5:45pm - 6:45pm, $145 per person

Second seating reservations 7:45pm - 9:45pm, $195 per person
Includes champagne toast and dancing at midnight

les canapés de l’atelier

iberico ham with tomato toast
crispy shrimp fritter with basil

oysters poached in salted butter

first course

avocado and sea trout “cannelloni”
Caviar, yuzu

or

soft poached egg
Spinach purée, Comté

second course

foie gras torchon
Artichoke, Parmigiano, toast

or

mushroom tagliolini 
Brown butter

White Alba truffles  30. supplement

entrée

seared georges bank scallops
Green curry, leeks

or

seared wagyu beef
Bone marrow pudding, spinach

or

fried & creamed artichokes
Turmeric-chickpea cappuccino

dessert

“macintosh apple”
Walnut, caramel, cinnamon

*Please be sure to inform the service team of any dietary restrictions or food allergies to ensure a safe and comforting dining experience, 
and keep in mind that raw or undercooked proteins may increase the likelihood of food-borne illness.  

Last, but not least, please refrain from the use of mobile phones in the dining room.


