
NEW YEAR’S EVE
MENU

ERQUY SCALLOP CEVICHE
MANGO, LEMON AND CAVIAR

FOIE GRAS COMPOTE
MADAGASCAR VANILLA

BRETON LOBSTER STEW

BEEF FILLET
WITH PRESSED POTATOES AND PORCINI MUSHROOMS,

SERVED WITH A TRUFFLE SAUCE

BRIE DE MEAUX
TRUFFLE APPLE

31 DECEMBER 2026 & 1 JANUARY 2027

BLOODY MARY INSPIRATION

MANDARIN, SWEET POTATO CONFIT
HAZELNUT SHORTBREAD

NEW YEAR’S EVE PARTY LUNCH ON 1 JANUARY

€215 DRINKS INCLUDED €110 EXCLUDING DRINKS
OR €90 (WITHOUT FISH)

A DEPOSIT OF €50 PER PERSON WILL BE REQUIRED
AT THE TIME OF BOOKING

BOOKINGS: ON 05 49 52 86 66
 OR BY EMAIL TO RIBAUDIERE@RIBAUDIERE.COM
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