
 

 

 

 

 

 

 

 

 

 

 
 

 
 

MENU   « French Cancan » 
 

EVE’s variety of fresh garden salad (v) 
or 

Salmon terrine with cocktail dressing, garnished with citrus flower 
or 

 “Caprice” of duck liver mousse with Roscoff’s chutney & balsamic reduction 
 

*** 
Châteaubriand fillet steak with home-made Bearnaise sauce, Provençal tomato, 

fondant Charlotte potatoes cooked in Normandy butter & herb-roasted tri-colored 
carrots 

or 

Herb-crusted Salmon fillet on a bed of spinach with vegetable à la brunoise 
or 

Roast chicken filled with duck liver accompanied with Provençal tomato, fondant 
Charlotte potatoes cooked in Normandy butter & herb-roasted tri-colored carrots 

or 

Vegetable Parmentier « La Nouvelle Eve » (v) 
 

*** 
Assorted French cheeses and green Salad drizzled with hazelnut oil 

 

*** 
Duo ice cream gourmand Madagascan vanilla & toffee “Fleur de Sel” 

 
Muscadet Sèvre et Maine et Bordeaux rouge AOC 

wine included 
a glass of champagne during the show 

 

 
(v) Vegetarian meals 
 
 

L'abus d'alcool est dangereux pour la santé, à consommer avec modération 
Alcohol abuse is bad for your health, please consume in moderation 

LA NOUVELLE EVE PARIS 
25 rue Pierre Fontaine 

75009 PARIS 
Tél  01-48-74-69-25   

contact@lanouvelleeveparis.com 
www.lanouvelleeveparis.com 

 


