


Tradition, distinction and
the art of celebration
Some names are spoken in whispers, some stories remain
untold, and some circles need no introduction.

Les Intouchables brings together French refinement
and the Italian soul: a New Year’s Eve experience
where tradition meets the glamour of private salons,
fine dining and the mystery of a bygone era.

Each dish is conceived as a chapter of this celebration:
the gleam of gold, the discretion of silence, the strength
of loyalty and the intensity of a chocolate finale.
An invitation to welcome the new year with elegance,
without compromising what defines us.

Un cercle à part. Una notte indimenticabile.



A FRANCO-ITALIAN DINING EXPERIENCE

Les premiersLes premiers
actesactes

Carpaccio de atún presentado en finas 

Le Grand ActelLe Grand Actel

Carpaccio de atún presentado en finas Carpaccio de atún presentado en finas 

Le DénouementLe Dénouement
El DesenlaceEl Desenlace

The First Acts

The Grand Act

The Finale

L’Or Rouge · Red Gold
Golden Ratte potato, slowly caramelised
onion, delicate vegetable cream and
salmon pearls. A subtle harmony of
textures and contrasts that sets the
tone for the evening.

Il Silenzio · Silence
Thinly sliced tuna carpaccio: the purity
of the ingredients, the elegance of
simplicity and the pleasure of every
bite.

La Fidélité · Loyalty
Foie gras with figs: a harmony of
character, smoothness and sweetness,
created for a celebratory table.

L’Intouchable · The Untouchable
Peppered beef fillet, rich in flavour
and classic in spirit: a centrepiece
worthy of the final night of the year.

Il Vulcano Nero · The Black Volcano
Chocolate volcano with a molten heart;
one final temptation, rich and indulgent,
to bring the evening to a close.

THE EXPERIENCE INCLUDES
House kosher wine pairing (white, rosé and red, subject to availability),

water, soft drinks and alcohol-free drinks during dinner, 12 midnight grapes and party favours.

550 €
Per person · Special menu · Kosher (Jalal)

*The menu can be adapted for special diets, allergies or food intolerances (vegan,
vegetarian, lactose, gluten, shellfish and nuts). Please ask our team.

DRESS CODE  BLACK TIE WITH A 1920s TOUCH
DOORS OPEN  20:00



