
Amuse Bouche
Octopus Anticucho Brushed with Burnt Garlic and Roast Red Peppers

1st Course
Chestnut Cappuccino

Or

Crab and Cumin Cappuccino

2nd Course
Seared Red Mullet with an Oyster Emulsified Herb Purée and Gnocchi

Or

Seared Pickerel with a Sauce Vin Blanc and Caviar

3rd Course
Squab Pastillia with a Raisin Green Grape Emulsion

Or

Wild Boar Tenderloin with Civet Sauce and Sautéed Chanterelles

Mojito Sorbet

4th Course
Rib Eye Stuffed with Lardon, Accompanied with Pomme Maxim, Roast Baby Onions and an Arugula Purée

Or

Lamb Tenderloin Wrapped in Spinach and Potato with a Tomato Compote and Eggplant

5th Course
Imported Cheeses

6th Course
Chocolate Moulleux with Vanilla Ice Cream and Candied Citrus

Or

Lemon Soufflé and Strawberry Coulis

JOIN US TO CELEBRATE NEW YEARS EVE AT CELESTIN WITH 6 COURSE MEAL

INCLUDING A GLASS OF SPARKLING WINE!!!

TO SECURE YOUR RESERVATION PLEASE CALL US AT 416-544-9035

Ask for details


