
Wild mushroom tartlet,
aged Comté, puffed buckwheat

Semi-cooked duck foie gras,
apple and shiso gel, brioche

Langoustine tortellini, cauliflower, 
shellfish broth, makrut lime

Roasted turbot, spaghetti squash, 
shellfish, finger lime, wild fennel

Aged beef, textures of tuberous chervil, 
Roscoff pink onion, yarrow

Truffled brie de meaux, walnut praline, sherry

Chocolate soufflé tart, buckwheat praline, 
fleur de sel, anise hyssop ice cream

MENU
NEW YEAR’S EVE

120€*

* All prices include VAT. Drinks not included 
Advance booking required online at quai108.fr 

Offer valid exclusively for New Year’s Eve on 31 December 2026

Your New Year’s Eve celebration begins at Quai 108!

Quai 108 - 108, rue Saint-Lazare 75008 Paris
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