
N E W  Y E A R ’ S  E V E  2 0 2 7

T H E  G O L D E N  H O U R

W e l c o m e  &  S e a t i n g  |  8 p m  –  9 p m
Exclusive five-course Buddha-Bar dinner

A  L E G E N D A R Y  C E L E B R A T I O N
Ring in the New Year with 30 years of Buddha-Bar magic

L I V E  P E R F O R M A N C E S
Captivating artistic moments throughout the evening

B L A C K M O O N  L I V E
A mesmerizing voice to elevate the celebration

D J  C A R L O S  C A M P O S
Signature Buddha-Bar sounds until midnight

G U E S T  D J  M E T A F L O R E
An electrifying DJ set until dawn

D R E S S  C O D E
Elegant attire with a touch of gold

Just  steps from Place de la  Concorde & the Champs-É lysées
8-12 rue Bois sy  d ’Anglas  75008 Par i s

+33 (0) 1  53 05 90 31  -  ce l ine@buddhabar .com
Valet Park ing

THE GOLDEN HOUR
NEW YEAR’S EVE 2027

Join us for an unforgettable New Year’s Eve celebration, 
where golden elegance meets the timeless spirit of Buddha-Bar.

Buddha statue created by Bruno Tanquerel



FO I E  G R A S  D E  C A N A R D
Chutney de mangue fraîche et brioche toastée

ou
TA RTA R E  D E  C R A B E  R OYA L

Avocat, pomelo, pomme verte, tuile de riz soufflée au sésame, vinaigrette au kumquat  
ou

S P R I N G  VEG G I E  R O L LS  À  L A  T R U FF E  D’ H I V E R  
Champignon eringi, avocat, concombre, carotte, poivron rouge, sucrine, sauce ponzu, 

sauce Buddha-Bar et sauce teriyaki

B L A C K  CO D  C A R A M É L I S É  A U  M I SO  E T  À  L A  T R U FF E  D’ H I V E R   
Petits légumes de saison, sauce miso-yuzu

ou
D E M I - C A N A R D  L A Q U É  B U D D H A - B A R

Compotée de poire et Umeshu, crêpes de poireau
ou

R I SOT TO  D’A S P E R G ES  À  L A  T R U FF E  D’ H I V E R  E T  P A R M ES A N  A F F I N É  

F L A M E D  W A GYU  R O L LS  À  L A  T R U FF E  D’ H I V E R
Wagyu, avocat, courgette grillée, sauce unagi

360€ PAR PERSONNE - MENU HORS BOISSONS
 Option végétarienne/vegan sur demande à la réservation

 €360 PER PERSON - MENU EXCLUDING DRINKS
vegetarian/vegan option available upon request at the reservation

Ca f é  e t  m i g n a r d i s e s

G l a s s  o f  c h a m pa g n e
Rare Champagne Millésimé 2012

S c a l lo p  S a s h i m i  w i t h  Osc i e t r a  Cav i a r
 Yuzu-ponzu sauce

Co ff e e  a n d  M i g n a r d i s e s

MENU du NOUVEL AN NEW YEAR’S EVE MENu

Co u p e  d e  c h a m pa g n e
Rare Champagne Millésimé 2012

S a s h i m i  d e  S a i nt - J a cq u e s  e t  c av i a r  Osc i è t r e
Sauce yuzu-ponzu

F L A M E D  W A GYU  R O L LS  W I T H  W I N T E R  T R U FF LE
Wagyu,  avocado,  gr i l led zucchin i ,  unagi  sauce

D U C K  FO I E  G R A S  
Fresh mango chutney and toasted brioche

or
K I N G  C R A B  TA RTA R E

Avocado, pomelo, green apple, crispy sesame rice tuile, kumquat vinaigrette
or

S P R I N G  VEG G I E  R O L LS  W I T H  W I N T E R  T R U FFLE
King oyster mushroom, avocado, cucumber, carrot, red bell pepper, 
baby gem lettuce, ponzu sauce, Buddha-Bar sauce and teriyaki sauce

M I SO - G L AZ E D  B L A C K  CO D
Seasonal Baby Vegetables, Miso-Yuzu Sauce

or
B U D D H A - B A R  G L AZ E D  H A L F  D U C K

Pear and umeshu compote, leek pancakes
or

A s p a r a g u s  r i sot to  w i t h  W i nt e r  t r u ff l e  a n d  a g e d  p a r m e s a n  

J i v a r a  Ch o co l a t e  a n d  Ca r a m e l  R o c h e r   R O C H E R  C H O CO L AT  J I VA R A  E T  C A R A M E L  

VEGETARIEN SANS 
GLUTEN VEGETARIAN GLUTEN FREE

FRUIT
 À COQUE NUT
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	Scallop Sashimi with Oscietra Caviar
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	FLAMED WAGYU ROLLS WITH WINTER TRUFFLE
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	Fresh mango chutney and toasted brioche
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	KING CRAB TARTARE
	Avocado, pomelo, green apple, crispy sesame rice tuile, kumquat vinaigrette
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	SPRING VEGGIE ROLLS WITH WINTER TRUFFLE
	King oyster mushroom, avocado, cucumber, carrot, red bell pepper,
	baby gem lettuce, ponzu sauce, Buddha-Bar sauce and teriyaki sauce

	FOIE GRAS DE CANARD
	Chutney de mangue fraîche et brioche toastée
	ou

	TARTARE DE CRABE ROYAL
	Avocat, pomelo, pomme verte, tuile de riz soufflée au sésame, vinaigrette au kumquat
	ou

	SPRING VEGGIE ROLLS À LA TRUFFE D’HIVER
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	sauce Buddha-Bar et sauce teriyaki

	BLACK COD CARAMÉLISÉ AU MISO ET À LA TRUFFE D’HIVER
	Petits légumes de saison, sauce miso-yuzu
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	DEMI-CANARD LAQUÉ BUDDHA-BAR
	Compotée de poire et Umeshu, crêpes de poireau
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	RISOTTO D’ASPERGES À LA TRUFFE D’HIVER ET PARMESAN AFFINÉ
	MISO-GLAZED BLACK COD
	Seasonal Baby Vegetables, Miso-Yuzu Sauce
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	BUDDHA-BAR GLAZED HALF DUCK
	Pear and umeshu compote, leek pancakes
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	ROCHER CHOCOLAT JIVARA ET CARAMEL
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