
NEW YEAR’S EVE MENU
€285

D R I N KS E XC LU D E D

AMUSE BOUCHE
THE HOMEMADE FOIE GRAS TERRINE

G I N G E R B R E A D A N D F I G JA M

&
THE SMOKED SALMON
B L I N I S A N D C H I V E C R E A M

&
THE CAVIAR

P OTATO A N D L E M O N C R E A M

STARTERS
THE VOL-AU-VENT

P U F F PA S T RY F I L L E D W I T H V E A L ,  C H I C K E N A N D R I C H J U S

OR
THE KING CRAB

G R AT I N AT E D W I T H M A LTA I S E S AU C E A N D F I N G E R L I M E C AV I A R

ENTREMET
THE POACHED EGG

PA R M E S A N M O U S S E A N D B L AC K T R U F F L E

MAINS
THE ROSSINI TOURNEDOS

D E A R E D F O I E G R A S ,  T R U F F L E S AU C E A N D G R E N A I L L E P OTATO E S

OR
THE POACHED TURBOT

C AV I A R S AU C E ,  S P I N AC H A N D L E M O N P U R É E

DESSERTS
THE BAKED ALASKA

J O C O N D E S P O N G E ,  VA N I L L A A N D C I T R U S

OR
THE GOLD BAR

G UA N AJA C H O C O L AT E C R E A M I N F U S E D 
W I T H TO N K A , E XOT I C C A R A M E L ,  B A N A N A S A N D PA S S I O N F R U I T S

1 GLASS OF ROEDERER CHAMPAGNE
WATERS, COFFEE, INFUSIONS


