
N E W Y E A R ’ S  E V E  M E N UN E W Y E A R ’ S  E V E  M E N U
120€ 

A M U S E  B O U C H EA M U S E  B O U C H E 
Jerusalem artichoke cream, ribeye ham, and hazelnuts 

  
- STARTERS - 

FO I E  G R A S  T E R R I N EFO I E  G R A S  T E R R I N E 
Toasted kouglof and plum–Gewurztraminer chutney 

or 
L A S  C R O Q U E TA S  D E L  B E E F  W I T H  T R U F F L EL A S  C R O Q U E TA S  D E L  B E E F  W I T H  T R U F F L E 

Beef croquettes with wholegrain mustard and truffle 
or 

LO B S T E R  C A E S A R  S A L A DLO B S T E R  C A E S A R  S A L A D 
Baby romaine lettuce, lobster, Parmesan, and Caesar dressing 

  
 - MAIN COURSES - 

S C A L LO P SS C A L LO P S 
Scallops wrapped in filo pastry with porcini cream 

or 
A N G U S  B E E F  R I B E Y EA N G U S  B E E F  R I B E Y E 

Green beans with almonds and mashed potatoes 
  

 - DESSERT - 
C H O CO L AT E  S O U F F L É  TA RTC H O CO L AT E  S O U F F L É  TA RT

Gold leaf and vanilla ice cream




