
MENU FOR TWO
95 €/person 

Special atmosphere and festive mood
will be created by our friendly team, 

excellent DJ and
exquisite Christmas decorations

WELCOME DRINK
Crémant

 APPETIZERS
/served on the table/

Oysters
6 pcs. two types

Red caviar
50gr. served with pancakes, egg, sour cream, shallots, greens

Cheese selection
Morbier, Manchego, Grana Padano, goat's cheese in wine, 

home-made onion-raspberry chutney, crackers

Antipasti
Prosciutto, Coppa, Spinato salami, bruschetta, 

grissini, olives, sun-dried tomatoes

Fresh fruit selection

MAIN COURSES
/guests' choice/

Salmon fillet with asparagus
red caviar, carrot mousse

or
Filet mignon

spinach-potato souffle, red wine sauce
or

Savoy Cabbage Rolls
stuffed with vegetable brunoise

DESSERTS
/guests' choice/

Chocolate fondant
mint ice cream

or
Almond cream mille-feuille

tangerine sauce 

NEW YEAR'S
EVE FESTIVE MENU

31.12.2024.
(19:00 – 01:00*)

*ORDERS FOR DISHES ARE ACCEPTED UNTIL 22:00..
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