
NEW YEAR‘S EVE MENU

Dipped scallop, vanilla beurre blanc, Golden Queen caviar, chorizo foam

***

Dry aged roast beef from Holstein heifer, truffle jus, potato tart, roasted celeriac puree,  
king oyster mushroom

***

Pear and balsamic brownie, salted caramel ice cream, spelt crumble

______

€ 399 per person



NEW YEAR‘S EVE MENU

VEGAN MENU

Cauliflower, green asparagus, nori algae, salt lemon

***

Risotto, black garlic, radicchio tardivo, pomegranate, beetroot

***

Original Beans chocolate, pear, balsamic vinegar

______

€ 399 per person



NEW YEAR‘S EVE MENU

FISH MENU

Dipped scallop, vanilla beurre blanc, Golden Queen caviar, smoked bellpepper foam

***

Caught sea bass, champagne foam sauce, potato tart, roasted celeriac puree,  
king oyster mushroom

***

Pear and balsamic brownie, salted caramel ice cream, spelt crumble

______

€ 399 per person


