
NEW YEAR’S MENU

Snacks
Oysters (France)

Mignonette

Vendace roe
Potato crouton, herbs, browned butter, smetana

Sturgeon roe “Charles” Baerii Caviar

Starter
Lobster Langos

Spring onion, watercress and trout roe


Main Course
Beef Fillet “Rossini”


Foie gras, potato cake, Ethiopian cabbage, broccolini, red wine sauce, plum, truffle

Dessert
Baked Chocolate


Cloudberries and mascarpone

Price
The wine pairing is included in the price,  non-alcoholic pairing is of course, available

Early seating 2095 Late seating (9:00 PM) 2595

Add-on
595


