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VEGETARIAN MENU
NEW YEAR'S EVE

CQCKTANRECEPTION
Tomato and aubergine tartare
Golden Oreo truffle
Roasted pumpkin croquette with curry mayonnaise
2015 Champagne Cristal, Louis Roederer, France

MENU
Sweet peas, clarified kombu seaweed broth
and black truffle
2022 Domaine Wachau, Federspiel Terrasen, Austria

Candied borage, cardoon, Parmesan foam
2022 Le Domaine, Abadia Retuerta, Spain

Celery root terrine, truffle, mushroom consommé
2009 Vifna Ardanza, La Rioja Alta S.A, Spain

Artichoke heart, egg yolk, sweet peas, white truffle
2018 Barbaresco, Pio Cesare, Italy

Green apple, citrus and dill sorbet

Origin chocolate, passion orange and rum ice cream
Matusalem VORS Oloroso Dulce

Selection of coffee and tea
with almond “tejas”, truffles and Christmas sweets

®O0OD LUCK GRAPES
Louis Roederer Collection 244, Champagne

€1.400

Includes premium open bar and after
dinner snacks Allergen chart available.
Price per person excl. VAT.
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