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i A CANAPES PRE-DESSERT
Parmesan ice cream, truffle Grapefruit, raspberry, champagne rosé
Oyster pearl, champagne
Truffled fowl paté, oloroso DESSERT
Wagyu, caviar tartar Baba, Zacapa rum, black truffle
Prawn croquettes Paired with Tokaji AszU 6 Puttonyos, Disznoké 2013
Paired with Chartogne Taillet, Sainte Anne Brut NV
#300 Tea, coffee selection
G STARTER A
Artichoke, elver salad PETITS FOURS Reens
Paired with As Sortes, Rafael Palacios 2019 Spanish turrén and wafers : —3:; 3
WARM STARTER TWELVE LUCKY GRAPES ;éf %
Steamed foie gras, poularde consommeé, Glass of Louis Roederer Brut Premier NV '
e roasted onion, egg yolk
5 ;ﬂi Paired with As Sortes, Rafael Palacios 2019 PREMIUM DRINK BAR
iy L
*‘5-}.;-;,_ ~' FISH LATE NIGHT SNACK i
" Lobster stew Mini galantine, mozzarella, truffle sandwiches
.'::?:_:-_“ Paired with As Sortes, Rafael Palacios 2020 Mini muffin, Iberian ham :i
?‘-"*'-”-‘;‘-:"T':"e Mini burger
BN, MEAT Selection of sweets iy
\'ﬁ}‘n Pigeon, truffle pithivier, perigourdine sauce Churros with chocolate
AN Paired with Chateau Bellevue Figeac, St.Emilion 2017 g 75
4|}T; it
1 Menu with allergens available upon request | Price per person and VAT included | New Year’s Eve party option without dinner from 00:30: €350 .
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Menu available for Christmas and New Year’s Eve galas P{'T
Includes soft drinks, mineral water, juices
CANAPES "
Iberian ham air baguette GF
) Parmesan ice cream, truffle . -
Chicken croquettes %‘:;;ﬁ
Poularde cannelloni, light cheese cream : ‘f
e STARTER
?*‘g Crispy shrimps
i
WARM STARTER e m%
. ﬂ"’\'.“ — 2
Spaghetti carbonara, black truffle A
MEAT el
Beef tenderloin, mashed potato
DESSERT
Chocolate brownie, pecan nuts, vanilla ice cream ?
%
PETITS FOURS ﬁ&
Spanish turrén, wafers gﬂ»«nﬂ"‘
€350.00 _ j?;
£
Menu with allergens available upon request | Price per person and VAT included | Children up to 12 years )
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The event will feature live music
= NEW YEAR’S EVE PARTY
PREMIUM DRINK BAR
35
i) LATE SNACK
Mini galantine, mozzarella, truffle sandwiches
Mini muffin, Iberian ham
Mini burger
Selection of sweets
Churros with chocolate
€350.00
Menu with allergens available upon request | From 00:30 | Price per person and VAT included
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