
NEW YEAR'S EVE MENU

3  d e l i c i o u s  s n a c k s

S t a r t e r
L o b s t e r  b i s q u e  w i t h  f i n e l y  d i c e d  v e g e t a b l e s ,

b u t t e r - b a k e d  c o d  &  h e r b s

M a i n  c o u r s e
B e e f  t e n d e r l o i n

S e r v e d  w i t h  c e l e r i a c  p u r é e ,  m u s h r o o m s ,
c a r a m e l i s e d  p e a r l  o n i o n s ,  g l a z e d  c a r r o t s  &

p o m m e s  A n n a
A c c o m p a n i e d  b y  a  r i c h  B o r d e l a i s e  s a u c e  w i t h

p i c k l e d  m u s t a r d  s e e d s

D e s s e r t
M a z a r i n  a l m o n d  c a k e  w i t h  c h o c o l a t e  m o u s s e ,

c a r a m e l i s e d  f i g s  a n d  m a r i n a t e d  m a n d a r i n s
S e r v e d  w i t h  v a n i l l a  p a r f a i t

 

D K K  4 9 5  p e r  p e r s o n

T h e  m e n u  m u s t  b e  p r e - o r d e r e d  n o  l a t e r  t h a n  2 2
D e c e m b e r .

R E S T A U R A N T  L I T U S


	RESTAURANT LITUS
	NEW YEAR'S EVE MENU
	3 delicious snacks
	Starter
	Lobster bisque with finely diced vegetables, butter-baked cod & herbs

	Main course
	Beef tenderloin
	Served with celeriac purée, mushrooms, caramelised pearl onions, glazed carrots & pommes Anna
	Accompanied by a rich Bordelaise sauce with pickled mustard seeds

	Dessert
	Mazarin almond cake with chocolate mousse, caramelised figs and marinated mandarins
	Served with vanilla parfait
	DKK 495 per person



