NEW YEAR’S MENU

Invite your guests to a delicious New Year’'s menu

Must be pre-ordered no later than December 22nd

3 delicious snacks

Starter
Lobster bisque with brunoise, butter-baked cod
& herbs

Main course
Beef tenderloin
Served with onion purée, mushrooms, glazed
carrots & Pommes Anna
Accompanied by an intense bordelaise with
pickled mustard seeds

Dessert
Mazarin cake with chocolate mousse, salted
caramel tuile, marinated mandarins &
caramelized figs
Served with vanilla parfait

* 495,- per person
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BRING THE FAMILY FOR A CHRISTMAS LUNCH’
BETWEEN CHRISTMAS & NEW YEAR

Offered from December 26th to December 29th.
Must be ordered no later than December 22nd

CHRISTMAS PLATTER

Served at the table

Marinated herring with homemade curry salad
Eggs & shrimps with stirred mayo
Pan-fried fish fillet with remoulade

Warm liver paté with bacon and mushrooms
Roast pork with homemade red cabbage &
pickles
Tartlet with chicken & asparagus
Pork sausage with kale
Confit duck leg with orange sauce
Fresh red cabbage salad with orange & walnuts
Caramelized potatoes

Risalamande with cherry sauce

275,- per person

Takeaway 300,- per person
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