NEW YEAR'S EVE MENU

4 course menu incl. aperitif €124,-

APERITIF. Priccobello Muskateller | Winers Hagn
Non-alcoholic: Sparkling juice & tea Frizzante |
Winery Preif3

STARTER. Caramelized Fig

Buratta | proscuitto | arugula |
pistachio | Dattel Balsamico

gluten-free | vegetarian without proscuitto

SOUP. Carrot Ginger Coconut Soup

carrot chips | herb oil | cress
gluten-free | vegan

MAIN COURSE. Char Fillet

saffron risofto | fennel | orange
gluten-free

Braised beef cheeks

potato-celery puree | port wine jus |
glazed carrots | shallots
gluten-free

Saffron Risotto

king oyster mushrooms |
lemon gremolata | braised tomato
gluten-free | vegetarian

DESSERT. Speculoos Mousse

plum | chocolate | nut crunch
gluten-free




