
 

NEW YEAR‘S bRuNch
1St JANuARY 2018, 12:00 – 15:00 buffEt

LivE StREAM of thE NEW YEAR‘S coNcERt

€ 68 per person 

a few highlights
Veal Ragout with Artichocks & Tagliatelle   

fried Salmon Trout Filet with Beetroot, Horseradish & Dill Polenta  
small Viennese Schnitzel with traditional Potato, Field Salad & Cranberries

Roastbeef with French Beans & Bacon
Kaiserschmarrn with stewed Plums 

apéritif, juices, tea and coffee

NEW YEAR‘S EvE 
REStAuRANt & 

LE MoËt LA tAbLE
31 DEcEMbER 2017 

GALA DiNNER 
€ 195 per person

18:00 chAMPAGNE REcEPtioN
19:00 5 couRSE MENu, coRRESPoNDiNG WiNES

Watercress butter with Volcano Salt
Amuse-Bouche - Pea with Tomatoes & Focaccia

Veal Tartar with triple Sauce & Jerusalem Artichoke Chips 
Lobster Bisque with Crayfish & Tarragon Oil

Apple Earl Grey Sorbet  
Beef tenderloin Rossini with Foie Gras, Porcini cuts & Savoy Cabbage

Spicy Chocolate Terrine with Passion Fruit

vegetarian alternatives available

    

NEW YEAR‘S EvE 
YOU. bAR
31 DEcEMbER 2017

DJ PENG & DJ AiD, GREAtESt hitS of 80‘S tiLL NoW, 
fRoM 18:00

NEW YEAR‘S EvE buffEt
€ 50 per person

Crayfish tails • Oysters • Tagliatelle & Risotto • 
Truffle €17 per gram • Cake Pops • 1/2 bottle of Wine

3 couRSE MENu
€ 75 per person

• Lobster Bisque with Crayfish & Tarragon Oil
• Beef tenderloin Rossini with Foie Gras, Porcini cuts & Savoy Cabbage

• Spicy Chocolate Terrine with Passion Fruit

vegetarian alternatives available

NEW YEAR‘S EvE 
LE MoËt bAR

31 DEcEMbER 2017
DJ GAbRiEL oRtEGA, LAtiNo hitS, fRoM 18:00

3 couRSE MENu
€ 75 per person

• Lobster Bisque with Crayfish & Tarragon Oil
• Beef tenderloin Rossini with Foie Gras, Porcini cuts & Savoy Cabbage

• Spicy Chocolate Terrine with Passion Fruit

vegetarian alternatives available


