
 
 

 
 

 

 
 

New Year’s Eve Menu – December 31, 2025 

 

Pre-Starters 

●​ Black truffle shavings from Périgord on homemade focaccia, salted churned butter (vegan option 
available)​
 

●​ Organic Prosecco (or Champagne + €8)​
 

 

Starters 

●​ Faux gras with shiitake mushrooms, seaweed tartare, black garlic, toasted focaccia (vegan)​
 or​
 

●​ Mango and wild sea bream ceviche​
 

 

Main Course 

●​ Tofu skewers with satay sauce, Thai rice, broccoli and chanterelle mushrooms (vegan)​
 or​
 

●​ Turkey skewers with satay sauce, Thai rice, broccoli and chanterelle mushrooms​
 

 

Dessert 

​
 Chocolate truffles, baklava, Madagascar vanilla ice cream (vegan option available) 

 

Price: €80, excluding beverages 

 
 


