
NEW YEAR’S EVE 
MENU

Crispy phyllo
truffle | mushrooms  | cheese pie | cranberry marmalade

Prawn rillette and beetroot cannelloni
lemon confit | quail egg | caviar 
Ink tuile | spicy mayo

Chestnut creamy soup
sage leaves | pumpkin seeds
herbed dust | Österkron mousse

Baby Valeriana leaves
pomegranate | raspberry dressing
almond flake | Manchego cheese flakes

Strawberry sorbet
crumbled cinnamon biscuit | baby basil

Beef tenderloin
truffled potato puree | cherry tomatoes
Jamon Serrano chips | Rioja beef jus

Coffee and chocolate mousse
Vanilla cremeaux | strawberry coulis
raspberry dust | caramelized almonds
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