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New Year’s Eve Four-course Set Dinner
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Salmon Carpaccio with Caviar and Lemon Mustard Dressing
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Pumpkin Soup with Crab Meat and Ginger
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Main Course 3
Oven-baked Lamb Rack
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with Caramelised Potatoes and Seasonal Vegetables with Rosemary Gravy
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Grilled Zucchini, Madeira Wine, and Mushroom Sauce
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Grilled Beef Tenderloin and Foie Gras with Red Wine Poached Apple, Garlic Mashed Potatoes,
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Lobster with Butter and Cod Fillet
with Saffron Baby Potatoes and Asparagus in Champagne Cream Sauce
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Dessert
New Year’s Eve Dessert Plate
Grand Marnier Sabayon with Strawberries, Vanilla Apple Mousse
Hazelnut Chocolate Basket, Mango Ginger Mousse, Cookies, and Chocolate
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Price is subject to a 10% service charge M FBEB B NM—RIEE



