
NEW YEAR’S EVE MENU 
2021 

 
WELCOME SNACK 

Crunchy tart, celeriac cream, quail egg, fresh truffle 
 
 

First serving 
 

STARTER 
Beetroot marinated scallops, seaweed pesto, orange and fennel 

PIZZA 
“Cantabrico” anchovies, Romanesco kale cream, burrata cheese 

 
Second serving 

 
STARTER 

Wildboar ragout, potatoes dumplings, burnt peppers cream, marjoram 
PIZZA 

Crispy pork cheek, marinated blue oyster mushroom, pumpkin pesto 
 

Third serving 
 

STARTER 
Baltic cod cheeks, seared Parma ham, broccoli veloute´,  

caramelized red Tropea onion 
PIZZA 

Norwegian langoustines, Jerusalem artichoke cream,  
Bottarga flakes, lemon oil 

 
 

PREDESSERT 
Sweet ricotta tart, blood orange compote, crispy chocolate 

DESSERT 
Italian baked merengue, Chantilly cream, preserved strawberries,  

toasted pistachios 
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NEW YEAR’S EVE MENU  
(Vegetarian and vegan) 

2021 
 

WELCOME SNACK 
Crunchy tart, celeriac cream, poached cauliflower, fresh truffle 

 
 

First serving 
 

STARTER 
Beetroot marinated tofu, seaweed pesto, orange and fennel 

PIZZA 
Vegan “Bresaola”, Romanesco kale cream, cashew cheese 

 
Second serving 

 
STARTER 

Quorn ragout, potatoes dumplings, burnt peppers cream, marjoram 
PIZZA 

Crispy smoked seitan, marinated blue oyster mushroom, pumpkin pesto 
 

Third serving 
 

STARTER 
Veggiballs, toasted hazelnuts, broccoli veloute´,  

caramelized red Tropea onion 
PIZZA 

Peas sausage, Jerusalem artichoke cream,  
vegan cheese flakes, lemon oil 

 
 

PREDESSERT 
Sweet oat cream tart, blood orange compote, crispy chocolate 

DESSERT 
Croustade, Chantilly cream, preserved strawberries,  

toasted pistachios 
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