SILVESTER MENU 2026

GOLDEN CAVIAR MOMENT

Kate & Kon Gold Edition Caviar | Blini
Creme fraiche | Schnittlauch

BEEF & TRUFFLE

Prime Beef Carpaccio | Wintertruffel Weil3e
Truffelcreme | Gereifter Parmesan

LOBSTER CAPPUCCINO
Lobster-Nugget | Wasabi-Creme

MANDARIN BELVEDERE

Hausgemachtes Mandarinensorbet
Gefrorener Belvedere Vodka

SHORT RIB MAC’'N'CHEESE

24h Short Rib | Mac & Cheese | Gegrillter
gruner Spargel | Cheddarsauce

SURF & TURF NO. 1

Rosa gebratenes Rinderfilet | /2 gegrillter Lobster
Kartoffel-TrlffelpUree | Truffeljus

HAPPY NEW YEAR CHOCOLATE

Variation von der Schokolade



SILVESTER MENU 2026

VEGAN

ARANCINO AL TARTUFO

Arancino | Truffel & Steinpilz-Pesto

THE GARDEN OF COLORS

Bunte Tomaten | Gruner Spargel
Pinienkerne | Salsa Verde

BLACKTRUFFLE GNOCCHI

Gnocchi | Truffelschaum | Frischer Truffel

GOLDEN SAFFRAN RISOTTO

Junge Erbsen | Maroni | Frische Krauter

MANDARIN BELVEDERE

24h Short Rib | Mac & Cheese | Gegrillter
gruner Spargel | Cheddarsauce

THE PLANT BASED CUT
Redefine Meat | Grlner Spargel | Kartoffel-Truffelpuree

HAPPY NEW YEAR CHOCOLATE

Variation von der Schokolade
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