


NEW YEAR’S EVE MENU
2495,- | Incl. 6 courses + glass of champagne

REINDEER
Reindeer nigiri, teriyaki, 
kizami wasabi salsa and 
blueberry jam 
S

SALMON
Torched salmon nigiri, 
spicy mayo, sweet soy & 
crispy onion
F, E, S

KING CRAB
Grilled king crab, ramen noodles, bisque and yuzu foam
SH, W, M

SCALLOPS
Seared giant scallops in shell, jerusalem artichoke pure, 
pickled apple, mussel sauce, kimchi sesame
MO, M, SU, SE

HALIBUT
Seared halibut, brusselsprout, miso-leek white fish sauce, 
winter mushrooms and beetroot dashi
F, M, S

DUCK BREAST
Duck breast, sichuan teriyaki, smoked cauliflower pure, 
caramelized kinpira gobo, crispy duck skin tuille and pickled 
nashi pear 
S, M, SE

DESSERT
VALRHONA CHOCOLATE
Valrhona chocolate with sesame seed, sudachi sorbet and
cloudberry
M, SE

 SH=Shellfish, W=Wheat, S=Soya, MO=Mollusks, M=Milkprotein, SE=Sesame, F=Fish, E=Egg, MU=Mustard


