NYARSMENY

New Year s Menu 2025

CHAMPAGNE & AMUSE BOUCHE

CARPACCIO
RAKCOCKTAIL Tryffelmayo, tomatrdra, krondrtskocka,
Shrimp cocktail parmesan, pinjendtter, vattenkrasse

Truffle mayo, tomato relish, artishoke,
pine nuts, parmesan, watercress

Agg, avokado, vitlokskrutonger,
curry-Rhode Island
Egg, avocado, garlic croutons,

curry-Rhode Island dressing SOLRBET
Gront dpple, Green apple

VARMRATT / Main Course

Vilj vid bokning/Choose when booking

OXFILE / Fillet of beef
Grona bonor, sparris, choronsas, rodvinsglace, potatis boulanger
Haricots verts, asparagus, choron sauce, red wine glaze, potato boulanger
eller / or
TORSKRYGG / Cod loin
Hummersas, forellrom, tomat, gurka, varlok, fankal, potatispuré
Lobster sauce, trout roe, tomato, cucumber, spring onions, fennel, potato purée

DESSERT

Chokladmousse, vispad vaniljgradde och tillbehor
Chocolate mousse, chantilly cream, garnishes

OST / Cheese

Camembert, svamptoast, piccalilli
Camembert, mushroom toast, piccalilli

DRYCKESPAKET / Beverage package SEK 495

Sauvignon Blanc, Domaine de la Chaise, Loire (Rédkor/Prawns)

Langhe Nebbiolo, Malvira, Piemonte (Carpaccio)
Chateau Haut Moulin V.V. Blaye, Bordeaux (Oxfilé/Fillet of beef)

eller/or
Chablis Patriarche Cuvée Léonce, Bourgogne (Hdlleflundra/Halibut)

Vintry’s Madeira Fine (Dessert)

RP STROMMA

KANALBOLAGET



