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* NewY Eve Gala M
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vegetarian
] 31.12.2023 | 6.30 pm &
& & Bread from ,,Bio BAckerei Bahde* 2 é
Olive oil, aged balsamic vinegar and whipped salted butter ‘
N
&
1 Marinated Avocado Cream Rolls @
g Tomato ceviche with almond cream and tangerine
#
| Watermelon Sashimi &
Japanese cucumber salad, shiso and Matsuhisa dressing '
: §
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® Perigord Truffle Pasta with Parmigiano Reggiano
3 Brown butter, black pepper and parmesan froth
Be
~ Celery Root baked in Salt Dough for 48 hours &
% Tataki, shallot confit, edamame and “La Ratte” mashed potatoes
» ¢
Piedmontese Hazelnut Gateau )
Raspberry, mascarpone and yuzu marshmallows © 3
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] EUR 265,00 per person
& incl. o&eri’rifémlf a bottle of champagne per person &
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