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New Years Eve Menu 2026

ou

Starters

Selection of Starters

Fish terrine, beef carpaccio and a selection of antipasti

Selection of green and dressed salads:
Potato salad, pasta salad, couscous salad, ravioli with
chanterelle mushrooms, wasabi cucumber salad, vegan
tuna salad with mango chutney, prawns in mango and

Minestrone soup or carrot and ginger soup

coconut sauce

Soup

Main Dishes

From the show kitchen

Main Courses

Side Dishes

Salmon fillet in a herb crust

Provencal-style lamb ragout
Chicken breast in coconut and chilli sauce
Vegan eggplant curry

Potato gratin | ribbon noodles | Fragrant rice | Glazed

Reservation: +49 89 5453 2320 | nhcollectionmuenchenbavaria@nh-hotels.com
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vegetables

Desserts

Chocolate dream
Pistachio mousse
Tiramisu
Assorted cakes
Cheese platter

Apple strudel with vanilla sauce

EUR 149,90
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