
New Years Eve Menu
Aperitif

Ayala Brut Champagner

Starters
Fine de Claire Oyster

Cucumber | dill | granite

Obsidian Salmon

Activated charcoal | wasabi | crème fraiche

White Tomato Panna Cotta

Chive oil | olive

Duck Liver Parfait

Passion fruit | cocoa | pistachio

Chestnut Cream Soup

White port | cranberry

Main Dishes
Arctic Char “Deep Blue”

Spruce | horseradish | parsley root

Veal Loin “Modern Forest”

Coffee | Swiss stone pine | blackberry | bramata

Pumpkin

Cinnamon | maple | wild rice

Desserts
Hay Namelaka

Mozart Cube

Chocolate | marzipan | nougat | pistachio

Baked Alaska

Champagne | blood orange | white chocolate

.

Price per person: EUR 100 incl. tax

Information and reservations: +43 (0)662 88 20 41 | nhcollectionsalzburgcity@nh-hotels.com
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