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NEW YEAR'S BRUNCH
15T OF JANUARY

Bread basket
Tomato, red onion, carrot, cucumber, lettuces and sweet corn
Caesar salad
Waldorf salad
Caprese salad
Tuna poke
Salt cod patties, shrimp patties, mozzarella sticks
Cheese platter
Charcuterie platter

SEAFOOD TABLE

Steamed shrimp, stuffed rock crab, shrimp cocktail, oysters,
mussels with virgin sauce, tuna and seabass ceviche, whelk salad,
blinis with marinated salmon and caviar

Cocktail sauce, vinaigrette, yoghurt sauce,
orange vinaigrette, grissinis, marinated olives, bread croutons

Partridge and mushgrooms soup
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SHOWCOOKING
Croaker baked in salt crust

Salmon with capers sauce
Roasted leg of lamb with cous-cous
Vegetables lasagna
Basmati rice
Potato gratin
Steamed vegetables
Farfalle al pesto

Kings cake, Christmas log cake, capellini, egg whites roll,
passionfruit mousse, apple pie, orange roll, Christmas fritters

Mineral water, juices, soft drinks, sparkling,
white and red wines, coffee or tea

50€ PER PERSON
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