NEW YEAR’S EVE MENU

SALAD BAR

cucumber, tomato, Caesar, fennel, zucchini, leaf

STARTERS
homemade Pastrami, assortment of cheeses and charcuterie

VEGETABLES IN TEMPURA
with truffle mayonnaise

BEEF GOULASH
with baked gnocchi

FISH AND CHIPS
cod in beer batter, fries and homemade aioli

MUSSELS ON WINE
with toasted baguette

COLD CAPPUCCINO
from liquorice and granny smith apples

BEEF TARTARE
with truffle and Jerusalem artichoke-truffle foam

SMOKED EEL
with roasted celery, mascarpone and caviar

CARPACCIO FROM SEA BASS
with vegetable tartare and white tomato foam.

SNOW CRAB WITH COCONUT TAPIOCA
Snow crab with coconut tapioca and green asparagus with pistachios.

PRAGUE HAM
SAFFRON RISOTTO WITH SHRIMPS
BEEF STEAK WELLINGTON

SIDES
steamed vegetables, mashed potatoes, roasted grenaile

SELECTION OF MINI DESSERTS
eggnog spike, dessert “vétrnik”, tiramisu, selection of chantilly creams,
chocolate spheres, christmas cookies



