
Vegetarian 

New Year’s Eve menu 2019 

 

 

Amuse 

Cold watermelon ginger shot 

 

1st course 

Avocado tomato tartare, fried kale 

 

2nd course 

TALEGGIO-RAISIN RISOTTO 

 

3RD  course 

Asparagus Flan, coconut tomato velouté 

 

Main course 

Eggplant parmigiana: 

golden fried eggplant layered with 

mozzarella cheese,  

tomato and basil 

 

Dessert 

3-Layer chocolate mousse: 

 Dark, White, milk 

Almond crunch 

Or 

Selection of imported gourmet cheese, 

homemade chutney, nuts, pears 

 


