
NEW YEAR’S MENU

GALA RECEPTION

COLD STARTERS

SOUP

WARM STARTER

Oysters with green apple sauce and yuzu caviar  
Tuna sashimi, soy and lime gel, marinated ginger, wasabi, black sesame    

Cones with cod and truffle
Macarons with goose liver and shallots

 Mortadella, prosciutto, focaccia    
Shrimp tartare, tapioca chips, lemon mayonnaise and chive oil

Marinated black lentils, roasted pumpkin, tofu, artichoke cream and
almond slivers   

***

Adriatic swordfish tartare, mandarin gel, glasswort salad, mustard
dressing, tobiko caviar and fish chips

Beef carpaccio, Istrian truffle, hazelnut sponge cake, truffle mayonnaise,
hazelnut mousse, pickled shallots and thyme cracker

***

Creamy lobster soup, poached lobster, citrus tortellini, cream of corn, dill
oil, fresh dill, polenta chips, lobster powder

***

Creamy risotto with Istrian sparkling wine, scallops,
pea ragout with lemon and pea cream



SORBET

MAIN DISH

DESSERT

Drinks included in the New Year’s Eve package

Mediterranean citrus sorbet

***

Veal fillet in herb crust, veal jus, 
poached codfish fillet in butter sauce with clams and caviar,

roasted pumpkin cream in Piran salt, 
sautéed chanterelles, pickled pumpkin and 
potato croquette with porcini mushrooms

***

Light chocolate cream with Amaretto liqueur, almond
ganache, lemon gel, almond and lemon crumble, 

almond ice cream with Amaretto 

***

2 glasses of sparkling wine,
0.375 l of white or red wine,

0.5 l of natural or sparkling water


