New Year’s Gala Menu 31.12.2016

SiljaSerenade | SiljaSymphony

Amuse Bouche
Pieni Toast Skagen muikunmadilla
Liten Toast Skagen med I6jrom
10 cl Pannier Sélection Brut, Dizy, France
coe
Salaattia kylmasavustetulla ankanrinnalla
Sallad pa kallrokt ankbrost
8 cl Heracles Primitivo 2014, Tommasi, Puglia, Italy 3,70 €
Tryffelilla maustettua maa-artisokkakeittoa ja halstrattua kampasimpukkaa
Jordartskockssoppa smaksatt med tryffel samt halstrad pilgrimsmussla
8 cl Pinot Gris Classic 2013, Hugel, Alsace, France 3,50 €

cee

Stjarnanisgranité

Tahtianisgranita
coe

Paistettua ruijanpallasta, osterivinokas- pinaattiragu, gremolataperunapyreeta,
samppanjakastiketta
Stekt Halleflundrafilé, ostronskivling- och spenatragu, potatispuré med Gremolata,
Champagne-sas

16 cl Chablis Premier Cru 2014, Laroche, Bourgogne, France 9,90 €
tai / eller

Vasikanselakettd, osterivinokas- pinaattiragu, gremolataperunapyreetd,
Amarone paistinlienta

Helstekt kalvrygg ostronskiviing- och spenatragu, potatispuré med Gremolata,
Amarone sky

16 cl Chateauneuf du Pape 2011, Domaine Nalys, Rhéne, France 10,40 €

Pala Langhernio juustoa
En bit Langhernio ost
6 cl Fiorato Recioto della Valpolicella 2012, Veneto, Italy 5,20 €
coo
Maitosuklaamoussea ja kirsikkakompottia
Mjolkchokladmousse med korsbdrskompott
6 cl Don David Torrontes Late Harvest 2014, Michel Torino,
Calchaquies Valley, Argentina

Menu sis. 48 cl samppanjaa ja 6 cl jalkiruokaviinia.
Menyn innehaller 48 cl champagne och 6 cl dessertvin.

8300 € | 77200 SEK  Club One /500 € | 698,00 SEK
Viinipaketti / Vinpaket 2200 € | 20500 SEK

~




New Year’s Gala Menu 31.12.2016

SiljaSerenade | SiljaSymphony

Amuse Bouche
Small Toast Skagen with Vendace Roe
ManeHbKuv TOCT «CKareH» C MKpOVi PAMYLLIKMN
10 cl Pannier Sélection Brut, Dizy, France
Salad with Cold Smoked Duck Breast
Canar ¢ YTUHOWV rpYyaKOW XONO4HOMO KOn4YeHms
8 cl Heracles Primitivo 2014, Tommasi, Puglia, Italy 3,70 €
coe
Truffle flavoured Jerusalem Artichoke Soup and grilled Scallops

Cyn 13 nepycanrMCcKOro apTULLIOKE, MPUNPaBAEHHbIV TPHOGENEM,
C OOXKAaPEHHbBIM Ha OrHe rpebeLLIKOM

8 cl Pinot Gris Classic 2013, Hugel, Alsace, France 3,50 €
Star Anise Granité
[paHuTa 13 3BE34YATOrO aHMCa
LN

Pan Fried Fillet of Halibut, Oyster Mushroom and Spinach Ragu, Gremolata Potato Puré,
Champagne Sauce

XKapeHbivi NanTyc, pary U3 BeLLEHOK YCTPUYHBIX W LLUMMHATA,
KapTogesibHOE Mope-rpeMOrIaTa, COYC U3 LLIAMIAHCKOro

16 cl Chablis Premier Cru 2014, Laroche, Bourgogne, France 9,90 €

or/um

Veal Sirloin, Oyster Mushroom and Spinach Ragu, Gremolata Potato Puré, Amarone Gravy

Tesnsiybsi BbIpE3Ka, OOXKapeHHas LIEJIMKOM, Pary 13 BELLIEHOK YCTPUYHBIX W LLIMMHATA,
KapTogeribHoe rmope-rpemosiata, BUHHbBIV COYC M3 AMapoHe

16 cl Chateauneuf du Pape 2011, Domaine Nalys, Rhone, France 10,40 €
coo
A piece of Langhernio Cheese
Kycok cbipa 13 JlaHrepuHo
6 cl Fiorato Recioto della Valpolicella 2012, Veneto, Italy 5,20 €

Milk Chocolate Mousse and Cherry Compote
Mycc 13 MOTIOYHOIO LLIOKOMZAa M BULLIHEBBIVI KOMIOT

6 cl Don David Torrontes Late Harvest 2014, Michel Torino,
Calchaquies Valley, Argentina

The menu incl. 48 cl champagne and 6 cl dessert wine.

8300 € | 77200 SEK  Club One 7500 € | 698,00 SEK
Wine package / CToMMoCTb BUH K MeHto 22,00 € | 205,00 SEK




