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#** TRADITION & MODERNE

New Year *¢ Loe at Stoiverwint

Celebrating the New Year's Eve with us: first, enjoy a great dinner at our
restaurant. At midnight, celebrate the New Year with fireworks at the
champagne bar on our roof terrace! For questions and reservations, please do
not hesitate to contact our reception team.

Your hosts,

Julia Haidinger & Simon Schuster

Meaa /

Prosecco Rosé
Sektkellerei Kattus , Austria

Goose Liver Paté with Portwine Jelly
Duett of Compote

Essence of Tomatoes
Basil — Curd Dumpling

Surf ‘n Turf
Caramelised Baby Vegetables, Truffled Duchesse Potatoes

Chocolate - Spice Mousse
With Glace

€ 76;'
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*** TRADITION & MODERNE

Mena (1

Prosecco Rosé
Sektkellerei Kattus , Austria

Avocado - Mango Salad
Marinated Scallop, Lime Vinaigrette

Creamy Hay Soup

Medium Roast Saddle of Venison in Chestnut Crackling
Sauteed Cabbage, ,,Baumkuchen* with Potatoes

Plum Cream Cake
Aperol Sorbet
€71,

Vegetarian Mexa 1l

Prosecco Rosé
Sektkellerei Kattus , Austria

Mediterranean Vegetable Terrine
Herb Salad

Creamy Hay Soup

Quiche with Romanesco
Herb Dip

Plum Cream Cake
Aperol Sorbet
€ 51,-

Kide Mena

Creamy Carrot Soup

Small Fillet of Local Beef
Duchesse Potatoes

Stracciatella - Smarties Cake
€26,
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