
New Year’s Eve Menu 2025
Starters

(served with bread)

Beef tataki with oyster sauce, sesame seeds,
 and vene cress

OR

Sea bass ceviche with green apple
 and roasted pumpkin seeds

OR

Beetroot salad with goat cheese, chicory,
 walnuts and tarragon dressing

(ALSO AVAILABLE AS A VEGAN OPTION)

Soups
Grilled sweet potato soup with Italian herbs

OR

Homemade Zeeland fish soup

Lemon Spoom

Main Courses
Duck breast with orange sauce

 and seasonal vegetables
OR

Salmon fillet with saffron risotto
 and green beans

OR

Mushroom risotto with
 Parmesan and saffron

Desserts
New York cheesecake with meringue

 and crispy orange crunch
OR

Vanilla panna cotta with meringue
 and strawberry gel

4-course à la carte menu for €77.50 p.p. (excluding drinks)
 Please note that changes to the menu may occur

 depending on ingredient availability.


