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New Year’s Eve
Gala Dinner Menu

ENTERTAINMENT WITH
PHYLYSIENNE BRINCAT & DJ

Wednesday, December Thirty First,
Two Thousand and Twenty Five

AMUSE BOUCHE
Rabbit Liver Arancina
Black Garlic Aoili
Seabass Ceviche
Grapefruit Segments | Avocado Gel

TO START
Short Rib Ravioli
Red Wine Jus | Crispy Shallots
~Or~
Cream of Celeriac Soup
Crispy Carrots | Toasted Croutons

QUENCHER
Home-made Pear Sorbet
Ginger & Rosemary fragrance

MAINS
Beef Wellington
Port Jus | Sweet Sugar Snaps
~Or~
Lobster Tail
Scallop & Seabass Raviolo | Chive Sauce

All the above main courses are accompanied with baked potatoes

DESSERT
Celebration Dessert
Dark Chocolate Fondant | pistachio biscuit crumble |
Vanilla bean ice cream

Price: Adults ~ €80 Beverages Optional @ €25:
Youth (15 or under) ~ €60 Welcome Aperitivo Flowing Superior Wines
Kid’s Menu (10 or under) ~ €20 Mineral Water

Coffee & Petit Fours
Midnight Prosecco



