W WIE VARIETE

New Year's Eve Menu 2024/25

Grilled mushrooms | tarragon hummus
Smoked goose breast | truffle chip
Sunflower oil vinaigrette

Modern interpreted Beef Wellington
Brandenburg beef, medium-rare
Vol-au-vent with leaf spinach | truffle cream
Port wine jus | caramelized cherry tomatoes
Snow peas | potatoes au gratin

Lemon tartlet | Gingerbread Parfait
Cherry coulis | speculoo crumble
Raspberry sorbet | pumpkin advocaat sauce

Vegetarian menu

Burrata with blanched tomatoes
Basil soil | rocket | walnut vinaigrette

Truffle ravioli filled with cream cheese
Porcini mushrooms | Saffron cream
Vol-au-vent with fine vegetables | beetroot purée

Lemon tartlet | Gingerbread Parfait
Cherry coulis | speculoo crumble
Raspberry sorbet | pumpkin advocaat sauce

On-site changes are not possible!

PLEASE NOTE:

Additional drinks are not included in the menu. Important information regarding the timing of your New Year's Eve evening
can be found on the attached information sheet. For further information or additional culinary requests, please contact us at 030 588 43 470
or gastronomie@wintergarten-berlin.de
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