
QUADRO RESTAURANT

NEW YEAR'S EVE FINE DINING

“Mille feuille” of smoked goose breast, foie gras & apples, apple

& calvados puree, mini cinnamon doughnut, cumberland jelly

 

Prosecco, calamari & squid ink carnaroli risotto, charred chorizo, gold specked fresh

scallops, micro leaf salad

 

Green tea, gin & cucumber sorbet, lemongrass & yogurt foam, floral salad

Fillets of meagre “nicoise”

Roasted meagre, sautéed french beans in a mild anchovy butter

& cherry tomatoes, panko crusted egg yolk, black olive vinaigrette, peruvian potatoes

or

Fillet of fresh beef

globe artichoke & wild mushroom roast, Jerusalem artichoke puree, parmesan mousse,

potato lasagne, cranberry & armagnac jus

 

Triple layered chocolate tart, white chocolate & hazelnut praline mousse, lavender poached

pear puree, panforte ice-cream

Coffee & petit fours

€120 per person

free flowing foreign wine & water

glass of champagne


