
M E N U

CASINO ROYAL
STARTERS

 Venison tartar in herbs basket with beluga caviar
Black cod and rose prawns terrine with king crab shavings

Tapioka-cuttlefish chip with scallops and keta caivar
Duck terrine with fig confit

Foie gras pâté in tangerine glaze

THE WORLD IS NOT ENOUGH
Olivye salad with lobster, quail egg and red caviar

DIAMONDS ARE FOREVER
FISH MAIN COURSE

Black halibut fillet with salmon-prawn mousse, served with fish croquette,
puree from spinach and asparagus and champagne lemongrass foam

PROSECCO – LIME SORBET 

MEAT MAIN COURSE

Roastbeef with parnship and pureee from smoked garlic,
served with parnship chips, forrest mushrooms, madeira sauce

GOLDFINGER
ASSORTED CHEESE

Assorted cheese with home-made fruit chutney, figs, honey and dried fruits tartar

FOR YOUR EYES ONLY 
NEW YEAR CAKE

WITH JAMES BOND


