BELLEVVUE

NEW YEAR’S MENU

WELCOME DRINK
ELEGANCE extra brut, Barun, Krasi¢

(o)
CHEF AMUSE BOUCHE TRIO

PLANCHA LANGOUSTINE
Truffle Tapioca Pearl, Champagne Sabayon

BEEF TARTARE
Ponzu Jelly, Crispy Seasonal Vegetables

CAULIFLOWER CAVIAR PANNA COTTA
Supreme Crispy Onion, Wild Mushroom Foam

(o)

GRILLED SCALLOPS
Orange Parsnip Puree, Squid Ink Shortbread, Bone Marrow & Coral Emulsion

(o)
ROSEMARY & LEMON SORBET
(o)

PAN-FRIED TURBOT FILET
Lobster Cannelloni, Pistachio & Baby Artichokes
or
SLOW-COOKED VEAL CHEEKS
Brown Butter Gold Potato Puree, Sprouts & Five Spice Jus

(o)

PUMPKIN CHEESECAKE

7 Spice Ice Cream, Black Crumble and Gold Powder



NEW YEAR’S MENU
( VEGE)

CHEF AMUSE BOUCHE TRIO

WILDS MUSHROOM PATE
Roasted Garlic, Crispy Gyoza Skin

AVOCADO TARTARE
Ponzu Jelly, Crispy Seasonal Vegetables

CAULIFLOWER CAVIAR PANNA COTTA
Supreme Crispy Onion, Wild Mushroom Foam

(o)

GRILLED PUMPKIN

Cajun Hummus, Crispy Kale & Caramelized Nuts
(o)
ROSEMARY AND LEMON SORBET
(o)

CHARRED AUBERGINE
Blood Orange, Tahini Milk & Lemon Qil

(o)

QUINCE DESSERT
Coconut Cream & Apple Mix

B3/



