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NEW YEAR'’S DAY BRUNCH
January 1st 2024

Welcome 2024 with our spirited jazz brunch and jam session for a fresh start with cach note played.

ALHAMBRA'S SIGNATURE NEW YEAR'S DAY GREETING

POTATO BLINI, PRUNIER CAVIAR, SOUR CREAM SERVED BY CHEF GOLLENZ

FROM THE SEA TO THE FOREST
GILLARDEAU OYSTERS
DORADE CEVICHE, RED ONION, DAIKON
ROAST BEEF, TARTAR SAUCE, BREAD CHIPS
DUCK BREAST, WALDORF SALAD, CUMBERLAND SAUCE
SASHIMI, SOJA, WASABI
BEEF TARTARE, CAPER BERRIES, PARMESAN

QUINOA SALAD, YOGURT, MINT

LIVE PASTA STATION

CACIO E PEPE PLJUKANCI

OUR TRADITIONAL SARMA TROLLEY

SARMA WITH MASHED POTATOES, BACON CRUMBLE, SAUCE



ADDITIONAL CREATIONS FROM CHEF GOLLENZ

SPICY TOM KHA COCONUT SOUP

GRILLED SEA BASS FILET, SPINACH, BEURRE BLANC

TURMERIC CREPE WITH ASIAN SCRAMBLED EGG AND CORIANDER

SUCKLING PIG BELLY, FENNEL, KULEN

ALHAMBRA BURGER

VEGGIE BURGER

SWEET SYMPHONY

SELECTION OF CUPCAKES

AVOCADO, BLOOD ORANGE, VANILLA

TIRAMISU

CHOCOLATE CROQUEMBOUCHE

PRALINES

SELECTION OF COOKIES

CHOCOLATE BROWNIES WITH PEANUTS

FRESH FRUIT SLICES

FINEST SELECTION OF CROATIAN AND FRENCH CHEESE
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