
PROLOGUE
Blanc de Blancs en Magnum Šember, Plešivica, Croatia

FOIE GRAS, DARK CHOCOLATE, APRICOT

CRUSTATION SHOT

OYSTER, BASIL, GREEN APPLE

AMUSE BOUCHE

VITELLO TONNATO, RISINA BEANS, CRES OLIVE OIL
Blanc de Blancs en Magnum Šember, Plešivica, Croatia

NEW YEAR’S EVE COURSES

KINGFISH, DASHI, DAIKON
Graševina Mitrovac 2022 Krauthaker, Slavonija, Croatia

SCALLOP, SPINACH, CHAMPAGNE, POTATOES
Riesling Gaisböhl gg 2015 Dr. Bürklin-Wolf, Pflaz, Germany 

OXTAIL RAVIOLI, WHITE TRUFFLE, PUMPKIN
Pinot Crni 2019 Korak, Plešivica, Croatia

VEAL FILET, CELERY, CHESTNUT, BLACK TRUFFLE
Kolos en Magnum 2006 Edi Simčič, Goriška Brda, Slovenia

DESSERT

PASSIONFRUIT, WHITE CHOCOLATE, CRUE DE CACAO
Muškat San Salvatore 2018 Benvenuti, Istra, Croatia

FINEST SELECTION OF CROATIAN AND FRENCH CHEESE
Muškat San Salvatore 2018 Benvenuti, Istra, Croatia
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NEW YEAR'S EVE
December 31st 2023

Indulge in a decadent dining experience at our Michelin-starred restaurant as the Leon Brenko Trio sets the New Year’s Eve mood. Chef Gollenz 
introduces his new Signature Selected Gala Menu, including his classics and new creations.


