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RESTAURANT & BAR

Il

AMSTERDAM

NEW YEAR’s EVE MENU

A glass of Perrier-Jouét Champagne

Gillardeau oyster, green apple, cucumber

Purple Gallipoli prawns tartare, avocado
Beef carpaccio, pumpkin emulsion, chanterelles, fresh truffle

Treccia buffalo mozzarella, grilled radicchio from Treviso, aged balsamico

Risotto, langoustines and champagne

Ravioli del Plin, filled with braised beef

Turbot fillet, potato crust, sautéed spinach, raisin

Grilled sifloin steak, porcini mushrooms, truffle sauce

Espresso beignet profiteroles

[talian Panettone & Pandoro

If you suffer from any allergy or food infolerance and wish o find out more about
the ingredients we use, please inform your server or a member of staff.
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