La’Gus

HOTEL & RESTAURANT

MENU NEW YEAR 2019.

COLD APPETIZER - A PALETTE OF NEW-YEAR DELICACIES
Roasted beef with cream cheese and shallot with julianne vegetables
Tapas with prosciutto, tuna and crispy
Canape sandwich with humus
Mini Caprese with fresh basil
deksk
SOUP
A new-year beef soup with homemade pasta
A French cruciate soup with croutons
kksk
WARM APPETIZER
Risotto with soft-shell erab and asparagus
Home made pasta in creamy boletus sauce
sksksk
MAIN DISH ( The Swedish table)

Venison in rhapsody of forest mushrooms and aromatic herbs - Tyrolean bread dumplings
Tasty veal lining with Mediterranean herbs - roasted potatoes with aromatised pearl onions
Pork rolls with rucola and cranberries - grilled vegetables
Wok- seared Chicken in sweet-savory sauce — zucchini risotto
Afile of perch in a shell of spicy seeds —polenta‘croquettes
Crispy fried calamari - Dalmatian side dish - tartar sauce
Egg fried calamari - fried pole potatoes
Salad buffet with various dressings
Coffee
A sweet table of various desserts and cakes
Champagne at midnight
skeksk
NIGHT MEAL
A spicy new-year goulash

PRICE PER PERSON: 45,00 EUR

THE PRICE INCLUDES:
0.5 ] WHITE WINE
0.5 | MINERAL WATER
MIDNIGHT CHAMPAGNE
LIVE MUSIC
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