POIL 1. IEN

NEW YEARS EVE DINNER TASTING MENU

315T December 2018

4 COURSES 180

Including welcome drink and 2 glasses wine
Prosecco, IL Fresco Villa Sandi, Extra Dry, DOC, Veneto, Italy 2016

Snacks
Mushroom consommé, ricotta dumpling

Pollen’s garden, 16 vegetables, bagna cauda
Merlot Garnacha, Lunares Rosado, Ronda, Spain 2014

Sauteed scallop, sauce choron, jospered onion

New Zealand venison, baked beetroot, parsnip, vanilla, porcini chocolate
Pinot Noir, Three Otters, Willamette Valley, USA 2014
or

Gigha halibut, Oscietra caviar sauce, kohl rabi, apples, leek
Pinot Noir, Three Otters, Willamette Valley, USA 2014

Felchlin 68%, pears, passionfruit, almonds

Petit fours

All prices are subject to service charge and tax



