
NYTÅRSAFTEN 2023 I FIGARO
Please see the next page for menu in English.

SNACKS

FØRSTE SERVERING

Hummertoast
hummer, ristet surdejsbrød, mayonnaise, dild

ANDEN SERVERING

Smørstegt Helleflynder
østershatte, spinat, skalotteløg, små kartofler, safransauce

TREDJE SERVERING

Champagnesorbet

FJERDE SERVERING

Oksemørbrad
glaserede gulerødder, jordskokkepuré med trøffel, Pommes Anna, bordelaisesauce

TRE SMÅ DESSERTER

Inkl. vinmenu med champagne (5 glas), filtreret vand m/u brus og filterkaffe.

Alkoholfri alternativ vil være tilgængeligt ved forudbestilling.

GOODIE BAG TIL FYRVÆRKERI

En halv flaske cava & kransekage

Vi siger tak for i aften kl. 23:00, hvor alle har mulighed for at nyde nytårsfyrværkeriet fra Plænen.

2000 kr. pr. kuvert inkl. vinmenu
Bemærk venligst at entré til Tivoli og betalingsgebyr ikke er inkluderet i prisen.

Caviar
m. blinis, skalotteløg 

& creme fraiche

Én Gillardeau Østers
m. dildinfuseret 

agurk

Tapiokachips
m. citronmayonnaise

Pavlova
m. sæsones bær & 

lime-mascarponecreme

Chokolademousse
m. hasselnøddecrumble

Citrontærte
klassisk italiensk 

citrontærte



Caviar
w. blinis, shallots 

& sour cream

NEW YEAR’S EVE 2023 IN FIGARO
SNACKS

FIRST SERVING

Lobster Toast
lobster, toasted sourdough bread, mayonnaise, dill

SECOND SERVING

Panfried Hallibut
oyster mushrooms, spinach, shallots, small potatoes, safran sauce

THIRD SERVING

Champagne Sorbet

FOURTH SERVING

Tenderloin Beef
glazed carrots, jerusalem artichoke puré with truffel, Pommes Anna, bordelaise sauce

THREE SMALL DESSERTS

Including wine parring with champagne (5 glasses), filtered sparkling/still water & filter coffee.

Non alcoholic drinks menu will be available upon preorder.

GOODIE BAG FOR THE FIREWORKS

Half a bottle of cava & traditionel Danish New Year’s cake

The evening ends at 23:00, where everybody has the opportunity to watch the fireworks in Tivoli beginning at 23:00.

2000 DKK per person incl. wine parring
Entrance ticket to Tivoli and payment fees are not included in the price.

One Gillardeau Oyster
w. dill infused 

cucumber

Tapioka chips
w. lemon mayonnaise

Pavlova
w. seasonal berries & 

lime-mascarpone cream

Chocolate Mousse
w. hazelnut crumble

Lemon Pie
classic Italian

lemon pie


