NEW YEAR’S EVE MENU 31st DECEMBER 2019

On New Year’s Eve, let us spoil you with a culinary highlight from
our restaurant with friends and family. Traditional Italian dishes
are waiting for you in our Theo Randall’s Restaurant.

19:00 Start with an aperitif and various appetizers

Menu 1

Beetroot Carpaccio with wild
herb salad, orange
and mustard dressing

Leek - Rosemary Quiche

Pumpkin risotto with Porcini
mushrooms,
pumpkin seeds and Parmesan
foam

Millefoglie with nougat mousse
and blood orange sorbet

19:30 Start Dinner

Menu 2

Marinated salmon with beetroot
Carpaccio, wild herb salad
and orange

Taglierini with Vongole Veraci,
artichokes and Bottarga

Livorno fish soup with
sea bream, calamari, shrimp,
cooked in tomato sauce

Millefoglie with nougat mousse
and blood orange sorbet

Menu 3

Beef Carpaccio lukewarm
with vegetable mayonnaise
and balsamic pearls

Veal Consommee with filled
Cappelletti and truffles

Fillet of beef
with potato mousse, ratatouille
and olive crumble

Millefoglie with nougat mousse
and blood orange sorbet

Price per person: CHEF 89.00 for the vegetarian menu, CHF 99.00 for the fish or meat menu,
1 Prosecco inclusive. All our prices are in Swiss Francs, including taxes and VAT.
For reservations call +41 44 404 49 10 or visit www.cpzurich.ch/en/christmas



