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Join us in celebrating the new year in our beautiful settings at Le Grand Rouge!

We are ready to welcome you from 17:00 onwards and will be
serving a delicious four course New Year’s Menu.

' We will wish a HAPPY NEW YEAR when we’ve toasted each other at midnight. ‘

We have limited space available, so secure your table now already.

- STARTER -

SALMON TARTARE
with apples, tarragon, lettuce & horseradish

- SECOND COURSE -

' BAKED TURBOT
in puff pastry with spinach & lobster sauce

- MAIN COURSE -

GRILLED VEAL TENDERLOIN
with truffle sauce, potato/celeriac compote & broccolini

e - DESSERT -

PROFITEROLES
with ice cream & warm chocolate sauce
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595,- pr. person
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The table is yours for 2 hours and 45 minutes. ‘

In case of any allergies, please notify the restaurant no later than December 29th at 12:00.
Cancellation of a booking must be done no later than@2hours before your booking.
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