NYTAR 2024

Café du Nord
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_ 17:30 — Ankomst
///% ‘ 18:00 - Kongens nytarstale og velkomstbobler
' 19:00 - b-retters middag inkl. vinmenu

22:00 - 02:00 - Baren enr aben

Pakkepris

1 nat - Fra 5685 DKK
2 neetter - Fra 3749 DKK
3 neetter - Fra 2795 DKK

Inkluderer overnatning, 5 retters middag den
31. dec og morgenmad

Priserne er pr. veerelse pr. nat for 2 pers.
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MENU

@sters & Caviar med blinis og cremefraiche
Rort Oksetatanr, bagte tomatenr og dild

2 hummenr, hummenrbisque, dild olie og bred

Oksemonrbrad, grillede log med redvinssauce

Gateau manrcel, saltkaramel og beaer

VEGETARISK MENU

Seaweed caviart med blinis og cremefraiche
Fignecarpaccio, ruccola, parmesanost
Conchiglioni, citron og rosmanrin
Bagt knoldselleri, grillede log med cremet svampesauce

Gateau marcel, saltkaramel og beer
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NEW YEAR'S 2024

Café du Nord

HIEL\\° Gulbsmeben
/NS
17:30 — Arrival and welcome
18:00 — Royal speech and welcome bubbles
19:00 — b-course dinner with wine pairing

22:00 - The bar is Open

Package price

1 night - From 5685 DKK
2 nights - From 3749 DKK
3 nights - From 2795 DKK

Includes accommodation,
dinner on Dec 31st and breakfast

Prices are per noom penr night for 2 ppl.




MENU

Oysters & Caviar with blinis and creme fraiche
Beef tartare with noasted tomatoes and dill
2 lobsten, lobster bisque, dill oil, and bread
Beef tenderloin with grilled onions and red wine sauce

Gateau Marcel, salted caramel and berries

VEGETARIAN MENU

Seaweed cavianrt with blinis and créme fraiche
Fig carpaccio, arugula, and parmesan cheese
Conchiglioni with lemon and rosemanry
Baked celenriac, grilled onions with creamy mushroom sauce

Gateau Marcel, salted caramel, and berries
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