
Festive Menu

Taiko NYE

***
Scallop

 yuzu | kosho | ginger | nori

***
Daikon salad
 tofu | black truffle

***
Tuna tasting

nigiri | maki | sashimi 

***
 Lobster Dim Sum

 gyoza | tom yum

***
Miso Black Cod

 sea buckthorn | aubergine

***
A5 Wagyu

 Taiko rice | eryngii mushroom | Asian greens

***
Lychee Raspberry Fizz 

bavarois | champagne | raspberry jam 

*** 
THE CLOCk

 chocolate | praline noisette | gianduja glace

31st December 
Dinner starts at 7 p.m.

8 course menu €210.00 
Wine pairing €95.00 

Exclusive wine pairing €145.00



Festive Menu

Taiko NYE 

***
Eryngii

yuzu | kosho | ginger

***
Daikon salad
 tofu | black truffle

***
Sushi tasting

nigiri | maki

***
Dim Sum 

siu mai | tom yum | sesame

***
Miso Celeriac

 sea buckthorn | aubergine 

***
Teriyaki Tempeh

 Taiko rice | eryngii mushroom | Asian greens

***
Lychee Raspberry Fizz 

bavarois | champagne | raspberry jam 

*** 
THE CLOCk

 chocolate | praline noisette | gianduja glace

VEGAN

31st December 
Dinner starts at 7 p.m.

8 course menu €210.00 
Wine pairing €95.00 

Exclusive wine pairing €145.00


