Champagner Aperitiv
from 19:30 Uhr

a|e New Year’s Eve Dinner 9{6

from 20:00 Uhr

* Dessert
from 23:00 Uhr

DJ Lounge & Party
from 00:00 Uhr

***

VEGETARISCHES MENU

Apero
A Flute of Deutz Champagne

Tartar of Pumpkin and Quince
with black nuts

Risotto tartufo
with truffle fonduta, black truffles and port wine

Amalfi Bellini
a lemon basil sorbet and a lemon shortbread
from the brenner bakery infused with champagne

Crispy Grilled Savoy Cabbage
and Apple Involtini
with Manouri cheese, thyme nut puree, chestnuts
and Trevisano

Sicilian Almond Tartlet
with salted caramel and vanilla pickled cherries

109 €~
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For Reservations:
info@brennergrill.de | +49 89 45 22 880

* Price is per person, exclusive of



