
New Year's 
Eve Dinner



NEW YEAR'S EVE DINNER
MENU 

by Michał Szcześniak

Amouse bouche  

OYSTER
shallot / wine vinegar / lemon

TATAR
marinated beef /

creamy egg yolk / Antonius caviar

CONSOME
mushroom consommé / mushroom ravioli /

vegetables / nasturtium

COD
lobster / trout caviar / velouté sauce / 

samphire / lemon emulsion

WELLINGTON
lobster / trout caviar / velouté sauce /

 samphire / lemon emulsion

CHOCOLATE CAKE
Belgian chocolate / foie gras gelato / Jerusalem

artichoke / white chocolate

Petits fours



NEW YEAR'S EVE
VEGETARIAN MENU 

by Michał Szcześniak

Amouse bouche  

VEGETABLE OYSTER
oyster mushroom / wakame / teriyaki sauce

VEGETARIAN TARTAR
grilled vegetables / 

pickled lemon / lovage

CONSOME
mushroom consommé / mushroom ravioli /

vegetables / nasturtium

TRUFFLE RISOTTO
truffle / porcini / 

Jerusalem artichoke / Bursztyn cheese

CAULIFLOWER
cauliflower steak / brown butter / 

kale / spinach

CHOCOLATE CAKE
Belgian chocolate / bison grass gelato / 
Jerusalem artichoke / white chocolate

Petits fours



Join us for  an exceptional  New Year ’s  Eve tasting
dinner at  ELIXIR by Dom Wódki,  a  place where

tradit ion meets modernity.

For  th is  specia l  n ight ,  we offer  
two tast ing menu opt ions:

•  c lassic
•  vegetarian

You can choose between two seat ing t imes:
5:00 PM – 8:00 PM

8:30 PM – 00:30 AM

We wi l l  welcome you with a  compl imentary  g lass  
of  Perr ier - Jouët  Champagne to make the end 

of  the year  tru ly  except ional .

Pr ice :  449 PLN per person
+ 12.5% serv ice  charge

Reservat ions can be made 
exc lus ive ly  by  phone or  emai l :

  📞  +48 22 828 22 11
 ✉️  e l ix i r@domwodki .p l

A 50% prepayment  is  required 
to  conf irm your  reservat ion.

Celebrate New Year ’s  Eve in an atmosphere of
elegance,  f lavour,  and tradit ion — at  El ixir ,  where

for a  decade we have been honouring the very best
of  Pol ish cuisine.

New Year's Eve Dinner

tel:+48228282211
mailto:elixir@domwodki.pl

