


W YEAR'S EVE DINNER

WELLINGTON
lobster / trout caviar / veloute sauce /
samphire /lemon emulsion

; f e
Chocolate Cake a8
hocolate / foie gras gelato / Jerusalem 7, s
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NEW YEAR'S EVE _ -
VEGETARIAN MENU

by Michal Szczesniak

Amouse bouche

VEGETABLE OYSTER

oyster mushroom / wakame / teriyaki sauce

VEGETARIAN TARTAR 4,

grilled.vegetables
pickl f_é;_,'n / love

e
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Petits fours
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Join us for an exceg ve tasting
dinner at ELIXIR b ‘ ce where
tradi

For this i's
two tas

You can choose ' ating times:

5:00 i
!

8:30
Price: 449 {
+ 12.5°

Every guest receivi
of champagne

|mentary glass
he|r dessert.

er person

,;u\"""' S R R L

Rese r c n-"'f.'.b e m a de f

l’ A 50% prepayment is required

to confirm your reservation.

Celebrate New Year’s Eve in an atmogs
elegance, flavour, and tradition — at’
for a decade we have been honouring

of Polish cuisine.
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RESTAURANT BY DOM WODKI


tel:+48228282211
mailto:elixir@domwodki.pl

