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New Year’s Menu

31 December 2024

1 glass Moét & Chandon Brut Impérial
Blue lobster in crispy croustade with lobster mayonnaise
Beetroot tartar with truffle and pepper

Oysters with Granny Smith, cucumber, and dill

DKK 495

New Year’s 3 Course menu

Starter
Cod terrine with sour cream, dildo oil,
trout roe, caviar, chives and kohlrabi

Main
Beef Wellington with pommes puree,
pickled onions, truffle and red wine sauce

Dessert
Chocolate Gateau Marcel with caramel
in different textures and blackcurrant sorbet

DKK 750

Wine menu
3 glasses of wine selected by our sommelier

2022 Pouilly Fume de Ladoucette Loire - France
2018 Brunello di Montalcino, Silvio Nardi Tuscany - Italy
Pedro Ximenez, Bodegas El Maestro Sierra Jerez - Spain

DKK 650

Reservation: +45 35 25 42 60 | nhgroupsales.dk@nh-hotels.com
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Full New Year’s Experience

31 December 2024 - must be pre-booked,
ordered by entire table, and reserved before 7 PM

Welcome & snacks
1 glass Moét & Chandon Brut Impérial

Blue lobster in crispy croustade with lobster mayonnaise
Beetroot tartar with truffle and pepper

Oysters with Granny Smith, cucumber, and dill

3 course menu
Cod terrine with sour cream, dill oil, trout roe, caviar, chives,
and kohlrabi, served with 2022 Pouilly Fume de Ladoucette wine
from Loire - France

Beef Wellington with pommes puree, pickled onions, truffle
and red wine sauce, served with 2018 Brunello di Montalcino,
Silvio Nardi wine from Tuscany - Italy
Chocolate Gateau Marcel with caramel in different textures and blackcurrant sorbet,
served with Pedro Ximenez, Bodegas El Maestro Sierra wine from Jerez - Spain

Coffee, 1 avec, and confectioner’'s sweet temptations

ROOF’s New Year’s toast
Including a ticket to ROOF’'s New Year's toast from 23:30.
Note that this will take place outside, so warm clothing is recommended

DKK 2525

Reservation: +45 35 25 42 60 | nhgroupsales.dk@nh-hotels.com
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ROOF’s New Year’s Toast

31 December 2024 from 11:30 PM to 12:30 AM
Must be pre-booked

ROOF - Bar & Lounge

Enjoy the spectacular fireworks over Copenhagen from the best spot in town.
Note that this will take place outside so warm clothing is recommended

We serve:

Champagne Ruinart Brut "R” Montagne de Reims - France
“Kransekage”- traditional almond cake

Nibbles - small heavenly delights

DKK 595

Additional purchases

Additional wine and champagne will be available for purchase

Reservation: +45 35 25 42 60 | nhgroupsales.dk@nh-hotels.com
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