
Dinner New Years Eve

Union Øye



Dinner 

Caviar & blini 
Allergen: fish, gluten and milk

Bread & butter 
Allergen: citrus, gluten and milk

Crab terrine
Tarragon sauce, chervil  

Allergen: citrus, egg and shellfish

Quail
Black truffle, celerymfigs  

Allergen: egg and sulfites

Snickers dessert 
Allergen: egg, gluten, milk and peanuts

Reindeer
Chestnut purée, king oyster mushroom

lingonberry tart, red wine jus  

Allergen: sulfites

Menu 2000,- per person

ncl. late night snack and champagne

Wine pairing from 895,- per person


