
Grilled Cauliflower with Chimichurri
Falafel

Hummus classic
Vitello Tonnato with citrus and capers
Tuna tataki on creamy sweet potato

purée with passion fruit–yuzu-caviar and
lime cream

Beef tenderloin with truffled
mashed potatoes and jus

Grilled salmon with
beetroot fregola risotto
Mushroom shawarma

Wild broccoli 
with lime-ponzu-marinade
Asian-style brussels sprouts

Elior’s Tiramisu
Baklava

NENI’s Sesame with Muscovado ice cream
tahini and pecans 

NEW YEAR'S EVE Á LA NENI - 
CULINARY FIREWORKS INCLUDED.

BALAGAN NEW YEAR’S XL MENU

20.15h - 23.00h  |  EUR 149,00 pp

BEVERAGE PACKAGE INCLUDED
(APERITIF, SOFTS, WATER, BEER, RED & WHITE WINE)



Grilled Cauliflower with Chimichurri
Falafel

Hummus classic
oven-roasted beet root

Planted steak with truffled mashed
potatoes

Oven-roasted pointed pepper
Mushroom shawarma

Wild broccoli with lime ponzu marinade
Asian-style brussels sprouts

Baklava
NENI’s Sesame with Muscovado ice cream

tahini and pecans 
Champagne-lemon-sorbet

VEGETARIAN

NEW YEAR'S EVE Á LA NENI - 
CULINARY FIREWORKS INCLUDED.

BALAGAN NEW YEAR’S XL MENU

BEVERAGE PACKAGE INCLUDED
(APERITIF, SOFTS, WATER, BEER, RED & WHITE WINE)

20.15h - 23.00h  |  EUR 149,00 pp


