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NEW YEAR’S
EXPERIENCES

SNACKS

AS WAGYU TARTELETTE
Gastro Unika Caviar, Sour Cream & Chives
MUSHROOM & EGGPLANT CROQUETTE
Smoked Smetana, Black Lemon & Truffle
FOIE GRAS MONAKA
Plums, Black Garlic & Shiso

STARTER

HALIBUT
Kaffir Lime, Grilled Kombu Dashi, Gooseberry Gel & Salicornia
MISO & JERUSALEM ARTICHOKE SOUP
Smoked Scallop & Green Apple
Served with Hokkaido Milk Bread & GOGO Butter

MID

STEAMED LOBSTER WONTONS
Vendace Roe from Kalix & Grilled Sandefjord Sauce with Yuzu & Dashi

MAINS

GRILLED DUCK BREAST
Roasted Butternut, Sherry & Fermented Kampot Pepper
KALE & PUMPKIN SALAD
Nudc Cham, Pomegranate & Borettana Onion
DEEP-FRIED OKONOMIYAKI
Black Garlic Mayo, Almnas Tegel & Truffle

DESSERT

DEEP-FRIED GAMMELKNAS DUMPLING
with Apricot & Shiso
PEACH & ALMOND

Elderflower, White Chocolate & Cream Cheese Ice Cream

GOGOGAGA



