New Year’s Eve at SALT

DECEMBER 31, 2011, 6-11pm

5 courses  568 rmb 

5 courses + free flow bubbly  798 rmb
Duval-Leroy Champagne   600 rmb

STARTERS

Roast Pumpkin Foam, Pears, Cottage Cheese, Ginger Marshmallow, Pumpkin Seeds, Spiced Bread

Seared Scallops, Mascarpone-Speck Stuffed Medjool Dates, 

Green Apple Curry, Pistachio

Veal-Foie Gras Agnolotti, Crumbled Aged Pecorino, 

Truffled Veal Consommé

MAINS

Beef Tenderloin, Roast Eggplant Lasagna, Smoked Aubergine Puree, Portobello Mushrooms, Grilled Garlic Shoots, Madeira-Truffle Sauce

or

Cider Braised Cod, Truffled Cod Brandade, Cauliflower Emulsion, Black Olive Bread, Green Apple, Mediterranean Vinaigrette

or
Parmesan-Wild Mushroom Risotto, Ceps-Truffle Cappuccino, Parsley Oil, Ruccula, Balsamic Reduction
DESSERT

Cheese Cake Panna Cotta, Red Fruits, Basil, 

Strawberry-Champagne Infusion

or

Dark Chocolate Sablee, Smooth Hazelnut Chocolate, Lemon, 

Hazelnuts, Vanilla
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or

Reversed Apple Tart Tatin, Cinnamon Caramel Mou, Walnuts, Mascarpone Ice Cream

Groups of 8 people or more, 10% service charge at your discretion. 


One bill per table. Set menu is per person.
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