raSSCry,
A Flum

HALF AN ATLANTIC LOBSTER
saffron mayonnaise
raw vegetable salad with Dijon dressing

or

TRUFFLED POTATO SOUP

celeriac | Parmesan | chives

or

FLAME-SEARED FOIE GRAS
apricot | brioche | sweet wine jelly

*

FLUM’S NEW YEAR’S EVE ROAST
pasture-raised beef Chateaubriand
port wine jus | fig | honey-glazed carrots

or

NORTH SEA COD FILLET
saffron sauce | crayfish
champagne sauerkraut

or

BARBARY DUCK BREAST A LORANGE
Grand Marnier | kumquats | fennel

*

WARM HAMBURG
CINNAMON PASTRY PUDDING
walnut and caramel ice cream
apple from the Altes Land region

or

FRENCH
RAW-MILK CHEESE



