
MISS VOON
NEW YEARS 
EVE DINNER

2025 
MENU 



SASHIMI  –  chef ’s  se lect ion with  se lected s auces

LOBSTER – taco,  p ineapple,  sh iso,  sh ish imi

SALMON -  tartare,  ja lapeño,  t rout  roe,  rad ish

QUEEN SCALLOP – grat inée,  miso,  t ruff le

HOKKAIDO PUMPKIN – tempura ,  sh i i take,  yuzu-kosho

ROSÉ VEAL -  ross in i ,  Ingr id  Marie  apple,  fo ie  gras ,  g inger

PRE-DES SERT

CHERRY – opera ,  chocolate,  p istachio

NEW YEARS EVE 
1295 kr



SASHIMI  –  chef 's  choice with  se lected s auces

LOBSTER – taco,  p ineapple,  sh iso,  sh ich imi

SALMON – tartare,  ja lapeño,  t rout  roe,  rad ish

QUEEN SCALLOP – grat inée,  miso,  t ruff le

HOKKAIDO PUMPKIN – tempura ,  sh i i take,  yuzu-kosho

HALIBUT – s ake no s akana ,  Avruga caviar,  sp inach

PRE-DES SERT

CHERRY – opera ,  chocolate,  p istachio

NYE PESCETERIAN 
1295 kr



SEAWEED CAVIAR – noodles ,  sudachi ,  smetana

AVOCADO – taco,  p ineapple,  sh iso,  sh ich imi

TOMATO – tartare,  ja lapeño,  ponzu,  rad ish

FOREST MUSHROOM – dumpl ing,  t ruff le,  nashi  pear

HOKKAIDO PUMPKIN – tempura ,  sh i i take,  yuzu-kosho

ORGANIC TOFU – s ake no s akana ,  tapioca ,  sp inach

PRE-DES SERT

CHERRY – opera ,  chocolate,  p istachio

NYE VEGETARIAN
1095 kr


