
NEW YEAR’S EVE @ NOUMI 2026 

 

 

 

take off:      189,- p.p. 

Green Mussel “Kilpatrick”  /  Bacon  /  BBQ Sauce 

 

first stop: 

Hokkaido Scallop Tiradito  /  Leche de Tigre  /  Finger Lime  /  Avocado  /  Crispy Quinoa 

Beef Tataki Mosaic  /  Caviar  /  Nori  /  Ponzu  /  Wasabi Cress 

 

second stop: 

Gyoza  /  Foie Gras  /  Duck Meat  /  Dry Plum  /  Combava Duck Broth 

Tandoori Romanesco  /  Smoked Yoghurt  /  Cashew  /  Fermented Mango Coulis  /  Curry Leaves 

 

layover:  

Iberico Pork  /  Pedro Ximenez Truffle Sauce 

Sword Fish Papillote  /   Green Herbs  /  Ginger 

 

sides: 

Fried Kimchi Rice 

Tequila Chipotle Corn 

 

destination: 

Jamaican Banana Rum Cake  /  Cannabis Ice Cream 

Fruit Tartar  /  Pineapple /  Pear  /  Pomegranate  /  Date Molasses  /  Baklava Chips 

 

 

 

 

 

we keep the right for changes on the menu at any time  


