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Kosher

Sunset Kitchen

At the Daniel

New Years Eve Menu

Welcome treat | per guest

NnuUusWi

Sparkling wine
Chocolate and coffee truffle with a hint of cognac

— Each meal paired with boutique Israeli wine —

Starters | center of the table

A warm focaccia from the stone oven | served with roasted eggplant cream, oregano zhug,
olive oil, and aged balsamic vinegar.
Giardiniera | Pickled vegetable mix with seared feta cheese.

— Frozen and refreshing daiquiri shot —

First Courses | one of your choice

Garden Salad | Mixed lettuces, peas, celery, and fennel in yuzu vinaigrette.
Orata Crudo | Fresh sea bream fillet in a delicate marinade of sweet-spicy cold red pepper,
yogurt, and preserved lemon.
Mozzarella & Parmesan Tortellini | Seared sea bream chunks in cacciucco sauce. o o
Red Smoked Risotto with Green Peas.

Intermediate Courses | one of your choice

Kolokithi Denis in the Wood-Fired Oven | Fresh Denise fillet wrapped in thin zucchini,
shallots, and seared feta cheese, baked in a wood-fired oven.
Fish Salona | Hot fillet of sea bream fresh from the wood-fired oven, wrapped in charred
Maggi tomatoes and charred onions. Finished with a touch of fresh lemon, sea salt, and chili oil.

- A sorbet spoon for a fresh balance -

Main Courses | one of your choice

Mushroom Duxelles | Two wood-fired seared sea bream fillets filled with
mushrooms, lemon butter, and white wine.

Sea Bass Fillet | Served alongside handmade Swiss chard and spinach gnocchi,
wrapped in a lemon-cream sauce with peas, white wine, and gorgonzola.
Fish Kebab | A blend of sea fish wrapped in crispy pastry.

Served with a spicy tomato sauce, wood-fired charred onion, and fresh chili.

Desserts | one of your choice

From our dessert menu selection

- Sparkling wine at Midnight -




