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EKROEN BRYGHUS

New Year’s Eve
Celebrate New Year´s Eve with
Restaurant Færgekroen in Tivoli
Treat yourself, family and/or friends at the 
old inn overlooking Tivoli Lake.

We offer chef’s 5 course New Year’s menu and a vegetarian 
menu composed of the most delicious ingredients. 

Tivoli provides spectacular fireworks 
at 23:00 from “Plænen” in Tivoli.

We are looking forward to welcoming you!
See the menu below.

Book your table on faergekroen.com

2021
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5 course menu
Cappuccino of mushrooms – Langoustine – Winter truffle

Flounder - Celery puree - Sauteed root vegetables - Browned butter

Rissotto - Fried scallop - Turbot bisque

Tournedos - Truffle puree - Herbs - Demi-ice cream sauce

Dark chocolate – Peanuts – Salted caramel – Vanilla ice cream

DKK 1.295,-
The menu does not include welcome drink and other drinks which should be ordered on arrival.
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EKROEN BRYGHUS

New Year’s Eve
2021

BOOK TABLE

https://dinnerbooking.com/dk/da-DK/eventbooking/event/8646/nytarsaften-2021-i-tivoli
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New Year’s Eve
Vegetarian menu

Carrot puree – Burnt onions – Herbs

Fried mushrooms on grilled brioche – Reduced apple balsamic – Crispy basil

Grilled zucchini – Jerusalem artichoke puree – Browned butter – Baked almonds

Symphony of celery

Dark chocolate – Peanuts – Salted caramel – Vanilla ice cream

DKK 995,-
The menu does not include welcome drink and other drinks which should be ordered on arrival.

2021Vegetarisk nytårsmenu
Gulerodspuré – Brændte løg – Urter

Stegte svampe på grillet brioche – Nedkogt æblebalsamico – Sprød basilikum

Grillet zucchini – Jordskokkepuré – Brunet smør – Bagte mandler

Symfoni af selleri

Mørk chokolade – Peanuts – Saltet karamel – Vaniljeis

kr. 995,-
Menuen er uden velkomstdrink og øvrige drikke, der bestilles ved ankomst.

BOOK TABLE

https://dinnerbooking.com/dk/da-DK/eventbooking/event/8646/nytarsaften-2021-i-tivoli

