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KOHVIK CAFE' :

the New Year S Eve Bell on 31 December 2024

APPETIZERS

OYSTER ROCKEFELLER — Oyster / parmesan / herbs / panko (L-free)

BOEUF A LA TARTARE — Beef fillet / chives / cucumber / quail egg / toast (L-free)
POPCORN TOFU — Tofu / popcorn / roasted pepper (vegan, L-free)

COLD BUFFET

TUNA — Seared tuna / lemon mayonnaise / radish (G,L-free)

SHRIMP — Shrimp / Thousand Island sauce / lime / tomato / chili / cilantro (G,L-free)
SALMON - Marinated salmon / trout roe / herb sauce (G, L-free)

BBQ BEEF — Grilled roast beef / BBQ sauce (G, L-free)

BUFFALO CHICKEN NUGGETS — Chicken / spicy breading / Buffalo sauce
GUACAMOLE - Avocado / chili / onion / chips (vegan, G, L-free)

SALADS

CAESAR — Romaine lettuce / parmesan shavings / tomato / Caesar dressing / mango /
croutons (vegan, G, L-free)

POTATO — Potato / corn / egg / onion / celery / mayonnaise dressing (vegan, G, L-free)

DESSERT

NEW YORK CHEESECAKE — Cream cheese / lemon / sour cream / egg / flour (L-free)
KEY LIME PIE — Condensed milk / lime / graham cracker (L-free)

DOUGHNUT - Yeast dough / various glazes

BLONDIE — White chocolate / pecan / vanilla (G, L-free)

Bubbly welcome drink, flavored water, coffee or tea.

Chef de cuisine Alo Stamm



