.NYARSMEN

Valkommen till nydrsafton pa Restaurang Ego!
Kvidllens meny bestdr av det basta fran koket.

Vi hoppas du ska £3d en minnesvdrd kvall och
att det ar borjan pa ett fantastiskt 2024.
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Halstrade pilgrimsmusslor

Med confiterad flisksida fran Alviksgdrden, X

syrligt dpple och blomkdlscreme

Kantareller med riven vintertryffel

Med eldad purjolok, kantarellemulsion

och riven gdrdeost
X

Brynt smoOrbakad torskrygg

Med misu, cime di rapa och krasseskum

x Grillad hangmOrad ryggbiff

Med glaserad parllok, syrad kalrot och kalfumé

X Chokladbakelse

med yoghurt och dppelsorbet

x GOTT NYTT AR EGO :

onskar vi pa
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NEW YEAR’S
EVE MENU

Welcome to New Year's Eve at Restaurant Ego!
Tonight's menu consists of the best from the kitchen.

We hope you have a memorable evening and that it's the
beginning of a fantastic 2024.
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Sea scallops

Pan seared sea scallops served with confit pork
belly, cauliflour and compressed apple

X

Chanterelles, leek and truffle

Panfried chanterelles and chanterelle emulsion,
served with charred leek, truffle and
“garde” cheese from Vuollerim

Poached cod

Brown butter poached cod, served with
X miso and cima rapa

Sirloin Steak

X Aged sirloin steak, served with glazed pearl
onion,” syrad kalrot “and burned cabbage foam

Ego’s chocolate dessert
with apple sorbet
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¥ HAPPY NEW YEAR EGO

from us at




