rug

NEW YEAR'S
MENU

2026/2027



WELCOME 5.30 PM
THE KING'S SPEECH IN

THE PLAYROOM
6 pm-6.30 pm

RUG KITCHEN
Dinner starts 6.30 pm

THE NEW YEAR'S TOAST

COURTYARD
Midnight

SNACKS

Oysters

Gougere

Tartelet, wild mushroom & winter truffle

Ayala Champagne, Blanc de Blancs

STARTERS
Hamachi - Yuzu - Olive Qil
Crudo of hamachi, lime, radish, shiso & olive oil

Sancerre Blanc “Tradlition,” Domaine Bernard Fleuriet - 2025

Scallop - Sunchoke - Vin Jaune
Seared scallop, sunchoke, sage & vin jaune beurre blanc

Lobster - Champagne - Caviar
Poached lobster, champagne beurre blanc, leek, caviar & chervil

Pouilly-Fumé, Domaine des Rimettes - 2025

MAIN
Beef - Red Wine - Celery
Tenderloin, celery purée & red wine sauce

Chéateau Pierrefitte de Pomerol - 2020

CLEANSER
Champagne sorbet

DESSERT
Petits fours - A small selection from Rug Bakery

CHEERS!
Champagne Toast In Courtyard

Ayala Brut Majeur

ADD ON FREE FLOW CHAMPAGNE FROM 10 PM - 1AM / 495 DKK



VEGETARIAN
WELCOME 5.30 PM

THE KING'S SPEECH IN SNACKS

THE PLAYROO M Comrzressed cucumber - apple - horseradish - dill
Gougere

6 pm-6.30 pm Tartelet, wild mushroom & winter truffle

Ayala Champagne, Blanc de Blancs

RUG KITCHEN STARTERS

. Kohlrabi - Yuzu - Olive Qil
Dinner starts 6.30 pm Cured kohlrabi, lime, radish, shiso & olive oil

Sancerre Blanc “Tradlition,” Domaine Bernard Fleuriet - 2025

King Oyster - Sunchoke - Vin Jaune
Seared king oyster mushroom, sunchoke, sage
& vin jaune beurre blanc

Leek - Champagne - Hazelnut - Caviar
Butter-poached leek, champagne beurre blanc,
roasted hazelnut, seaweed caviar & chervil

Pouilly-Fumé, Domaine des Rimettes - 2025

MAIN

Lion’s Mane - Celeriac - Red Wine

Roasted & glazed lion’s mane, celeriac purée,
pickled celeriac & red wine sauce

Pinot Noir, Les Ursulines — 2022

CLEANSER
Champagne sorbet

DESSERT
Petits fours - A small selection from Rub Bakery

THE NEW YEAR’S TOAST CHEERS!
COURTYARD Champagne Toast In Courtyard
Midnight Ayala Brut Majeur

ADD ON FREE FLOW CHAMPAGNE FROM 10 PM - 1AM / 495 DKK



