
N E W  Y E A R S  E V E 
A T  B O N N I E ’ S

Please inform us about allergies at the time of your booking. Bonnie’s  is a cash free restaurant.

6-COURSE DINNER

Seared scallop
White soy ponzu, blood orange, 

caviar & baked leek

Kalix bleak roe
Blini, sour cream & 

chives

Créme ninon
Lobster & crab salad,

sour cream  
& trout roe

Swedish fillet of beef
Truffle potato purée

& 
smoked bordelaise 

sauce

Lemon sorbet
& 

Champagne

Chocolate tarte
Raspberries & 

whipped cream

1 6 5 0
per person

6-COURSE DINNER
VEGETARIAN

Seared Kings Trumpet 
Mushroom

White soy ponzu, 
blood orange, seawe-

ed caviar & baked leek

Blinier
Smoked tofu, chives & 

horseradish

Mushroom soup
Fennel salad & 

black truffle

Baked squash
Confited potatoes, 

cabbage jus & 
black truffle

Lemon sorbet
& 

Champagne

Chocolate fondant
Coconut sorbet, 

raspberry, chocolate 
sauce

1 4 5 0
per person


