
 

 

 

 

 

        
NEW YEAR’S EVE 2024 

 VEGETARIAN  
 

SNACK 
Croquette with dip   

Tapioca crackling with smoked dill oil and crème fraiche  
 

MENU  
 

ROASTED POTATO GRATIN  
Variation of chestnuts, white Alba truffle 

 
LION MANE STEAK  

Crouton, sautéed spinach, mushroom jus, white Alba truffle 
 

BLACK TRUFFLE ICECREAM  
 Nougatine, caramelized white chocolate, black truffle  

 
DKK 2095 

 

 

 

 
 

N O B I S  H O T E L  C O P E N H A G E N  P R O U D L Y  P R E S E N T S  R E S T A U R A N T  N O I .  

 T H E  T E A M  B E H I N D  N O I  C R E A T E S  A N  I N S P I R I N G  M E N U  W I T H  I N F L U E N C E  F R O M  A L L  O V E R  E U R O P E .  T H E  

C H E F S  W O R K S  A S  A N  O R C H E S T R A  I N  T H E  H I S T O R I C A L  B U I L D I N G  O F  T H E  R O Y A L  D A N I S H  A C A D E M Y  O F  

M U S I C .  

 E N J O Y  A  C O M P O S I T I O N  O F  D E L I C I O U S  C O U R S E S  A N D  A  G L A S S  O F  O U R  C A R E F U L L Y  S E L E C T E D  W I N E S .  

 

 

For any allergies, please inform a member of our staff.  


