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ew Year ™
at nhow Brussels

e put on your sparkle and join us in the
nhow restaurant on 31st of December 2023

Do you want to end 2023 with great food and good company?

nhow Brussels 1s the place to be.

We will spoil you with a festive cocktail, delicious 3-course dinner, followed by surprise
dessert buffet. We don't even care about the dress code. Enjoy your evening dressed up or

ready for bed. On this last day of the year, just come the way you are.

a'% a¥%
T T
+ Uy + + UF +
welcome cocktail

+ 3-course dinner”
+ surprise dessert buftet

Drik package
3 hours
soft / beer / wine

+ a glass of bubbles
74 € pp

24 € pp

Check out Z N\ the first course will be served around 20h00,
the menul! VLR we kindly ask all guests to arrive around 19h30

for bookings, send an email to
fb.nhowbrusselsbloom@nh-hotels.com
with the subject « New Year booking »

nhow Brussels

250 Rue Royale, 1210 Brussels
nhow-brussels.com

+32 2 220 66 11

our prices are indicated in EURO and include VAT
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+ New Year menu+

tataki of bonito with sushi rice and pickled vegetables

rollade of chicken, stuffed with chestnuts and dried fruit,

served with truffle sauce, pumpkin puree and winter vegetables

chops of venison, stuffed with porcini and foie gras

served with a sauce of cava and speculoos

+ Vegetarian menu+

baked goat cheese in crispy angel hair (kadaif) with cranberries

portobello stuffed with butternut flan, with crumble of chestnuts, braised chicory and
sauce of potato and leek

muhsroom risotto with porcini and truffle, with bread tuile

*Both menus are followed by a surprise dessert buffet, with a wide mix of desserts.

The first course is served around 20h00.
It is not possible to start the dinner at a later time without skipping a course.

Menus are fixed. It is not possible to combine items from both menus.
Please let us know about any dietary requirements or allergies when booking.
Subject to availability. Advanced booking strongly recommended due to limited seating. 6
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