
THE MENU
FOR THE NEW YEAR



Amuse -Bouche

✦

Kohlrabi Carpaccio 
Pear | Grape Vinaigrette | Pear & Yuzu Sorbet

✦

Turbot
Shallot Butter | Caper Blossom | Potato Espuma

✦

Côte de Bœuf  
Pepper Jus | King Oyster Mushrooms | Celeriac

Risotto
Jerusalem Artichoke | Winter Truffle | Marjoram | Sour Cream

✦

Tonka Bean
Caramelized Almond | Pear | Gold Leaf

THE MENU
DINE INTO THE NEW YEAR

THE EXPERIENCE INCLUDES

Four -Course Gala Menu
at Donnersmarkt  & the Atrium at 7pm

✦

The main course will be served sharing -style

✦

Wine pairing, soft drinks & beer

✦

Live band & New Year’s Eve celebration
from 10 PM –  2 AM

✦

Champagne station 
& midnight snack

AT DONNERSMARKT
DINE INTO THE NEW YEAR

€319 PER PERSON
31 DECEMBER | 7 PM –  2 AM

Begin the final evening of 2026 with a festive dining experience at Almanac 
Palais Vienna. Enjoy a four-course gala sharing menu across Donnersmarkt 

and the Atrium, accompanied by a curated wine pairing, soft drinks and beer.

As midnight approaches, continue the celebration in our historic Heritage 
Rooms, where a live concert sets the scene for the arrival of 2027. 
From 10 pm –  2 am, enjoy live music, a Champagne station and a 

midnight snack as we raise a glass to the New Year.
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