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New Year's [ve

Flegant tasting dinner with live music

A New Year's Eve tasting dinner in the historic heart of Warsaw will
be something more than just a meal — it will be a true celebration
of flavor, style, and this exceptional moment
of the year.

Exquisite dishes crafted by the chef, live music, and the unique
atmosphere of the place will ensure that entering the New Year
becomes an experience elevated by a perfectly refined culinary
journey.

Intimate, luxurious setting
Exquisite meat, vegetarian or steak cuisine — your choice
Wine pairing dedicated to each dish, prepared by the sommelier
Live music

Welcome the New Year in the era of true clegance ‘ www.flancrhotel.com



Meat menu | 499 PILN/person

Amuse Bouche | chef’s selection

Gillardeau Speciales oyster, cherry vinegar, shallot

Shrimp, mango chutney, chili

Beef tartare, shallot, pickled cabbage, quail yolk, truffle

Octopus, saffron risotto, eryngii, confit tomatoes

Lamb, demi-glace, gratin, carrot, broccolini, leek

Buttery shortcrust pastry, créme patissiére, raspberry coulis, roasted almonds
Toast with a glass of champagne

Fish menu | 499 PLN/person

Amuse Bouche, chef’s selection

Gillardeau Speciales oyster, cherry vinegar, shallot

Shrimp, mango chutney, chili

Tuna tartare, avocado, yellow radish, pumpkin, samphire

Octopus, saffron risotto, eryngii, confit tomatoes

Halibut, gratin, carrot, broccolini, leek, beurre blanc sauce

Buttery shortcrust pastry, créme patissiere, raspberry coulis, roasted almonds
Toast with a glass of champagne

* possibility to adjust dishes for exclusion diets and allergies




Steak menu
Dedicated to a group of 46 people 2999 PLN

Selection of Polish & International Steaks

Polish tenderloin

Polish 30-day aged ribeye
Polish striploin

U.S. tenderloin

U.S. ribeye

Japanese Wagyu striploin

Sauces: Gorgonzola with green peppercorns, demi-glace, chimichurri
Sides: Gratin, fries, mint potatoes, grilled vegetables

* possibility to adjust dishes for exclusion diets and allergies




Wine Pairing | 299 PLN/person

Dedicated for Meat Menu

Gost Art Brut, Lubuskie, Poland

A Polish sparkling wine with citrus notes and minerality, perfectly emphasizing the saltiness and creaminess
of oysters.

Spy Valley Sauvignon Blanc, Marlborough, New Zealand

Aromas of passion fruit and herbs perfectly balance the sweetness of mango and the heat of chili.

Pommard Les Charmots l1er Cru, Pinot Noir, France
An elegant Burgundy Pinot with forest and earthy notes that subtly complements the aroma of truffles
and raw meat.

Bastianich Pinot Grigio, Friuli, Italy

A delicate, creamy wine with good acidity, gently harmonizing with the texture of octopus and the aroma of saffron.

Santa Sofia Ripasso Valpolicella Superiore, Veneto, Italy
The richness and slight sweetness of Ripasso highlight the depth of the demi-glace and the tendemess of lamb.

Pere Ventura Gran Reserva Brut, DO Cava, Spain
Cava with delicate notes of toast and citrus elegantly contrasts with the sweetness of the dessert
and the freshness of raspberries.

The price per person refers to a 120 ml glass of wine paired with each dish in the tasting menu.




Wine Pairing | 299 PLN/person

Dedicated for Fish Menu

Gosset Extra Brut, Champagne, France
Its structure and minerality perfectly emphasize the creaminess of the oysters.

Kleine Zalze Chenin Blanc, Stellenbosch, South Africa
Exotic aromas of mango and honey pair beautifully with the fruity heat of the dish.

Maurice Schueller Riesling, Alsace, France
Fresh, citrusy, and mineral — the ideal balance for the richness of tuna and creamy avocado.

Turnau Chardonnay, Poland
Balanced acidity and subtle butteriness harmonize with the risotto and the aroma of confit tomatoes.

Famille Savary Chablis, France
A mineral Chardonnay from Chablis that pairs elegantly with the buttery sauce and the texture of halibut.

Flumen Brut DOC Prosecco, ltaly

Its freshness and bubbles gently cleanse the palate after a sweet finish.

The price per person refers to a 120 ml glass of wine paired with each dish in the tasting menu.




Wine Pairing

Dedicated for Steak Menu

Chateau Gloria, Bordeaux, France
440 PLN - 750ml

A classic Bordeaux with notes of blackcurrant, cedar, and spices, creating a perfect match with aged meat.

Pascual Toso Limited Edition, Malbec, Mendoza, Argentina
250 PLN - 750ml

A full-bodied alternative with velvety tannins — perfect for steaks from the USA and Japan.
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31.12.2025 | 19:00

To reserve contact us:

reception@flanerhotel.com | + 48 22 123 62 00

When making a reservation, please provide: your full name, the number of seats
you wish to reserve, the chosen menu, the selected wine pairing (if applicable),
as well as any dietary exclusions or allergy information (if applicable).

* Hotel Flaner reserves the right to cancel the event if the minimum number of guests is not reached.

Welcome the New Year in the era of true elegance ‘ www.flanerhotel.com



