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31st of December 2025 ¢ 20.00-23.45 }

Tn the house of Rich Merchants, we invite you to say goodbye to the old
year proudly in the manner of the year 1425 ! Master chef €mmanuel
Wille bas prepared a feast where only the rarest and most abundant
dishes, which can only be seen at major celebrations, reach the table.
The troubadours will £ill the hall with bappy tunes and instrumental

music, and the jovial berald will entertain you with ancient tales and

games from the 15th century, keeping the mood upbeat.

Come and let yourself be transported to an era
where grandeur is the true master of the party.’

Let the A unger“ﬁise:

* Andalusian Sultan’s Salmon and Roe

* Cold smoked Deer Sirloin
with Horse Radish Cream

* French Royal Duck liver Paté

with Beloved Onion Jam
* €arl’s Pickled Cucumbers Livonian Stylc
* London merchant’s Saffron Pickles
* Berries from the Higbly Blessed Olive tree
* Herb Bread with Nuts
* Rye Bread with Pork Cheek

%eﬂies' Glory:

*King of the Forest, Bear - Marinated in rare Spices
and cooked over a fire in red wine sauce in the bonour

of the brave king of Denmark Waldemar II

*Flamed Salmon in Forest Mushroom Sauce

*Grand Leg of Venice Duck in go[den Saffron Sauce

ccompanying Blessings:
* Parsnip Mousse withutmeg
* Saffron Spelt

* Smoked and Baked Sauerkraut
* Crusader's Lentils
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