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AUTOGRAPH COLLECTION®
HOTELS

TOPOS NYE MENU

Shrimp Profiterole
(Eg, D, Cr, Sy, SO2, G, Ce)

Scallops Carpaccio, Citrus Cream with Caviar
(D, Ms, F, SO2)

Sea Bass, Pata Negra Prosciutto, Sunchokes Purée with Truffle, Vegetable Crisps
(D, F, Sy, SO2, Ce)

Grilled Beef, Morels Mushroom, Potato Mille Feuilles, Vegetables with Thyme
(D, Sy, S02, Ce)

Pear “Rocha”, Cheesecake & Cocoa Tiles, Cinnamon Ice-Cream
(Eg, D, Sy, SO2)

Allergens:
Eg: Egg, D: Dairy, Cr: Crustacean, Ms: Mollusc, F: Fish, Pe: Peanuts, Se: Sesame, Sy: Soya,
S02: Sulphur and sulfite dioxide, N: Nuts, G: Gluten, Ce: Celery, Mu: Mustard, Lu: Lupins
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AUTOGRAPH COLLECTION®
HOTELS

TOPOS MENU VEGAN

Crispy Cannelloni with Cucumber & Wakame, Creamy Tofu with Herbs, Ponzu Caviar
(Se, Sy, SO2, G)

Tomato Tartare, Bloody Mary Granité, Crispy Celery
(Sy, SO2, G, Ce, Mu)

Spicy Roasted Carrots, Citrus Flavors and Vegan Feta Spread
(Sy, SO2)

Grilled Eggplant with Pistachio Crumble, Tahini Vinaigrette and Herbs Salad
(Se, SO2, N, G, Mu)

Pear “Rocha” Mille Feuille Dark Chocolate Cream, Cinnamon Gel
(Sy, S02, G)

Allergens:
Eg: Egg, D: Dairy, Cr: Crustacean, Ms: Mollusc, F: Fish, Pe: Peanuts, Se: Sesame, Sy: Soya,
S02: Sulphur and sulfite dioxide, N: Nuts, G: Gluten, Ce: Celery, Mu: Mustard, Lu: Lupins



