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AMUSE BOUCHE

OYSTER IN HALF SHELL
Pink Peppercorn, Mignonette and Finger Lemon Granite

CRUSET BLANC DE BLANC BRUT, FRANCE

Beautiful Golden Colour, Fruity and Light with Notes of White Fruits,
Floral Wine with Delicate Fruity Aromas

APPETIZER

JUNIPER BERRIES SMOKED ATLANTIC WILD SALMON
Horseradish Cream Grape Fruit, Poached Leeks and Caviar

VINA ESMERALDA, MOSCATEL DE ALEJANDRIA, SPAIN
A voluptuous, Exotically Perfumed, Well-defined Floral Aromatic Wine

SOUP

BUTTERNUT SQUASH CAPPUCCINO

Infused with Festive Spice | Truffle | Créme Fraiche

PRE - MAIN

POACHED BLACK COD ORANGE PERNOD SAUCE

Braised Fennel, Peru Potatoes, Brussels Sprouts

J.: MOREAU & FILS BLANC
Flavours of Apple, Quince, and White Peach Fresh,
Rour&d and Agreeable with Hints of Golden Apple.
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SORBET

Apple and Calvados

MAIN

SLOW COOKED ANGUS SHORT: RIBS
WITH BLACK TRUFFLE SHAVING

Perigourdine Sauce
Sweet Potato Purée, Vegetable Napoleon

CALVET VARIETALS, SYRAH, FRANCE
An Expressive Bouquet Unveiling Notes of Red Berries
with Long Finish on the Palate

CARVING TROLLEY

A special Christmas Classic Roasted Turkey with Traditional Stuffing, Gravy,
Green Apple and Cinnamon Sauce, Cranberry Sauce, Paired with a Variety of
Classic Sides’ Dishes of Green Bean Casserole, Brussels Sprouts,
and Sweet Potato Souftlé

DESSERT

CHRISTMAS MAGIC BALL
“Valrhona” Milk Chocolate, Chestnut Cremeux, Almond Crumble

LEGENDARY DIGESTIVO
Infused Homemade Eau de Vie with Fine Nose of Orange and Spices

CAFE & MIGNARDISE

Coffee, Tea, A Volonté Macaron, Financier Au Citron
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KIDS MENU

AMUSE BOUCHE

CHEESE CROQUETTE

Ranch Sauce, Creamy Spinach

SHIRLEY TEMPLE

Ginger ale and a Splash of Grenadine, Garnished with a Maraschino Cherry.

APPETIZER

FISH AND CHIPS
Tartar Sauce, Poached Leeks

JUICE OR SODA OF YOUR TASTE OR VIRGIN COCO LOCO
A Voluptuous, Exotically Perfumed, Aromatic Beverage.

SOUP
BUTTERNUT SQUASH CAPPUCCINO

Infused with Festive Spice, Créme Fraiche

PRE - MAIN

TRADITIONAL BOLOGNAISE
Beed Ragout, Spaghetti Pasta

SORBET

Apple and Calvados
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MAIN

MINIATURE ANGUS BEEF OR CRUNCHY CHICKEN BURGER

Young lettuce, tomato with curly fries

CARVING TROLLEY

A Special Christmas Classic Roasted Turkey with Traditional Stuffing, Gravy,
Green Apple and Cinnamon Sauce, Cranberry Sauce, Paired with a Variety of Classic
Sides’ Dishes of Green Bean Casserole, Brussels Sprouts, and Sweet Potato Soufflé

DESSERT

_ CHRISTMAS MAGIC BALL
“Valrhona” Milk Chocolate, Chestnut Cremeux, Almond Crumble

CAFE & MIGNARDISE

Macaron, Financier Au Citron
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