
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 | Crème 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, 
Round and Agreeable with Hints of Golden Apple.



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 Soufflé

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

Café & Mignardise
Coffee, Tea, À Volonté Macaron, Financier Au Citron



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, Crème Fraiche

PRE – MAIN
Traditional Bolognaise

Beed Ragout, Spaghetti Pasta

SORBET
Apple and Calvados



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


