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CHRISTMAS MENU




STARTER
Beef tartare, black truffle & Riviera sauce - D, G, S

Hokkaido scallops, watercress, duxelles & wild mushroom foam - D, S

Lobster & prawn tartare, americaine coulis, lemon dressing - D, S

MAIN COURSE
Lobster raviolo, mushroom duxelles & bisque emulsion - D, G, S

Stuffed sea bass, vienoise crust, agnolotti - celeriac & Bordelaise sauce - D, G
Cote de veal, braised morels & wild mushrooms, veal jus - D

DESSERT
Souffle pancakes, orange syrup - D, G
Ice cream trolley - D, N
Sharing classic Christmas dessert
Yule log & chocolate truffles - D, G, N



