
LOBSTER BISQUE | LOBSTER SOUP | NORTH SEA CRAB

OXTAIL SOUP | MADEIRA

WHITE CHOCOLATE ICE CREAM | FOIE GRAS +5

Christmas 
Menu
Starter

OYSTER TRIO | ROCKEFELLER | ASIAN-STYLE | PASSION FRUIT

VENISON CARPACCIO | RED WINE TERIYAKI | PISTACHIO

SALMON SASHIMI | LIGHTLY SEARED | SOY | SESAME

LANGOUSTINE | TARRAGON | VANILLA | SALAD

FOIE GRAS TERRINE | BRIOCHE | COMPOTE | +5

BEETROOT CEVICHE | BLUEBERRY | SEA FENNEL

Inbetween

Inbetween

Main
BEEF TENDERLOIN | IRISH | GRAIN-FED | RED WINE SAUCE

SALMON FILLET | FRESH HERBS | LIME

BLACK RISOTTO | CAULIFLOWER | BARILOTTO CHEESE

VENISON FILLET | MOREL JUS | RED CABBAGE | +7,50

Dessert
ÎLES FLOTTANTES | CARAMEL | CRÈME ANGLAISE

MERINGUE | WARM CHERRIES | VANILLA ICE CREAM

DAME BLANCHE | CHOCOLATE SAUCE | CLASSIC

TIRAMISU | STROOPWAFEL

EXTRA DISHES

CHAMPAGNE SPOOM | +9,50

PLATEAU FROMAGE | +17,50
4 COURSES €85 (24 DEC ONLY) | 5 COURSES €97.50


