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CHRISTMAS
CHEF'S AMUSE-BOUCHE
BURRATA
/ SEARED BLACK HALIBUT

Carpaccio of roasted beetroot
Blackberries ¢ Black garlic « Pedro Ximénez
Risotto ¢ Shellfish < Grilled spring onion
Pumpkin ¢ Curry sauce
Tartelette « Pistachio * Quince compote

VENISON FILLET
Savoy cabbage « Black pepper sauce /

CHOCOLATE MOUSSE
Apple * Blackberries
Plums ¢ Mulled wine * Almond
Cinnamon ice cream
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CHRISTMAS

VEGETARIAN

CHEF'S AMUSE-BOUCHE

BURRATA
Carpaccio of roasted beetroot
Blackberries ¢ Black garlic « Pedro Ximénez

GNOCCHI A LA RATATOUILLE
Tomato * Zucchini « Bell pepper
Eggplant « Onion « Parmesan

Beech mushrooms * Spinach

ROASTED CELERIAC
Hazelnut « Parsnip * Shallot sauce /

CHOCOLATE MOUSSE
Apple * Blackberries
Plums ¢ Mulled wine * Almond
Cinnamon ice cream
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i Mashed potato * Parsnip
Shallot sauce
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Mashed potato * Glazed carrots +
Hollandaise sauce 4
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‘4 Vanilla ice cream » Whipped cream
* Chocolate « Aimond +
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