
For those with special dietary requirements or allergies who may wish to know about the 
ingredients used, please ask a member of sta� .

CHRISTMAS EVECHRISTMAS EVE
Co� ee cured salmon tartare 

Pickles – Creme fraiche – Cracker 
OR 

Winter blossom in the garden 
Burrata – Tomato – Basil sponge – Crumb 



Classic chestnut soup 
Chives & calvados sour cream 



Duck two ways 
Potato gratin – Thyme roasted vegetable – Orange glaze

OR 

Stu� ed portobello mushroom 
Caponata – Parsley puree – Three cheese – Garlic croûtons 



Dessert bu� et

€ 89 p.P.

BEVERAGE ACCOMPANIMENTBEVERAGE ACCOMPANIMENT
0,1 per course

€ 79 p.P.
05:00 - 09:30 PM (last order)

MENUMENU


