CHRISTMAS EVE

(7 7%

Crab cake with jalapcﬁo cream

Venison carpaccio — Forest mushrooms — Shropshire Blue — Orange

cranberry vinaigrette — Walnut crumble

Fresh 1inguini pasta — Pancetta — Black winter truffle

Grana Padano

Tournedos Rossini — Brioche — Gratin Dauphinois

Baby spinach — Madeira sauce

Coupe Champagne royal — White chocolate - Marinated cherries

€149 pp: Starting with a welcome glass of bubbles and continuing
with a wine pairing for each course. A non-alcoholic pairing menu

is also available.

Starting time: 7 pm

Estimated end hour: 11 pm

Please inform us in advance if you have any allergies.
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