
TO BEGIN WITH

Avocado, vegetables, mayonnaise, garlic
(Vegetable Vietnamese roll, with roasted garlic 

mayonnaise, sesame seeds)

Duck, mango
(Duck confit ravioli and mango chutney)

FROM THE SEA

Cod, potatoes, carrots, peas
(Cod confit, potato flavoured terrine,  

carrot purée, pea purée)

MEAT LOVERS

Beef, pumpkin, artichoke, sauerkraut
(Veal short rib, pumpkin purée, artichoke confit, 

sauerkraut and Demi-glace sauce)

PRE-DESSERT

Pear, Glühwein
(Osmotized pear with Grand Marnier,  

candied orange, Christmas red wine sorbet)

THE SWEET END

Orange, Baileys, Christmas sweetbread
(Orange custard, Baileys soup, panettone crisp)

73€/ pax (drinks not included)



VEGAN MENU

TO BEGIN WITH

Avocado, vegetables, garlic mayonnaise
(Vegetable Vietnamese roll, with roasted garlic 

mayonnaise, sesame)

Sweet potato, mango
(Roasted sweet potato, mango chutney, wanton paste)

NEXT

Beetroot, lime, yoghurt
(Roasted beetroot, vegan lime butter, and vegan 

yoghurt with herbs)

MAIN COURSE

Pumpkin, spinach
(Pumpkin risotto, crispy spinach, textured pumpkin)

PRE-DESSERT

Pear, Glühwein
(Osmotised pear with Grand Marnier, candied orange, 

Christmas red wine sorbet)

SWEET FAREWELL

Orange, Baileys, Christmas sweetbread
(Orange cream, Bailey’s, crunchy panettone)

73€/ pax (drinks not included)



CHILDREN´S MENU 

STARTERS
Cesar salad

Mini margherita pizza
Mac and cheese croquette 

MAIN COURSE
Kids sirloin steak medallions with chips

DESSERTS 
Chocolate mousse with chantilly  

cream and oreo

25€/ pax (drinks not included)


