


CHRISTMAS EVE 24/12/2023

WELCOME DRINK

AMOUSE BOUCHE

STARTER

Salmon gravëlax with grapefruit

or

Portobello mushroom stuffed with Brié cheese, caramelized onions and pine nuts

(vegan option with Tofu cream)

MAIN COURSE

Duck magret with parsnip puree, cauliflower and almonds

or

Confit cod loin with greens and cornbread

or

Truffled mushroom and asparagus risotto (Vegetarian)

PORT WINE DALVA TAWNY RESERVA

DESSERT

Drunken Pear with figs, in Port Tawny Reserve with mascarpone cream

or

Special French toast with vanilla ice cream

DRINKS

Water

Coffee and tea selection

Prices per person with VAT included

60€


