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Coie Carlyte

FESTIVE DINNER

24-27 DECEMBER

DUCK FOIE GRAS PARFAIT
CHERRY JELLY, PISTACHIO, GINGERBREAD

*

CHESTNUT SOUP
MOREL MUSHROOM, CRANBERRY, GARLIC BREADCRUMBS

*
PLEASE CHOOSE ONE OF THE FOLLOWING MAINS

HERB CRUSTED PATAGONIAN TOOTHFISH
CAVIAR, PARSNIP, HONEY & ORANGE CREAM

HONEY & ORANGE GLAZED DUCK BREAST
PARSNIP, DARK CHERRY JUS

+100 BEEF WELLINGTON
PARSNIP, DARK CHERRY JUS

*

DARK CHOCOLATE LOG CAKE
ESPRESSO CREAM, CARAMEL GANACHE

880/PER PERSON




VEGETARIAN FESTIVE DINNER

24-27 DECEMBER

WINTER MUSHROOM PARFAIT
CHERRY JELLY, PISTACHIO, GINGERBREAD

*

CHESTNUT SOUP
MOREL MUSHROOM, CRANBERRY, GARLIC BREADCRUMBS

*

PUMPKIN RISOTTO
SAGE, BLACK TRUFFLE

*

DARK CHOCOLATE LOG CAKE
ESPRESSO CREAM, CARAMEL GANACHE

680/PER PERSON




