
FESTIVE DINNER
3–20 DECEMBER

PLEASE CHOOSE ONE OF THE FOLLOWING STARTERS 

DUCK FOIE GRAS PARFAIT
CHERRY JELLY, PISTACHIO, GINGERBREAD

220

CHESTNUT SOUP
MOREL MUSHROOM, CRANBERRY, GARLIC BREADCRUMBS

160

PLEASE CHOOSE ONE OF THE FOLLOWING MAINS

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

320

HONEY & ORANGE GLAZED DUCK BREAST
PARSNIP, DARK CHERRY JUS

380

DARK CHOCOLATE LOG CAKE
ESPRESSO CREAM, CARAMEL GANACHE

120

ENJOY EVERY LAST COURSE AS A SET MENU AT
580/PER PERSON



VEGETARIAN FESTIVE DINNER
3–20 DECEMBER

PLEASE CHOOSE ONE OF THE FOLLOWING STARTERS 

WINTER MUSHROOM PARFAIT
CHERRY JELLY, PISTACHIO, GINGERBREAD

180

CHESTNUT SOUP
MOREL MUSHROOM, CRANBERRY, GARLIC BREADCRUMBS

160

PUMPKIN RISOTTO
SAGE, BLACK TRUFFLE

280

DARK CHOCOLATE LOG CAKE
ESPRESSO CREAM, CARAMEL GANACHE

120

ENJOY EVERY LAST COURSE AS A SET MENU AT
480/PER PERSON


