
Christmas MenuChristmas Menu

Course 2

Amuse de bouche
Home baked petit pains, French butter with sea salt

Beetroot soup | olive oil pearls | spiced up
heavy cream

OR
Potato soup with curly kale and shaved

truffle

Available from 24-26  December 2025 TH

NON - VEG MENU - 5 COURSE

Course 1
Tortelinni pasta filled with duck confit | duck broth |

creamy foam of truffle
OR 

Langoustine | scallop | mussel | clams | espuma of
safran bisque | roasted cherry tomatoes

Course 3
Haddock | extra ordinary veggies | potato

cheesy gratin |  sauce maritime
OR

Sirloin steak | jus de veaux | potato cheesy
gratin | extra ordinary veggies

OR
Roulleaux of Guinea fowl thigh | potato
cheesy gratin | extra ordinary veggies |

cranberry compote

USD 97 P/P ( INCL. TAX & SERVICE CHARGE)

Reserve your table now:
597 8558 899 | 597 715 2211
597 8999313 | 597 462387



Christmas MenuChristmas Menu

Course 5

NON - VEG 5 COURSE

Slice of wild game pate | crispy garlic olive oil toast
|cranberry compote

OR
Terrine of layered cheeses | crispy garlic olive oil toast |

fig confiture 
 

Blackberry cream cake | vanilla Bastogne
cremeux | fresh fruits | chocolate bonbons

with tropical fruit fillling

Available from 24-26  December 2025 TH

Course 4

USD 97 P/P ( INCL. TAX & SERVICE CHARGE)
Reserve your table now:

597 8558 899 | 597 715 2211
597 8999313 | 597 462387


