
Christmas Menu
Available on 24, 25 & 26 December 2024

EUR 47 per person, VAT incl. 

FIRST COURSE 

Oysters 

Pain Poilâne, vinegar, shallot

Or

Barbecued beet, goat cheese, 

hazelnut, carrot dressing

Or

Steak tartare, little gem

MAIN COURSE 

Corvina with pistachio crust

coconut & mango sauce, green asparagus

Or

Truffle ravioli, chestnut foam, pumpkin cream

Or

Guineafowl, chicory gratin with truffle,

 potato mousseline

DESSERT

Cheese platter 

Or

‘Black of black’, dark chocolate

Or

Gingerbread crème brûlée, 

dark chocolate ice cream
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