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Appetizers (To Share) S

Freshly Shucked French Oyster

Mignonette | Lemon Wedge
Foie Gras Parfait

Artisanal Sourdough | Onion Compote |
Mixed Berries Compote | Pickles I

Moules Marinieres Avec Frites
French Mussels | White Wine | Butter | Thyme :

Soup
Truffled Vichyssoise

Potato and Leek Soup | Seasonal Fresh Truffle

Main Course (Sharing Platter)
Roasted Stuffed Turkey Breast

Chestnut | Pistachio | Cranberry Sauce

Grilled Iberico Presa

White Corn and Tomato Salsa

Salmon Meuniere
Spiced Pickled Fennel | Lemon | Capers | Parsley

Wood-fired Lamb Rack i

Crushed Ratte Potato | Smoked Piquillo Mash
Whole Grain Mustard

Dessert (To Share)
Christmas Chestnut Santa
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Mini Log Cake
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Kindly inform us about your dietary requirements and/or food allergies upon ordering. - “
All prices are subjected to 10% service charge & prevailing governmen t taxes. ﬂ\
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