
Kind ly  in fo r m  u s  abou t  you r  d i e ta ry  r equ i remen t s  and/or  food  a l l e rg i e s  upon  o rd e r ing.
A l l  p r i c e s  a re  sub j e c t ed  t o  10% s e r v i c e  cha rge  &  p re va i l ing  gove r nmen t  t axe s.

Appet i zers
Choice  of :

Fresh Heirloom Tomato Salad
Black Olive| Honey Sherry Vinaigrette | Pickled Pearl Onion | Burrata | Tarragon

OR

Végétarienne Salade Lyonnaise
Frisee Lettuce | William Pear | Walnut | Poached Egg | Dill Mustard

OR

Spring Asparagus 
Cauliflower Puree | Pecorino | Truffle Caviar

Soupe
Truffled Vichyssoise

Potato and Leek Soup | Seasonal Fresh Truffle

Main Course
Choice  of :

Roasted Heirloom Beetroot
Chevre | Walnut | Fig | Apple Arugula Gel | Pickled Endives

OR

Grilled Sweet Potato “Steak”  
Smoked Eggplant Puree | Pomegranate | Almond | Feta 

OR

Wild Mushroom Risotto
Seasonal Mushroom | Mascarpone | Parmesan | Shimeji Fritters 

Dessert
Choice  of :

Christmas Chestnut Santa

Mini Log Cake

Paris Brest

•  C H R I S T M A S  V E G E TA R I A N  C O M M U N A L  D I N N E R  2 0 2 3  •
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