
CHRISTMAS EVE MENU

Isigny trout gravlax with citrus

Watercress coulis and lemon zest

Mi-cuit foie gras

Gingerbread, redcurrant jellies and spiced onion chutney

Lobster-stuffed poultry ballotine

Parsnip espuma, reduced poultry jus with tarragon

Crispy truffled Brie

Herb salad and cider caramel

Jasmine, citrus & black sesame mini yule log

Jasmine mousse, madeleine biscuit, black sesame praline

citrus confit, blood orange crémeux and ice cream

€105 VAT included

Full prepayment required at the time of booking. Free cancellation until 16th December.

SERVED ON THURSDAY, 24TH DECEMBER 2026


