Mulled Wine Bellini On Arrival

Homemade Ciabatta, Tapenade, Salted Butter

Amuse
Celeriac, Smoked Black Garlic & Truffle Veloute

Panzanella
Style Salad Of Hot Smoked Salmon, Cured Salmon,
Salmon Pate, Pickled Cucumber & Caviar

Terrine
Oxtail & Foie Gras, Picallili & Walnut Bread

Bouillabaisse
Scallop, Mussels, Clams, Prawn & Lobster,
Aol Puree, Lobster Bisque

Beef Wellington
Samphire, Mushrooms & Truffles, Carrot
& Pea Purees, Peppercorn Reduction

Christmas Pudding
Tort, Candied Chestnuts, Brandy Cream
OR

Cheese
Roquefort & Galician Blue, Galician Tostados, Grapes

o

95€ per person
10% service d'U/'g° applies.




