ASTE OF CHRISTMAS

A Glass Of Clementine
Christmas Fizz On Arrival

First Course
Bread Board
Asturian Butter

Second Course
Chefs Amuse
Celeriac & White Truffle Veloute

Third Course
Crispy Duck Salad

Fourth Course
Campo Free Range Turkey
Mini Roast Potatoes, Pigs In Blankets, Chestnut Stuffing,
Port Wine Gravy
OR
Wild Sea Bass
Homemade Pasta, Wild Mushrooms & Truffle
OR
Fillet Of Aged Galician Beef
Hand Cut Fries, Smoked Garlic Mayo, Field Mushrooms,
Reduced Red Wine Jus
(Supplement €10)

Winter Vegetables
Brussels Sprouts, Chestnuts, Roasted Carrots & Parsnips
(Supplement 3€)

Fifth Course

Christmas Pudding Cheesecake
Toffee Sauce

OR

Unpasteurized Roquefort
Grapes & Tostados

€29 per person

10% service charge applies




