ENTREE
Prosecco & Amuse Bouche

Smoked Salmon Blini, Creme Fraiche, Lemon Peel & Chives

STARTERS

Roasted Pumpkin & Ginger Soup
&
Confit Duck, Plum Sauce & Frisée

MAIN COURSE

Chapon de Noéel, Chestnut & Saffron Pilaf
or
Sole Meuniere & Roast Baby Potato

DESSERT
Bliche de Noél

Coffee or Tea
Turkish Delight or Chocolate

Price:
130 € per person

The prices include 20% VAT. A 12.5% service charge will be added to your bill.



