YEAR'S

Let’s begin with a glass of Prosecco!
Amuse Bouche Smoked Salmon Blini, Créme Fraiche, Lemon Peel & Chives
Starters
= Roast Chestnut Soup, Créme de Brie & Aromatic Herhs
= Pear Tart with RO[IUBT(]E[f Walnut & Sauteed sorrel
= 3. Jacques scallop

Main Course
-Roasted Turkey, Ghesd:Put and Saffron Pilaf
Grilled Salmon & Roasted Baby Potato Salad
“L6 Fromage™
Selection of Local, international Cheeses §-salad with classic French dressing
Dessert
Traditjonal Pumpkin.Pie

~/ Coffee or tea
Turkish delight or chocolate
Price:
200 § per person

The prices include 20%o VAT. A 9/012.5 service charge will be added to your bill.



