ENTREE:
PROSECCO & AMUSE BOUCHE
SMOKED SALMON BLIN,
CREME FRAICHE, LEMON PEEL & CHIVES.

+
STARTERS:
ROASTED PUMPKIN & GINGER SOUP.

*
MAIN COURSE;
CHAPON DE NOEL, CHESTNUT & SAFFRON PILAF
OR
SOLE MEUNIERE & ROAST BABY POTATO.

+
DESSERT:

BUCHE DE NOEL,
COFFEE OR TEA, TURKISH DELIGHT OR CHOCOLATE.

*

INCLUDES HALF A BOTTLE
OF TURKISH RED OR WHITE WINE.

PER PERSON

VAT AND SERVICE CHARGE INCLUDED. = ,-f/.f

115 € A
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	Christmas Tasting Menu
	────  ✦  ────
	Entrée:
	Prosecco & Amuse Bouche
	Smoked Salmon Blini,
	Crème Fraîche, Lemon Peel & Chives.
	────  ✦  ────
	Starters:
	Roasted Pumpkin & Ginger Soup.
	────  ✦  ────
	Main Course:
	Chapon de Noël, Chestnut & Saffron Pilaf
	or
	Sole Meunière & Roast Baby Potato.
	────  ✦  ────
	Dessert:
	Bûche de Noël,
	Coffee or Tea, Turkish Delight or Chocolate.
	────  ✦  ────
	Includes half a bottle
	of Turkish red or white wine.
	115 €
	per person



