ENTREE
LET'S BEGIN WITH A GLASS OF PROSECCO!
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AMUSE BOUCHE

SMOKED SALMON BLINI, CREME FRAICHE,
LEMON PEEL & CHIVES.
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STARTERS

o ROAST CHESTNUT SOUP, CREME DE BRIE & AROMATIC HERBS
o PEAR TART WITH ROQUEFORT, WALNUT & SAUTEED SORREL
OR ST. JACQUES SCALLOP. "
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MAIN COURSE

ROASTED TURKEY, CHESTNUT AND SAFFRON PILAF
OR
GRILLED SALMON & ROASTED BABY POTATO SALAD.
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CHEESE SELECGTION

SELECTION OF LOCAL, INTERNATIONAL CHEESES
& FRENGCH DRESSING SALAD.
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DESSERT

TRADITIONAL PUMPKIN PIE 4
COFFEE OR TEA, TURKISH DELIGHT OR CHOCOLATE.
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VAT AND SERVICE CHARGE INCLUDED c p 1
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	New Year 2027
	Entrée
	Let's begin with a glass of Prosecco!

	Amuse BouchE
	Smoked Salmon Blini, Crème Fraîche,
	Lemon Peel & Chives.

	Starters
	Roast Chestnut Soup, Crème de Brie & Aromatic Herbs
	Pear Tart with Roquefort, Walnut & Sautéed Sorrel
	or St. Jacques Scallop.

	Main Course
	Roasted Turkey, Chestnut and Saffron Pilaf
	or
	Grilled Salmon & Roasted Baby Potato Salad.

	Cheese Selection
	Selection of Local, international Cheeses
	& French dressing salad.

	Dessert
	Traditional Pumpkin Pie
	Coffee or tea, Turkish delight or chocolate.
	200 € per person



