
Christmas Menu

Amuse-bouche 

Black truffle chicken cromesquis
Crisp, tender, utterly festive

First Course 

Creamy egg, Jerusalem artichoke, 
black truffle, crisp croutons, hazelnut oil

Fish

Lobster ravioli in vin jaune bisque, 
tender leeks, citrus zest

Main

Roasted venison filet, rich cranberry-cacao jus, 
celery purée, braised red cabbage

Dessert

Roasted apple with Calvados, crisp crumble, 
and vanilla-almond ice cream

€100.00 per person


