
FESTIVE MENU

CURED SALMON
Beetroot - Horseradish goat cheese - Mint salt

CHRISTMAS ORNAMENT
Gingerbread - Chocolate mousse - Lingonberry - Citrus

DUCK TERRINE

SLOW COOKED BRISKET

Christmas spices - Orange purée - Pickled endive

Pickled celeriac - Potato terrine - Red wine jus

S.A. Blanc de Blancs, Henriot

Champagne, France

2022 Riesling Aus Den Lagen, A. Christmann

Phalz, Germany 

Selection of coffee or tea

2022 Langhe Nebiolo, FontanaBianca 

Piemonte, Italy 

SET MENU 795 
WINE PACKAGE 585

Please inform our staff for any allergies or dietary requirements upon arrival.


