. WEDNESDAY 24 DECEMBER 2025 FOR DINER
.. .. THURSDAY 25 DECEMBER 2025 FOR LUNCH

MENU

o STARTER

CREAM OF PUMPKIN WITH SEARED
SCALLOPS

Pumpkin velouté, sea on the plate

SOUP

LOBSTER BISQUE
Lobster velouté, subtly seasoned and full of

depth
'. MAIN COURSE s S
VEAL MEDALLION WITH WILD MUSHROOMS AND g
TRUFFLE CREAM - e

.. Harmony of tender veal, forest mushrooms, and trU_ffl:éT';..-_:_‘_',

: DESSERT © e
THREE LITTLE SINS

Trio of different desserts

.. MENU INCLUDING APERITIF & COFFEE (EXCLUDING
®+< . OTHER DRINKS) AT €89 PER PERSON
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