
Amuse-bouche
Festive Smoked Salmon Dome, 

creamy mascarpone with yuzu and dill

Start�s
Pressed Foie Gras with caramelized apples, 

manzana jelly, gingerbread crumble, 
and dried fruits

Main course
Seared Scallops, 

cauliflower purée and crispy bacon
or

Capon Supreme, 
cider sauce and mushroom risotto

Cheese
Fourme d’Ambert mousse 

with pear compote

Dess�t
Exotic Fruit Yule Log

85€



40€

Start�s
Festive Smoked Salmon Dome, 

creamy mascarpone with yuzu and dill

Main course
Chicken Supreme

or
Cod Fillet

Served with vegetable risotto

Dess�t
Exotic Fruit Yule Log


