
C H R I S T M A S  M E N U
  

A P P E T I Z E R S

S T A R T E R S

Venison carpaccio
Pear, cranberry, goat cheese, almonds

Beef short rib
Sweet potato, Pedro Ximénez

· · ·

S O U P

Pumpkin and chestnut velouté
finished with truffle oil and crispy pancetta

· · ·

S O R B E T

Elderflower sorbet
Lime, black mulberry

· · ·

M A I N  C O U R S E

Wild boar tenderloin
Wild mushrooms, red cabbage, celeriac gratin

~ or ~

Sea bass with langoustine
Bisque, parsnip

· · ·

D E S S E R T

Mandarin
Rosemary, yoghurt, white chocolate ice cream

· · ·

C O F F E E

Coffee or tea with Christmas treats

The menu €75 p.p.   ·   with wines +€25 p.p.

Please choose your main course when booking

YEAR-END OPENING HOURS
24 December — evening à la carte or lobster menu

25 December — kitchen open 13:00 to 14:30 and 19:00 to 20:30, Christmas menu only
31 December — closed

1 January — open à la carte


