




















Crab in a delicate “gelée’, oscietra caviar

Game and duck foie gras “Pithiviers”, ‘civet” sauce
g

Seared sea scallops, coco curry risotto

Simmered fillet of John Dory
leeks, potatoes, truffle

Roasted ‘Jaune des Landes” capon breast

seasonal vegetables, cranberry condiment

Christmas yule log pudding

Sweets buffet, chocolate fountain

nv Champagne Selection Alain Ducasse
served from a magnum

2007 Puligny-Montrachet R. Monnier
served from a jéroboam

2006 Chambolle-Musigny D. Duband

S€7”U€df7'077l a magnum

2005 Jurancon Cuvée Marie-Kattalin Domaine de Souch

£295 per adult
£120 per child (7 to 14 years)




