
MENU

STARTER

Poached egg, black trumpet mushrooms,
golden croutons

MAIN COURSE

Grilled trout fillet, roasted cauliflower with
seaweed, champagne sauce

DESSERT

Exotic fruit pavlova

FOREST & SEA FOAM
Water and coffee included 

– 
€65 incl. tax / €59,09 excl.tax



MENU

STARTER

Foie gras terrine, candied and pickled
quince, Melba crisp

MAIN COURSE

Free-range chicken supreme, Jerusalem
artichokes with truffle jus, toasted

hazelnuts

DESSERT

Christmas Yule log

GOURMET CHRISTMAS
Water and coffee included 

– 
€80 incl. tax / €72,23 excl. tax


