
booking terms & conditions apply. complimentary baguette, olives and filtered water included. 
a discretionary optional gratuity of 12.5% will be added to your bill.

Christmas Menu 
29,95

Starters
Baked Crottin 

traditional goats cheese from the Loire Valley served warm with 
walnuts, golden raisins, croutons and seasonal salad

Charcuterie Board 
with cured Savoie ham, saucisson, rillettes and smoked duck breast

Breadcrumbed Calamari 
sautéed in garlic, lemon and parsley with tartare sauce

Duck Liver Pâté 
with toasted brioche and caramelised red onion compote

Seared Scallops 
seared scallops with pea and mint purée, bacon lardons and pea sprouts

Main Course
Duck Confit “à l’Orange” 

crispy duck leg confit with sautéed potatoes, baby spinach, 
garlic, parsley and an orange and veal jus

Pan Roasted Haddock Fillet 
with crushed new potatoes, baby leeks, carrots and creamy leek sauce

Bacon Wrapped Chicken Suprême 
served with chestnut stuffing, potato, crème fraîche and chive purée 

with French beans and a sage and rosemary jus

10oz Sirloin Steak 
chargrilled and served with frites, watercress and béarnaise sauce

Wild Mushroom Risotto 
seasonal wild mushroom risotto with cep cream and truffle oil

Dessert
Warm Chocolate Fondant with Vanilla Ice Cream

Tarte au Citron

Classic Crème Brûlée

traditional apple tart tatin 
served with Calvados cream


