(HRISTMAS DAY BRUNCH =\

Monday, 25 December 2023

POUR COMMENCER

Christmas Panettone, Rum Butter
Walnut and Cranberries Sourdough Bread, Homemade Salted Butter

LA SOUPE

Celeriac and Chicken Velouté Scented with Real Black Truffles

LES ENTREES

Seabass and Octopus Ceviche, Passion Fruit Dressing,
Coriander Oil, Lamb’s Lettuce

Pan Seared Foie Gras, Pine Kernels, Capers, Shaved Cauliflower,
Pickled Grapes, Port Wine Reduction

Hokkaido Scallop, Caviar, Yuzu Lime Vinaigrette, Pomelo,
Oyster Yoghurt Mousseline

Endive Salad, Roquefort Cheese, Candied Walnuts, Fresh Pear

LES PLATS

Pan Seared Rainbow Trout, Sorrel Chiffonade Cream Sauce,
Cannellini Beans and Grilled Broccolini

Charcoal Grilled 14 Days Dry Aged Prime Rib with Crisps Mille-Feuille
Potato, Root Vegetables and Smoked Beef Glaze

DESSERT

Traditional French Christmas Log
Raspberry Financier with Orange Créme Diplomat

RM 240++/person




