CHRISTMAS

monasty



Champagne

Mushroom Tartlet
Roasted Garlic Puree | Chives Emulsion | Spinach

Gravlax Salmon Cornet
Lemon Gel | Dill | Ikura

Chestnut Soup
Brown butter | Crispy Sage Leaf | Ginger

Butternut Squash Espuma
Wild Mushrooms | Herbs | Hazelnut

Cod fillet

Roasted cauliflower | Parsley velouté
Dashi foam | Ramson caper

Turkey Ballotine
Parsnip duet | Traditional Stuffing Croquet | Gravy sauce

Mont Blanc

Chestnut biscuit | Vanilla cream
Chestnut & rum mousse | Speculoos rocks

145€ per person
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