
Starter
Seared Scallops

Parsnip purée, crispy pancetta, apple gel, 
and brown butter

In between

Roasted Butternut Squash & Chestnut Soup
Velvety squash soup with roasted chestnuts, sage

oil, and toasted brioche crumbs

Main course

Filet Mignon Rossini
Beef tenderloin topped with seared foie gras,

potato gratin, green beans, and Madeira sauce

Dessert

Winter Berry Cheesecake
White chocolate, salted caramel, and berry

compote

FESTIVE MENU 

Please inform our team of  any allergies or dietary restrictions. 
While we take care to avoid cross-contamination, we cannot

guarantee the absence of  allergens in our dishes.
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