L\ Christmas Day Menu £
$50

first course

napoleon of fresh burrata cheese
Sweeft tomatoes, baby Japanese eggplant dressed with
black olive nicoise, vinaigrette and basil micro greens

main course

magret of duck a I’ orange “sanguine”
fatin of root vegetable, frisée with duck confit

and blood orange sauvce
or

lamb shank
polenta cake, fricassee of parsnips, winter
squash, mint braising fus with dry figs

dessert

hiche de Noél

yule log made with white chocolate mousse, pistachio
bavarious, red wine pear geléee and pistachio biscuit
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