Christmas’s Day Brunch 598

Wine Pairing 288 per person 2 g[asses
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Fresh Oyster Foie Gras Terrine Lobster Bisque Shrimp Ball

mignonette sauce_h& lemon Port wine jelly & ginger bread herbs cappuccino crispy rice & chipotle sauce
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Maison Trimbach - Pinot Gris *+ Réserve Personnelle - 2013
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Roasted Grass Fed Ribeye on Carving Trolley

Yorkshire pudding & gravy sauce

sautéed brussels sprouts, mashed potatoes & salad
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Bodegas Muga - Prado Enea Gran Reserva * Rioja * Spain - 2016
DESSERTS tHan

SELECT ONE OF THE FOLLOWING = iZ N —I8

Tahitian Vanilla Gelato X'Mas Log Cake Classic Stollen

condiments flavoured with rum B confit fruit
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Festival Cocktail by Daniel - Festive Race 158

Served with ﬁfeshly brewed cqﬂ%e or ﬁne tea
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