CHRISTMAS DAY LUNCH MENU
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Welcome

Amuse-bouche with a glass of sparkling wine
Starters
I’ump/\’in Velouté with Porcini, Chestnuts, Crispy Cocoa Bread and Orange Oil
Raw Langoustine, Sautéed Turnip Tops, Puntarelle, Citrus Gel and
Sweet Pepper Powder
First Courses
Pasta Mischiata with Mussels and Chamomile

Saﬁ[ron Risotto with T ‘rufﬂc and Extra-A gca’ Balsamic V inegar

Main Course
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Sea Bass Supreme, Lemon and White Wine Emulsion,

Ronmn—Srylc Artichoke, Herb Pesto and Noisette Potatoes

Dessert
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Crepes with Orange, Butter and Grand Marnier Sauce,

served with Vanilla Ice Cream

Panettone and Champagne

€ 350,00 per P(’Y’SOH

Water and coffee included



