MENU NOEL
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Amuse bouche
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Scallops, Citrus, Herbs
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Celeriac, Beets, Potatoes
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Lobster blue, Broth, Spices
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Sole, Leek, Mushrooms
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Olive beef tenderloin, Pumpkin, Canola flowers
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Raspberry, Pistachio, Valrhona
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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Food allergies and food intolerance.

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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