
HolidaySPEC IALS
S T A R T E R

Chestnut Soup
With Port Wine,   Topped with Croutons,  Candied Chestnut

M A I N  C O U R S E
Diable  Mussel

Served With Belgian Fries

D E S S E R T
Christmas Eve: White Chocolate and Pear  Yule Log

New Year’s Eve:  Speculoos Merveil leux 

Lobster Risotto Croquettes
Lobster Bisque with Curry Spice

Pan Seared Duck Breast
Served With Jerusalem Artichoke Mousse,  Shitake Chips,  

Orange Sauce.

Pan Seared Halibut
Spinach and Mushroom Fricassee,  Celery Root Potato Puree,

Mushroom Sauce

R e g u l a r  M e n u  +  S p e c i a l s  A v a i l a b l e  
D e c e m b e r  2 4  a n d  2 5 ,  D e c e m b e r  3 1  a n d  J a n u a r y  1 s tt h t h s t



HolidaysSCHEDULE
C H R I S T M A S  E V E
Lunch 12pm to 2.30pm
Dinner 4.30 to 9.30pm

C H R I S T M A S  D A Y
Open All  day

From 11.30am to 9pm

N E W  Y E A R ’ S  E V E
Lunch 12.30pm to 2.30pm
Dinner 4.30pm to 9.30pm

N E W  Y E A R ’ S  D A Y
Open All  day

11.30am to 9.30pm


