A rich roasted Chestnut Soup
or

Jambon Persille with cornichons & mustard cream
served with Melba’s toasts
or

Brussel’s Sprouts tossed with smokey bacon & pine nuts,
finished with an aged Balsamic vinegar
or

Roasted Sweet Pumpkin and Baby Beets
with candied walnuts, grilled pear and winter leaves

Spina
Pumpkin, olives and chickpeas cooked in a Moroccan tagine

served with saffron cous cous and harrisa if you’d like
or
An Old Fashioned Smoked Fish Pie

filled with hardboiled egg and a creamy dill sauce
or

A Ballontine of Roasted Turkey stuffed with rosemary and garlic
served with roasted vegetables and a classic cranberry sauce
or
Steak Diane ~
Paillard of beef with a cognac, butter & shallot sauce
served with creamed potatoes and spinach

To Finidh

Chocolate Yule Log served with thick cream
or

Vegan Pear Tart served with cinnamon soy ice cream and a pear crisp
or

A rich Gorgonzola Cheese with fruit bread and fig paste

Choose any Two Courses from our Luncheon Menu
plus tea or coffee and petit fours
rmb 198 per person

or Three Courses plus tea or coffee and petit fours
rmb 268 per person

10% service charge applies
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