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Entrees - R,
,J ¢ : o~
_Velouté de Chou-fleux " l\ S
Cauliflower velouté (v) 7 2 T R
LY o" L]
Paté de Foie de Volaille : ?
g # Housemade chicken liver pate s
v ot oy
o ° » °
3 Carpaccio de Saumon Fumé o

y s Smoked salmon carpaccio with citrus pearls & dill-infused light O

Plat Principal .

X - Dinde Rétie aux Marions (n) ‘
° Roast Christmas turkey with chestnut stuffing and jus b
ot 1

Contre-Filet Roti : °°

*  Slow-roasted sirloin, served with béarnaise sauce or beef jus & duchess potatoes

° o

. Sole & la Grenobloise ° .

Pan-fried sole fillet with brown butter, capers, lemon, crisp croutons & boiled potatoes-s

. or .0

£ Cassoulet Vegetarien (v)

¢ Vegetarian Cassoulet, mushroom, cherry tomatoes o

. Le Dessext

( Pavlova aux Fruits Frais et a la Creme Chantilly
Pavlova with chantilly cream and fresh seasonal fruit
5 ot
Pudding de Noél (n)
Traditional Christmas pudding served with Malagasy vanilla custard

RM175 pp




