
* P R I C E  I S  P E R  P E R S O N  A N D  I N C L U D E S  S P A R K I N G  O R  S T I L L  N O R D A Q  W A T E R S ,  
C O F F E E  &  T E A  S E R V I C E ,   C H O I C E  O F  O N E  S T A R T E R ,  M A I N  A N D  D E S S E R T  &  O N E  

G L A S S  P R O S E C C O  O N  A R R I V A L   

* P R I C E  E X C L U D E S  S E R V I C E  C H A R G E  &  P R E V A I L I N G  G O V E R N M E N T  T A X E S  W H I C H  
W I L L  B E  A D D E D  T O  F I N A L  B I L L  

BEVERAGE OPTIONS 

ADD FREE  FLOW PROSECCO,  
WHITE  OR RED WINE 

50++ PER  PERSON 

TAITT INGER CHAMPAGNE NV FRANCE 
PER  BOTTLE  120+

 
RUFF INO PROSECCO ITALY  

PER  BOTTLE  60++ 

SOMMEL IER ʼS  CHOICE  
WHITE  AND RED WINE

50++ PER  BOTTLE  

STARTERS 

S M O K E D  S A L M O N
With creme fraiche, buckwheat blinis & salmon roe

or

A S P A R A G U S      
With poached egg, parmesan, prosciutto crumb and fig dressing 

* Vegetarian option available 

MAINS
S C A N D I N A V I A N  G R I L L E D  S A L M O N  

A S P A R A G U S ,  P O T A T O  R O S T I ,  H O L L A N D A I S E

or

S T E A K  F R I T E S  
Classic grilled steak 

with french fries or salad 
Cafe de Paris butter or chimichurri 

or

T R U F F L E  R A V I O L I  [ V E G ]
With fresh asparagus, cream and parmesan 

ON ARRIVAL

A  W E L C O M E  G L A S S  O F  P R O S E C C O  
+

B R A Z I L I A N  B R E A D   

DESSERT

C H R I S T M A S  P A V L O V A  
With pistachio cream, redcurrant sauce, raspberries 

or

B L A C K  F O R E S T  L O G  C A K E  
Chocolate, dark cherry and fresh cream

FESTIVE 
SET MENU 

130++ PER PERSON


