
California Grill ς4/ρς/ςπρ7 

1st Seating - Adults 
Amuse-bouche 

Creamed squash and pan-fried scallops with shaved truffles and chestnuts 

Herb-studded chicken cutlets with potatoes and morel and mushroom fricassee 

Selection of festive cheeses 

Festive dessert and petits fours 

 

2nd Seating - Adults 
Amuse-bouche 

Creamed squash and pan-fried scallops with shaved truffles and chestnuts 

Foie gras royale with vin jaune, salad shoots and lemon caviar 

Herb-studded chicken cutlets with potatoes and morel and mushroom fricassee 

Selection of festive cheeses 

Festive dessert and petits fours 

 

1st Seating - Children 
Amuse-bouche 

Salmon marinated with dill, salad shoots with pistachio oil 

Grilled fillet of beef with Parisian fried potatoes and truffle sauce 

Little ones' dessert 

Petits fours from my childhood 

 

2nd Seating - Children 
Amuse-bouche 



Salmon marinated with dill, salad shoots with pistachio oil 

Creamed squash with smoked lardon foam 

Grilled fillet of beef with Parisian fried potatoes and truffle sauce 

Christmas dessert 

Petits fours from my childhood 

 

1st Seating - Vegetarian 
Amuse-bouche 

Celeriac risotto with green asparagus 

Tofu with braised old-fashioned vegetables and black truffle 

Bloater with cumin and ash-coated goat cheese 

Christmas ball 

 

2nd Seating - Vegetarian 
Amuse-bouche 

Celeriac risotto with green asparagus 

Tomato millefeuille, soy with horseradish reduction, salad shoots with fresh herbs 

Tofu with braised old-fashioned vegetables and black truffle 

Vegetarian cheeses 

Festive desserts and petits fours 

 

 

 

 

 



Walt’s - an American Restaurant 
ς4/ρς/ςπρ7 

1st Seating - Adults 
Amuse-bouche 

European lobster tart, onion compote with beetroot and pomegranate caramel 

Grilled purebred beef, potato confit, spinach chartreuse, chestnut ragout with truffle and California 

Cabernet reduction 

Selection of festive cheeses 

Festive dessert and petits fours 

 

2nd Seating - Adults 
Amuse-bouche 

European lobster tart, onion compote with beetroot and pomegranate caramel 

John Dory fillet with Tasmanian pepper, yuzu foam and two-way butternut squash 

Grilled purebred beef, potato confit, spinach chartreuse, chestnut ragout with truffle and California 

Cabernet reduction 

Selection of festive cheeses 

Festive dessert and petits fours 

 

1st Seating - Children 
Amuse-bouche 

Wild prawn tart with avocado and lemon confit 

Braised ham ravioli with lardon and cep emulsion 

Little ones' dessert 

Petits fours from my childhood 



 

2nd Seating - Children 
Amuse-bouche 

Wild prawn tart with avocado and lemon confit 

Sea bass fillet, soybeans and peas in butter sauce, mashed potatoes and caviar butter 

Braised ham ravioli with lardon and cep emulsion 

Little ones' dessert 

Petits fours from my childhood 

 

1st Seating - Vegetarian 
Amuse-bouche 

Polenta tempura with truffle and vincotto caramel 

Chestnut ragout with truffles in green cabbage cannelloni with balsamic reduction 

Vegetarian cheeses 

Festive desserts and petits fours 

 

2nd Seating - Vegetarian 
Amuse-bouche 

Polenta tempura with truffle and vincotto caramel 

Warm potato and cauliflower vichyssoise with watercress emulsion 

Chestnut ragout with truffles in green cabbage cannelloni with balsamic reduction 

Vegetarian cheeses 

Festive desserts and petits fours 

 

 

 



Captain Jack’s ς4/ρς/ςπρ7 

1st Seating - Adults 
Amuse-bouche 

Cep terrine with scallops and lobster 

Free-range chicken supreme with dried fruit, mashed sweet potatoes, chicken gravy with cranberries 

Selection of festive cheeses 

Festive dessert and petits fours 

 

2nd Seating - Adults 
Amuse-bouche 

Cep terrine with scallops and lobster 

King prawns roasted in truffle oil with coconut and butternut squash crumble 

Free-range chicken supreme with dried fruit, mashed sweet potatoes, chicken gravy with cranberries 

Selection of festive cheeses 

Festive dessert and petits fours 

 

1st Seating - Children 
Amuse-bouche 

Tomato trio with quail eggs 

Coconut-breaded chicken cutlet with sweet potato fries 

Christmas dessert 

Petits fours from my childhood 

 

2nd Seating - Children 
Amuse-bouche 

Tomato trio with quail eggs 



Coconut-breaded chicken cutlet with sweet potato fries 

Christmas dessert 

Petits fours from my childhood 

 

1st Seating - Vegetarian 
Amuse-bouche 

Avocado Bavarois with citrus, root vegetable salad with passion vinaigrette 

Sweet potato and chayote shepherd's pie with vegetable confit and smoked garlic cream sauce 

Vegetarian cheeses 

Christmas desserts 

 

2nd Seating - Vegetarian 
Amuse-bouche 

Avocado Bavarois with citrus, root vegetable salad with passion vinaigrette 

Tofu roasted in truffle oil with coconut and butternut squash crumble 

Sweet potato and chayote shepherd's pie with vegetable confit and smoked garlic cream sauce 

Vegetarian cheeses 

Festive desserts and petits fours 

 

 

 

 

 

 

 

 



Auberge de Cendrillon ς4/ρς/ςπρ7 

1st Seating - Adults 
Amuse-bouche 

Warm lobster with vegetables and champagne sauce 

Monkfish medallion and roasted king prawns with lobster sauce 

Trou normand (drink to cleanse the palate) 

Stuffed free-range capon supreme, morel sauce, puréed celeriac with chestnuts and spring 

vegetables 

Selection of festive cheeses 

Festive dessert and petits fours 

 

1st Seating - Children 
Amuse-bouche 

Partially-smoked centre-cut salmon fillet with herb cream sauce and salted brioche 

Small cheese ravioli and Parmesan cream 

Free-range chicken supreme with reduction, creamy risotto with vegetables 

Christmas dessert 

Petits fours from my childhood 

 

 

 


