
CHRISTMAS MENU



Christmas Eve Dinner

AMUSE-BOUCHE
Chestnut cream with mushroom vinaigrette 
and cornbread crumble

STARTER
Meagre tartare with coastal prawns, citrus and 
Jerusalem artichoke 

MAIN COURSES
Flaked cod with cornbread and almond crust, 
creamy chickpea purée and Portuguese cabbage

Confit duck leg with parsnip purée and pine nuts

DESSERT
Traditional Christmas dessert table

BEVERAGES
Mineral water, juices, soft drinks, Sparkling Wine, 
White and Red Wine selected by our sommelier, 
Port Wine, coffee and tea

€105

Price per person. Children up to the age of 11 get 50% off. VAT included. Payment: 
100% deposit at the time of booking. Cancellation: In the event of cancellation up to 
15 days before the event, 50% of the deposit is refundable. If you cancel within 15 
days of the event, 100% of the cancelled booking will be charged. Let us know if you 
have any allergies, intolerances or food preferences.


