Starters

Pan fried foie gras, roasted GRTA apple and a
ginger bread crumble

Origin: France

or

Lobster salad with avocado and fennel, kalamansi
citrus vinaigrette and lemon pearls

Origin: Canada

Main courses

Scallops on the grill, Jerusalem artichokes mousseline with truffle, roasted
parsnips, hazelnuts and a well-seasoned jus

Origin: Pacific North West
or
Roasted poularde supreme, GRTA potato mille-feuille, sauteed chards and a
morels sauce
Origin: Swiss

Desserts

Vanilla iced soufflé, candied orange and glazed
chestnuts

or

Chocolate and caramel ""Yule log™, passion fruit
coulis and cocoa crisps
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