
MENU

Thanksgiving

STARTER

MAIN COURSE

DESSERT

Chicken ballotine with mushrooms and herbs, 

served with cured ham hock.

mashed potatoes, bacon-wrapped green bean bundles, 

baby corn, red berry sauce and cornbread

*Vegetarian option available.

Sherry Trifle

Butternut squash and sweet potato velouté 

with coconut milk and curry

We offer a set menu for all guests. Reservations are required by November 16.
Allergen information available upon request.

Prices in euros, VAT included (10% on food, 20% on alcoholic beverages). Cheques are not accepted

BEVERAGES

Mineral water, coffee and tea

─ €75 ─
per person

THURSDAY, NOVEMBER 26

Children’s offer: 50% off

(up to 12 years old)


