
Christmas Eve
Gala Dinner

24.12.2023



MENU

Cocktail
Welcome cocktail 

Starter
 Foie gras terrine, red onion pie, macerated figs in Sercial wine
and balsamic

Soup
Crayfish cappuccino

Fish
Sea bass, celery puree canolli, caramelised olives, beurre rouge
and seaweeds

Meat
Duck breast, chestnut puree and sour cherry jus

Dessert
Family cake, chocolate, caramel and hazelnut

Drinks during dinner
Saccharum selection wines,
beer, so� drinks, juices and water

Co�ee, tea & petits fours

146€ per person 


