25 DECEMBER 2026 ¢ TADDS
IR 2,888,000++ per set ¢ Serves 4

STARTERS

Salmon Gravlax
Cured salmon with herbs and fresh cicrus notes

Brie Cheese with Berries Sauce
Cured salmon with herbs and fresh citrus notes

Caesar Salad
Crisp romaine lectuce, Caesar dressing, Parmesan and croutons

SOuUP

Truffle Pumpkin Soup with Seared Scallop
Creamy pumpkin soup infused wich truffle and topped with seared scallop

MAIN DISHES

Beef Wellington with Red Wine Sauce

Beef tenderloin wrapped in mushroom duxelles and golden puff pastry, served wich red wine sauce

Roasted Chicken with Gravy
Oven-roasted chicken served with its rich natural gravy

Pan-Seared Salmon with Beurre Blanc Sauce
Pan-scared salmon finished with classic butcery beurre blanc

SIDES

Garlic Mashed Potato
Creamy mashed potato with roasted garlic

Sweet Potato Fries
o b Crispy sweet potato fries

Buttered Broccoli with Almonds
Buttered broccoli finished with toasted almonds

DESSERT
Cheesecake with Macarons
Creamy cheesecake accompanied by delicate French macarons
WINE PAIRING

Cheesecake with Macarons e
Paired with One Bottle of Red or White Wine




