
Ch r i s tma s  
Menu

APPETIZER
Red pepper and feta dip with tortilla chips and 

avocado mousse
 

STARTER
Snapper crudo with radish and orange ponzu, topped 

with capers

or

Tri-colour couscous salad served in a papadum cup
 

MAIN
Braised lamb ribs with butter, walnuts, and raisins, served 
with hasselback potatoes and the chef’s special sauce

or

Poached salmon with baby carrots, pumpkin 
cannelloni, and mousseline sauce

or

Chicken Lyonnaise with sweet Palermo peppers, yellow 
pepper sauce, and a rice croquette

or

Grilled eggplant lasagna stacks with apple salad 
and cheese sauce

 
DESSERT

Dates and almond pie

or

Black Forest trifle cheesecake
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