c%fw} nea g 5 (-
Xmas Eve - 95 EURO | HB/FB - 62 EURO M I : N | |
24 December 2026

PASS-AROUND
- Truffle-Infused Devilled Eggs

» Smoked Marlin with Cream Cheese Mousse and
Lemon Zest

« Crispy Teriyaki Chicken Bites

« Slow-Braised Lamb with Honey Mustard Glaze
and Silky Carrot Purée

AMUSI -BOUCHE

« Sesame-Crusted Tuna Tataki with Fresh Mango
Salsa and Soy-Combava Vinaigrette

SIARTER

« Grilled Octopus served with Smoked Rougaille,
Sweet Corn Purée and a Drizzle of Chilli Oil

OR

- Mauritian Curried Lamb Ballotine accompanied
by Crisp Garden Greens and a Delicate
Coconut Sauce

SOLp

+ Seafood Consommeé infused with Local Herbs,
Tender Prawns and a Lightly Spiced Fish Broth

MAIN COURSE

» Seafood Consommé infused with Local Herlbs,
Tender Prawns and a Lightly Spiced Fish Broth
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» Pan-Seared Sole Fillet with Biryani-Spiced
Velouté, Saffron-Infused Rice, Coriander Jus
and Crisp Seasonal Vegetables

DESSERT
+ Traditional Christmas Yule Log
OR

- Tropical Mango Cheesecake with Mango Coulis
and a Buttery Biscuit Crust

Menu subject to change.




