
Orange  and sea  buckthorn  broth ,  s ea  buckthorn
espuma,  yogurt  mousse ,  dark  choco late ,  

verbena  i c e  c ream

Pan seared redf i sh ,  codium,  carrots ,  
f ennel  seaweed emuls ion

Pan seared Norwegian lobster ,  broco le t t i ,  
sweet  potato ,  sauce  Tom kha kai

Pan seared turkey with  sp ices ,  J erusalem art ichoke ,
oca ,  pars ley  root ,  parsnip ,  fondant  potato

Christmas Menu

25th December 2025 

4-courses  menu at  € 145 ,00 inc luded aper i t i f ,  wine ,  water  
and cof fee/ tea

A vegetar ian or  p lant-based vers ion o f  th i s  menu i s  a l so  poss ib le .

at noon and in the e
vening


