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BISQUE DE LANGOUSTE 
Lobster bisque with brioche and lobster butter 
 
 
COURONNE DE NOËL 
King prawns, watermelon, olive and feta 
 
 
SOUFFLÉ FLORENTINE 
Three cheese soufflé with wilted spinach 
 
 
ÉPAULE D'AGNEAU JERUSALEMA 
Braised lamb shoulder, fragrant North African spices, pomegranate, 
mint, dates and pistachio, served with sweet potato wedges 
 
 
BÛCHE DE NOËL 
Traditional French Christmas log 
 
 
PETITS FOURS: 
French macaron, Belgian chocolate truffle and Mince tart 


