d bistro & oyster bar

BY CHEF DANIEL BOULUD

CHRISTMAS EVE MENU
$145 / PERSON

Jumbo Fluke Tartare
Oscietra Caviar, Trio of Beetroot

Cauliflower & Mussel Velouté
Saffron, Leek Custard, Chili Spiced Mussels

Chestnut Agnolotti
Celery Variations, Aged Parmesan

Bacon & Black Truffle Crusted Chilean Sea Bass
Maine Lobster, Puy Lentil “Lyonnaise”

or
Petit Filet Mignon “Rossini”
Black Truffle, Bone Marrow, Potato & Horseradish Mousseline, Rossini Sauce

oenen
Tropical BUche de Noél
Pineapple Sorbet, Coconut Sorbet, Pandan Genoise, Exotic Compote
or
Chocolate Praline BlGche de Noél

Guanaja Mousse, Praline Ginger Cremeux
Hazelnut Dacquiose, Salted Caramel Ice Cream

all prices subject to 10% service charge & 7% GST




