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Christmas Eve Gala Dinner 2018

Organic Salmon Gravadlax
Beetroot, Mentaiko Butter, Bloody Mary Sorbet

EEMER=NA
AL3EEE - RAF4h  MIBFRZAE
TrRASTS
Foie Gras Cappuccino
Ceps, Black Truffle and Puy Lentils
05 FF 8 R %

FHE BPREREFRE
T
Giant Carabinero Prawn
Sea Urchin Linguini, Chives and Caviar
PEIE T RAL IR
BIEREN  BERBTE
Poularde de Bresse
Topinambour, Figs and Champagne
R B Th E HT B 2
HF - EBIERNER
Poached Dover Sole
Creamy Venere Rice, Fennel and Bergamot Perfume
KR % SRR
ERBANMEBAKER - BF L FH

orﬁ

Woagyu Beef A5 Marbled
Black Garlic, Red Cabbage, Madeira Wine, Szechuan Pepper Ice Cream

AAASMA R
B AL - BEADE - )RS
T
Felix Christmas Pudding
Baked Apple, Sultanas, Cinnamon, Calvados
FEHLTERME
RER  BE%  AE - BERABEM
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Mk FERERRABEER
Christmas Chocolates

EE ¥ =)

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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Christmas Eve Gala Dinner 2018

Vegetarian Menu

Green Pea and Mint Soup
Pear Variations, Poached Quail Egg, Focaccia Croutons

= T e
=

ISB-RCIN:]

HE L OKEBBE - FERK
e

Beetroot and Goat Cheese Ravioli
Cold Celery Consommé, Root Chips, Herbs Salad
AXBFZLRER
mrREs - BRERK  BEDE

Gy

Warm Winter Roots Salad
Kale, Red Cabbage, Escabeche Dressing

RLBERIEDR
PREE - AWK - BmBET

s

Creamy Avocado Rice
Courgette Variations, Micro Tomatoes, Avocado Orly

&8 H R
PIEAE I - R ARED - KFAFHR
G
Sweet Onion Ceps and Black Truffle Tart

Black Truffle Shaves, Pumpkin Mash,
Caramelized Plums, Goat Cheese

BHF B AT B N RN TR 58 B
ERER BLOE - EREEXN - F2+

crisiy

Felix Christmas Pudding
Baked Apple, Sultanas, Cinnamon, Calvados

FENLERME
mER - AET NE - BROW

T

Coffee, Proprietary Peninsula Teas or Herbal Infusions

Mok LEBELRRBER
T

Christmas Chocolates

BRAREN

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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Christmas Day Early Dinner 2018

House Smoked Organic Salmon Loin
Sweet-sour Celeriac, Citrus Gel, Caviar

BREBEK=CE
BT -  HEBRE AT E
or %

Salt-cured Foie Gras Carpaccio
Figs, Pistachio, Scented Salt Variations

B8 Je U5 AR ORI5
BEER BHALR EBE
or %
Beetroot and Goat Cheese Ravioli
Cold Celery Consommé, Root Chips, Herbs Salad
AKBFEFZLRER
BrRES  BERK  BEDE
Monkfish and Carabinero Suquet
Clams, Cockles, Rouille Toast
AR R TIIE T AT IR
%M GREESL
or %
Slow Roast Wagyu Short Rib, Aged Oporto Wine

Chanterelles, Maris Piper and Winter Black Truffle Parmentier,
Winter Roots Ragout

BRMFTWA - REFEHH
HHE mZXRNEEZR  ZEMRX
or %
Artichoke Linguine Carbonara, Pecorino Cheese
Poached Organic Egg, Black Truffle, Sun Blush Tomato Lardons

BERMTERBEN - BANZ L
IKBRBEMEE - BNRE  AHEM
Felix Christmas Log
Raspberry, Dark Chocolate Sand, Pistachio Sponge and Berries
JEN TR RER
ART BREIEYD BALRENR  HE
T
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Mk - ¥EREZRABTER
RS
Christmas Chocolates

BREARE N

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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Christmas Day Early Dinner 2018

Vegetarian Menu

Beetroot and Goat Cheese Ravioli
Cold Celery Consommé, Root Chips, Herbs Salad
AXBFZLRER
AFRES  RERH - BEEDR

e

Artichoke Linguine Carbonara, Pecorino Cheese,
Poached Organic Egg, Black Truffle, Sun Blush Tomato Lardons
HERMTBRBEN  BAFZL
IKBRBHEE - BRE - AFM

cremiy

Felix Christmas Log
Raspberry, Dark Chocolate Sand, Pistachio Sponge, Berries
JEN T ERERER
ART BREIEYD BALRER HE

T

Coffee, Proprietary Peninsula Teas or Herbal Infusions

MoE - FBRERRLFER

Christmas Chocolates

EoE ¥ =)

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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Christmas Day Dinner 2018

House Smoked Organic Salmon Loin
Sweet-sour Celeriac, Citrus Gel, Caviar
BREFHE =AY
HEETEASE  MBERE - fTHE

cremy

Salt-cured Foie Gras Carpaccio
Figs, Pistachio, Scented Salt Variations

LRy N N
mER FBALR - BH
Scallops and Jabugo
Almond Crust, Sweet Corn and Saffron, Bitter Olives

o M PRI ACBE
BEMe - HSERALE - HKIE

cresiTy

Monkfish and Carabinero Suquet
Clams, Cockles, Rouille Toast

AR AT AL R
%M REESZL

or ¢

Slow Roast Wagyu Short Rib, Aged Oporto Wine
Chanterelles, Maris Piper and Winter Black Truffle Parmentier,
Winter Roots Ragout
BRMELMA - REHRE
HrE =ZXEBNEEZR  ZBEMRX

Felix Christmas Log
Raspberry, Dark Chocolate Sand, Pistachio Sponge, Berries
JE ) L B SR R AR
AT BREOIED ROLREN BHE
RS
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Mk - ¥EREEZRABTER

Christmas Chocolates

L =)

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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Christmas Day Dinner 2018

Vegetarian Menu

Vegetarian Ceviche
Espelette Foam, Tomato Tartare, Coriander Salad

B B3
RWURK - B - TEDE

crimsiTy

Beetroot and Goat Cheese Ravioli
Cold Celery Consommé, Root Chips, Herbs Salad
AKBEFZLRER
BrRES  BRERE  BEDE

cremy

Artichoke Linguine Carbonara, Pecorino Cheese
Poached Organic Egg, Black Truffle, Sun Blush Tomato Lardons
BERMTERBEN - BANZ L
IKBRBEMEE - BNRE  AHEM

cremy

Creamy Avocado Rice
Courgette Variations, Micro Tomatoes, Avocado Orly
B4 1 R
FEAE N ~ KR ED  AFFAR

e
Felix Christmas Log
Raspberry, Dark Chocolate Sand, Pistachio Sponge, Berries
JE ) Bt AS BR EAL
ART BREOIED ROREN BHE
RS

Coffee, Proprietary Peninsula Teas or Herbal Infusions

W - LBBRERRBEER
e

Christmas Chocolates

ERAREN

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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New Year’s Eve Gala Dinner 2018

King Crab Leg
Oyster Leaves, Avocado, Hazelnut Pearls
EFER
BE - 4TmR BT
Scallop Carpaccio
White Asparagus, Mango, Caviar, Finger Lime
EwmFER
AEE ©R ATE FTEEE
creiy
Foie Gras and Grape Tatin
Sherry Wine Variations
WSHT B B
= F%

Giant Scarlet Shrimp in Three Servings
Celeriac, Green Apple, Thermidor Sour Cream
ARTAAR=R

s FHER  AKETEE
e
Grilled John Dory Loin
Jerusalem Artichoke, Black Salsify, Beurre Blanc
K & B
BB S T - BEEMZ - QERET
A5 Wagyu Beef Tenderloin
Potato and Foie Gras Cappuccino, Black Truffle, Wild Chanterelles

B ZARASH A4l
EFRMARS  BINE BLEHEHE
R
Blood Orange and Rose Sorbet
m#E kKRS e
Felix Welcomes 2019 Celebration Dessert
FENLTABFFE B M
Coffee, Proprietary Peninsula Teas or Herbal Infusions

-

MYE - FERBRBERXBFTER
e
Christmas Chocolates

BRAREN

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN
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New Year’s Eve Gala Dinner 2018

Vegetarian Menu

Vegetarian Ceviche
Espelette Foam, Tomato Tartare, Coriander Salad
WE B3
RBORRK - Bt - TEDE
Beetroot and Goat Cheese Ravioli
Cold Celery Consommé, Root Chips, Herb Salad
AXBEFZLRER
mrRES  BRERK  BEDE
Warm Winter Roots Salad
Kale, Red Cabbage, Escabeche Dressing
RLBEREDR
PRHE -~ A% - BBt
e
Slow Poached Organic Egg
Ceps, Chanterelles, Black Truffle
BRBHEE
FHE - #mE - RNE
T
Creamy Avocado Rice
Courgette Variations, Micro Tomatoes, Avocado Orly
& B4 H Rk
PHEAE N - AR ARED - KEAFAR
e
Sweet Onion Ceps and Black Truffle Tart
Black Truffle Shaves, Pumpkin Mash, Caramelized Plums, Goat Cheese
HOF B4R E MR E S
EMER - BNE - SREH - F2L
e
Blood Orange and Rose Sorbet
mE &R E e
Felix Welcomes 2019 Celebration Dessert
JEN LR FET A M A
s
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Mk - ¥EREZRABER
S
Christmas Chocolates

ERARE D

Please advise us of any food allergies or dietary restrictions

METHEARMBLEHERE  FARMANRBERHEBREN




