Fea Jonace Festive @émoon Fea 15th Vovembes 2019 — 5%@¢m»u¢uy 2020

Enjoy a selection of Savouries
Turkey Ham and Cranberry Relish on Gingerbread
Smoked Salmon Tartare, Sour cream and Caviar Tartlet
Boston Lobster and Chive Brioche Roll
Peppered Roast beef and Balsamic Onion on Ciabatta

Lightly Curried Egg Mayonnaise on Wheat Bread

Indulge in Delicieux Pastries from our French Pastry chef, Cedric de Lima a Sousa
“Gallic Joie de Vivre with Festive Inspiration”
Christmas Bauble (vanilla mousse with Long pepper, Speculoos cream)
Santa éclair (chocolate, coffee cream)
Yule log (Pistachio, Griottine cherry, kirsch)
Gingerbread Financier, Star Anise cream
The Snowman (White chocolate, Tonka bean and Strawberry, Hibiscus)
Black and Blueberry Mont Blanc

Warm Mini Mince Pies, Pine snow

Follow with a selection of Warm Scones
Plain and Cinnamon & QOrange Scones
served with

Cornish Clotted Cream and Chocolate Banana jam



