P10

B i s tro & B ar-r

Aurora Borealis Pacéaje for 2 poax
3-Courses Set Uinner

S
Clam Chowder Sou/a

Main Course ( Satect One)
Pon-fried Red Snapper Fillet & Blue Mussels in White Wine Sauce

DProvencal Lamb Sivloin w/ Yellow Zucchini & Cﬁemy Tomato

Dessert
Homemade Tiramisu

Coffee or Tea

Menu available from 18-20, 26-~27, 31 Vec 2020 & 1-3 Jan 2021



P10

B i stro & B ar-r

?umpéin Saffron Soupy w/ Crab Meat

Baked Lobster Tail, Provencal Halibut & Half Shell Sca//o/) w/ Tmﬁ[/ep/ Mash & Lemon Cheese Sauce

Uus. Riéeye w/ Baked Bacon Potato Strudel, Porcini Red Wine Sauce

Yule £q7 Cake, Cheesecake, Macaron, M}(e/ Berries, Christmas Cﬁm@

Coffee or Tea

Menu available from 24 Dec to 25 Vec 2020



