
Truff le-stuffed capon supreme with i ts  jus

Maple-glazed kabocha squash, green beans – €45

Christmas Menu

S T A R T E R S

M A I N  C O U R S E S

Surf  ’n’  Turf  Lobster & Wagyu Rol l

Yuzu zest  and ja lapeño mousse,  truff le lobster bisque – €28

D E S S E R T

Cap Horn Christmas Yule Log -  12€

3 - c o u r s e  m e n u :  s t a r t e r + m a i n  c o u r s e + d e s s e r t  :  8 2 € / p e r s

o u  à  l a  c a r t e

Foie Gras au torchon, toasted Japanese Shokupan bread, 

pr ickly pear chutney – €25

Plancha-seared wi ld At lant ic  hal ibut f i l let

sautéed Jerusalem art ichokes and butternut squash, ikura 

beurre blanc and shiso chimichurr i  sauce – €45

o r

o r

Nikkei-style grat inated Royale oysters,  miso-aj í  amari l lo 

sauce,  watercress,  fur ikake and l ime – €25

o r

FOR 2: Roasted Monkfish Tai l ,  warm green apple salad,  

seared onions and sautéed watercress,  yuzu brown butter,  

fragrant r ice – €72

o r
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