MARK WARNER

Chalet Hotel L’Ecrin Festive Dinner Sample Menu

Canapés
A selection of canapés to be served in the bar with a glass of fizz

Starters
Broccoli and blue cheese soup (v)
Smoked salmon and avocado salad with brown bread and butter or lemon
Assiette de charcuterie Savoyarde
Avocado Caesar salad (v) (ve)

Mains
Traditional Christmas turkey, pigs in blankets, vegetarian stuffing, roast potatoes, bacon brussels
sprouts, honey-glazed parsnips, carrots and red cabbage

Fillet of sea bass with lemon and tarragon beurre blanc, vegetarian stuffing, roast potatoes, brussels
sprouts, honey-glazed parsnips, carrots and red cabbage

Nut roast with salsa rosa, vegetarian stuffing, brussels sprouts, honey-glazed parsnips, carrots and
red cabbage (v)

Desserts
Christmas pudding with brandy butter or cream
Eton mess
Plate of French cheeses with cracker & homemade chutney

Petits Fours served in the bar

(v) - Vegetarian
(ve) - Vegan
Menu subject to change.



