BISTRO DE PARIS
Christmas Mpwd/@al‘e/my TMenu

GENEROUSLY “_—~— 5 PEOPLE @ 499

PORTIONED r-F\OR_, 10 PEOPLE @ 999

ENTREES

French Baguette and Butter
Ham and Cheese Croquette, Nduja Mayo
Apple Wood Smoked Salmon, Remoulade, Orange, Dill and Herbs (A)
Mushroom and Green Pea Arancini
Salad Nicoise, Olives, Beans, Baby Potatoes, Tomatoes and Mustard Dressing

MAIN COURSE

Grass Fed Beef Striploin, Sauce Au Poivre
or
Whole Roast Pork Belly, Red Wine Jus
or
Whole Roast Lamb Shoulder, Rosemary Jus
or
Whole Roast Chicken, Tarragon Jus Gras

SIDES

Ratatouille
Paris Mash

DESSERTS

Valrhona Bitter Chocolate Mousse, Seville Orange Jam, Soil
Granny Smith Apple and Cinnamon Crumble
Chef Sathya’s Signature Christmas Pudding, Brandy Sauce (Recipe from 1964)

Should you have any special dietary requirements or
allergies please inform your waiter.

10% surcharge on Saturday and Sunday, 15% on public holidays.




