
 

 

 
 
 

CHRISTMAS EVE IN COAST 
with GABRIEL KREUTHER 

December 24, 2022 
 
 

AMUSE-BOUCHE 

~ 

FOIE GRAS TERRINE & MARCONA ALMOND PRALINE 
Pickled Jackfruit, Riesling Gelée, Banana a Pain d’Espices 

~ 

DIVER SCALLOPS & TUNA TARTARE 
Seasoned with Osetra Caviar 

~ 

ROASTED BUTTON MUSHROOM SOUP 
Crispy Sweetbread, Black Truffle Toast 

~ 

STURGEON & SAURKRAUT TART 
Sabayon, Applewood Smoke, Royal Kaluga Caviar 

~ 

CHORIZO CRUSTED ATLANTIC COD 
White Coco Bean Purée and Aged Sherry Vinegar Jus 

~ 

HAY SMOKED TWO WEEK DUCK BREAST 
Cauliflower, Roasted Salsify, Green Peppercorn Jus 

~ 

ALSATIAN FLOATING ISLAND, PETITS FOURS & CHOCOLATES 


