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Wednesday 27 January 2010 — Dinner — Chef Marc Haeberlin

Brittany “Tourteau” Crab Cocktail and Sea Urchin Emulsion
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Compression of Goose Liver
With Mango Chutney and Toasted Pistachio Brioche

e,
2007 Olvier Liftaive Pidigny Monsraches PBurgundy France
Auberge de I'Ill Scottish Salmon Soufflé
e,

Lobster Fricassée and Calf’s Head with Barley
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Light Spiced Glazed French “Canette” Duck
With Sautéed Wild Mushrooms, Figs and Red Cabbage

e,
Christmas Beer Glazed Citrus Fruits
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Ice Vacherin from Marc Haeberlin’s Grandmother

Information is accurate as of 31 December 2009



