19:00
WELCOME TO LANTERN WASTE

Welcome drink & Selection of canapes

20:00
FEAST AT CAIR PARAVEL
Amuse-bouche: “The First Step into the Wardrobe”

Lentil crisp with beetroot cream, fresh herb jelly, glazed prawn and micro coriander
@Smoked seitan replacing prawn

SOUP

‘“THE WHITE WITCH’S CAULDRON *

Velvety shellfish soup with a touch of herb sour cream, sweet and savoury almond crisp, finished
with coriander oil

@ Roasted pumpkin soup replacing shellfish soup

STARTER

‘TUMNUS DELIGHTS®

A duo of caramelized scallop on apple and celery brunoise with sweet and spicy aioli, alongside
crispy brick pastry filled with sardine fillet, peppers, and saffron cream cheese, topped with pink
peppercorn tuile and toasted sesame seeds

“ Caramelised tofu replacing scallop and crispy brick pastry filled with vegetables replacing
sardine fillet

FISH COURSE

"ASLAN’'S BOUNTY FROM THE EASTERN SEAS"

Monkfish and prawn Wellington, served on a duo of carrot with brandy purée and aromatic
chickpea purée, with chickpea popcorn, herb cream and cranberry jelly

Vegetable Wellington replacing monkfish and prawn

"THE FROZEN WATERFALL SORBET"
Lemon and bitter almond sorbet with a hint of mint

MAIN COURSE

"PETER THE MAGNIFICENT’'S FEAST"

Grilled beef tenderloin on a bed of wild mushrooms and truffle, served with sautéed vitelotte
potatoes and beef jus enriched with cream and dill

@Seitan “tenderloin” replacing grilled beef tenderloin

DESSERT: "LOKUM’S DREAM"
Turkish delight, chocolate semifreddo, salted caramel, chocolate popping candy, raspberry coulis,
almond crunch and raspberry ice cream

23:00

‘GATHERING AT ASLAN’S HOW”
Traditional Caldo Verde (Portuguese green soup)
Cheese and charcuterie board

Selection of breads

Festive traditional desserts

QVegetarian

Food allergies and intolerances: We follow strict hygiene practices in our kitchen, but due to the presence of allergenic ingredients in
some products, there is a small possibility that allergen traces may be found in any item.
Before you order your food please speak to one of the team if you want to know about our ingredients.



