HRISTMAS AT ARTEMIS
2024

" Lacto-Ovo Vegetarian ™ Gluten-free = opt: Optional

STARTERS

/ POACHED PEAR & ANCIENT GRAIN SALAD ™
“Tabouli”, Mulled Wine, Pistachio, Feta, Pomegranate Vinaigrette 24
DEEP-FRIED TUNWORTH CHEESE ™
Red Onion Jam, Chicory, Black Truffle Dressing 34
CURED OCEAN TROUT ==
Pickled Cucumber, lkura Caviar, Sauce Gribiche 28
FREMANTLE OCTOPUS
Pomme Mousseline, Italian Spicy Pork Sausage, Mint Gremolata 32
ARTEMIS BEEF TARTARE s opt
Caper, Cornichons, Quail Egg, Toasted Sourdough 32
SEARED SCALLOPS
Palermo Pepper, Almond Emulsion, Basil 45

MAIN COURSE

PORCINI AGNOLOTTI W™
Baby Spinach, Roasted Squash, Parmigiano Reggiano 32
PUMPKIN & HAZELNUT TART ©
Ras El Hanout, Stracciatella, Herb Leaf Salad 28
BLACK COD opt
Crushed Carrot, Escabeche Vegetable, Saffron & Mussel Velouté 68
TURKEY BREAST s opt
Pork & Chestnut Stuffing, Carrot Purée, Lingonberry, Braised Savoy, Turkey Jus 34
IBERICO PORK LOIN
Apple & Fennel Purée, Sauerkraut, Barberry Pork Jus 48

CHRISTMAS MIXED GRILL s:opt
Must be ordered online in advance for the whole table.
$98 per person

F1 Wagyu Céte de Boeuf
Turkey Breast & Pork Stuffing
White Pyrenees Lamb Chops
Served With: Duck Fat Roast Potatoes, Brussel Sprouts & Bacon,
Braised Red Cabbage, Turkey Gravy, Bread Sauce

SIDE DISHES

DUCK FAT ROAST POTATOES
“Poutine”, Créme Fraiche, Aged Comté, Chicken Gravy 18
ROASTED BRUSSEL SPROUTS 3= Wopt
Smoked Bacon, Whole Grain Mustard Vinaigrette 18
BRAISED RED CABBAGE ==
Red Port, Granny Smith Apple, Red Currant 14

DESSERT
DARK CHOCOLATE TORTE ©

Caramel Ganache, Peanut Brittle, Banana Gelato 18
STICKY DATE CAKE ™
Medjool Dates, Whiskey Butterscotch Sauce, Pecan Nut, Vanilla Ice Cream 18
VANILLA RICE PUDDING ™ s:opt

Lingonberry, Cinnamon Tuile, Caramelized Rice Crispy, Coconut Sorbet 18



