
Lobster Cream Soup 
Crayfish tails

or

Goose Liver Terrine 
Brioche | Mirabelle plum | Garden cress 

or

Caramelized Fresh Goat Cheese  
Celery | Lamb’s lettuce | Pomegranate

*
Flum’s Christmas Roast 

Chateaubriand of pasture-raised beef 
Braised shallots | Bordeaux jus 

Creamed savoy cabbage

or

Grilled North Sea Cod 
Wine grapes | Beurre rouge 

Young spinach leaves

or

Dithmarschen Goose Leg  
Mugwort jus | Braised Boskop apple  
Red cabbage from the Altes Land

*
Winter Spiced Crème Brûlée   

or 

Chocolate Mousse  
Red wine plums from the Altes Land

or 

Raw Milk Cheese 
Fruit bread

CHRISTMAS EVE 
DECEMBER 24, 2025

Lunch  
12:00 – 3:00 p.m. à la carte

Dinner  
1st seating: 5:30 – 8:00 p.m. | Menu 

2nd seating: 8:30 – 11:00 p.m. | Menu 

CHRISTMAS DAY 
DECEMBER 25, 2025

Lunch
1st seating: 12:00 – 2:00 p.m. | Menu 
2nd seating: 2:30 – 4:30 p.m. | Menu

Dinner
1st seating: 5:30 – 8:00 p.m. | Menu 

2nd seating: 8:30 – 11:00 p.m. | Menu

BOXING DAY 
DECEMBER 26, 2025

Closed

3-course Christmas menu of your choice € 89 per person

We look forward to your reservation at +49 40 41 41 2 ‑ 723 
or via email: fbreservierung@grand-elysee.com

MENU




