HOTEL DES INDES

THE HAGUE

CHRISTMAS DINNER

24th, 25th and 26th of December

Champagne
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Vacherin | caramelized onion | thyme | crisp

of smoked paprika | fresh truffle
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',?‘_'- Mousse of orange | hazelnut cake | praline of -

hazelnut | orange ice cream

€140, - per person



