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= XA 5% F k!‘ﬂt&"}l Italian Eggplant and Prawn Salad
o & ;}',fi Squid Salad

ﬁ‘ *_f- )/’5] _H-J %‘f‘] %‘\ Couscous, Lamb, Marteel Roll
E¥FA IR T = L & RATEC & KA LB Lobster and Smoked Mousse with Balsamic

?E"ﬁ &"ﬁgﬁ@%vﬁﬂ‘ }fg’:ﬂﬂfw,ﬁg & '}% Crab Salad with Seaweed Gelee, Sea Urchin and Caviar

% pieh 1) 15t B A X 3 Chicken Cake with Lemongrass and Coriander Pesto

1 E K R FE N A }S‘ % Smioked Ham with Melon and Asparagus

X ¥F $ BINE 3= Prawn Skewer on Grilled Tomato

% o iR A X 5 TR . BFHE Tomato Salad with Lettuce, Cheese Crack , Basil Foam

* ;K‘«ﬁgﬂ‘f?g‘ Eﬂ]}l}ﬂ\"%‘ ﬁﬁ Foie Gras Mousse with Papaya Salsa

ﬁﬁ:{f_\*ﬁ‘ﬁ Eﬁ,‘]:._é_z}‘ji Seared Tuna with Potato Salad

FEr Il TE G W35 Mussel and Fettuccine Salad

AR & 3V d5 Cod Fish Salad

TRV ME=L&Ai ¥ & & Mashed Potato Salad , Smoked Sabmon and Vegetable Roll

/jﬂl@;@ 'E 'E' Eaﬁ‘)j.\i, 2 1 Tuna Tartar with Cold Cucuntber Soup

75»,'?313: %‘%Eﬂ #]}Z\i?fnﬁéﬂ,?ﬁ,ﬁ' Fried Scallop with Pumpkin Puree and Quail Egg

l@;)ﬁ‘;ﬁ.ﬁ‘ﬁ' Bt v 45 Fe 76 R Chicken Liver Mousse with Prune and Fig

’.%‘ L0 o B X Ae %5 3 Octopus Salad with Couscous

ilt—@ k ¥F oy A5 Waldrof Prawn Salad

%ﬁpﬁ %;}'il Pork and Tangerine Salad

YLEH & ﬁ 5 97 B % 4}‘&&6 % JN. Halibut, Asparagus, Mushroom Salad

i{ kéﬁtﬁﬂ * 5\‘ /) 6, Terrine—Pork Farmers with Fig and French Bread

§3f-§fF'§: ré: LT 4 %ﬁafi%*% Shrimp Tartar with Salmon Roe and Wasabi

BT AA T & Fids Tortellini Club Salad

:5:':,5] n EE:{Z K &fﬂi% HR  Seared Scallop with Cauliflower Puree & Roasted Apples

e R AE B AWM ALT ¢ ‘rispy Germany Sausage Dumpling

=X & '_é' rz B4 % 1}'}17?!7 = %ﬁ Salmon Tartar with Mix Lettuce and Mango Puree

—*‘ 1?5] oo ff] W, EA 0\ @fn“%“ %: ¥# Beef Tartar with Bell Pepper Relish, French Bread and Basil Pesto




-ﬁ‘#{?&f-n ) A& Yellow Pepper and Fennel Cold Soup

'ﬁ‘}ﬁ\@-»ﬁ‘a = Cucumber and Mint Cold Soup

£ 5 KB Cold Tomato & Busil Soup

&I'%‘ K K BAL AT Scallop & Watercress Cold Soup With Grilled Scallop
A"‘ W EF D ﬁﬂ.@:ﬁ* $ Cold Avocado Soup with Seafood Skewer

L2 % W Roasted Red Pepper Cold Soup

ﬁ;‘: iﬁ Hot Soups

ﬁf‘ﬁdiﬁ X B Oxtail and Vegetable Soup

?E,& ,z'f{ il e *ﬁ waﬁ' P’I] Crab Bisque with Corn Pudding and Crab Meat

‘#‘ i %% 8% Cream of Porcini

'ﬁ‘l’ﬁ’ %ﬁ i Eﬂé; Q’m‘ 7?\? =X }# Chestnut Soup with Cod Fish and Mango Cracker
:&75 2] '& 35 45] EC J-'E] ?: ;'r%" '?‘ Cream of Tomato with Smoked Scallop

}§;§ i—F*]— B ﬁ Mushroom Consomme with Rice Dumpling

* X q“- B.% FErench Onion Soup

'ﬁ‘_?—,_ Yl [T NN F Ao 3}] ? “ ,—g-% Green Pea Soup with Pistachios and Carrot Cracker
4"‘ m ﬁe*]‘ T T Beef Consomme with Tortellini

g 2 p fiﬁjl;}iﬁ}]?fn z—}:*’z}’ﬁf- Red Kidney Bean Soup with Salami & Cheese Muffin
8 B AT Seafood Chowder

F KAk ip B A #ﬁ\ Cream of Sweetcorn with Cralmeat Stick

EE %Main Cours;j

55 %%fﬁ ﬁ] ﬁﬂ%iﬁ ri] }f‘\E] '?‘ Roasted Pork Sheulder with Chestnut and Pumpkin Gnocchi
56 E&éﬂ,?}ﬂ, ﬁa$ %)@;‘&*ﬁ- Mushroom Stuffed Quail With Apple and Prune Chutney
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% }iiﬂF}i&‘iiﬁ Eﬂ_‘i%ﬁ’fw%*d‘ Crispy Norwegian Salmon Medallion with Glazed Fava Beans and Mustard Bewrre Blane
"# BYEKITE ’%7}3]3 X w38 Deep-fried Prawn in Beer Batter with Red Cabbage Salad

%_,:_i & ftt g E] '% Soy-Glazed Salmon with Potato Gnocehi

r‘] 7 ﬁ‘-ﬂ“}]éj ﬁﬂﬁii’d‘ KA fn?ﬁvffgrf‘ Boiled Beef Brisket with Shallot Pickle and Horseradish Savce

?‘)t '@,:{'___,_ T ﬁﬂf: %'? KF Napoletana Potato with Mango Salsa

= k?f'] 7&&’*‘3& Ff] ﬁﬁj’_i% %Eﬁaﬁ K Balsamic Marinated Beef Rib Eye with Potato Seuffle and Vegetable
o B & Be)e B 3% Halibut Fillet with Mushroom Beurre Noisette

)’:g’%ﬁ}’ B3 & L T Ae ik % Roasted Porkloin with Mushroom Pudding and Vegetable

ﬁé&gﬁ ﬁﬂ%%}%ﬁ: kf'] JK;A;& Seared Cod Fish with Clam Risotto

J}l\k?ﬂ: gﬂ%’"@_% Grilled Prawn with Coconut Yellow Curry and Balsamic

%ﬁ%ﬁ?ﬁﬁﬁg_—ﬁt 4@ /‘l‘ Herb Lamb Chop with Blueberry Red Wine Sauce

e 05 A BLYY }fﬂ]ﬂF T Aol 3% ;’g Roasted Beef Sirloin with Yorkshire Pudding and Baked Vegetable

AEAF B ) KB L R ERE Goose Live, Mozzarella Cheese and Chicken Roll with Mango Salsa

I%—?— 9]‘#&6,%_2’;##‘:23 F 3 Roasted Lamb Sirloin with Potato Cake and Egeplant Puree

ﬁ(%‘?ﬁ;ﬂﬁ B 3H ? | iR, Pan Seared Duck Breast with Carrot Puree

X 2 M B i NRATA L BT Potato Wiap Lamb loin with Pumpkin Mousse and Red Wine Sauce
%}ikmﬂﬁa)}'\)ﬁ\’? ﬁ& Potato Crust Scampi with Papaya Salsa

}&‘}%zﬁF’m’ﬁﬁ P k?ﬁ'] \#—&Fj{:{:xé\ BBQ Pork Spare Rib with Prawn and Goat Cheese Pavioli

F A 108 B4 Bret, & e Fo B AR K Jasmine Chicken Breast with Squid Paste and Braised Cabbage

AT B KBk £ 2 Chicken Liver and Beef Roll with Roasted Potato

i 2 P |

M

11
78
19
80
81
82
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#ﬁfl—-#ﬁp A i O Spaghetti in Black Pepper, Beef and Mushroom Sauce
r&&f—ﬁt sHy Seafood Macaroni

B kAR E Penne Paste with Tomato Sauce

4 ih F& &\ Fettucine Carbonara
= kA B BRI A B & T3 Spaghetti with Scampi and Black Caviar
53 %4" B & Canneloni with Spinach and Beef
)'JZJ*'F kf'} S % Spaghetti with Lobster Sauce
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Chicken
Cake with
Lemongrass
and
Coriander
Pesto
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