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Q ; R oasted Pigeon Leg with
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Seafood duck roll Bl B g
3lue Berry Sauce

9 8 il Vel Stale
Stuffing Chicken Roll J Grilled Veal Steak with
: Sherry Wine Sauce
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Sake Red Grouper e I'wo—flavor Fruit Sorbet f
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['ender fried sea bass Roasted Rabbit Steak

with Port Wine Sauce

-'ﬁtb ! Chicken Rolls with Hazelnut 6. // Loin Pork Roll with Cod

N e ind King Prawn ind Goose Liver
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Lobster Mango

Rabbit Paté with Morels

Yabby Waldorf Salad

Quail Consomme

Oyster Chowder
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Chicken Dumpling with

Prawn 3
i

Salmon and Codfish with

Lemon Butter Sauce

Duck Breast with Procini

Sauce

Ossobuco

Beef Wellington
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pﬂ 27 Stewed Clam with White

o

Poached Baby Lobster with
‘ ) Wine
Red Skin Potato Salad

Q 9 9 y
/F) ~ (} Baked Sole Fillet with

Insalata Caprese
Sl Coipmen Mango Avocado Relish

S

Roasted Red Bell Pepper 27 29

and Eggplant Soup Spaghetti with Curry

Prawn Sauce
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Mussel Coconut Cream },) a Oﬂv R 1 | « = 3 .
“ Soup with Saffron oasted Lamb |I‘|L‘[ with \ Y
P Couscous S
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Opyster and Scallop Medley 26. ,)O/ Grilled Beef Tenderloin

with Vegetables with Black Truffle Sauce
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Carpaccio of Salmon and .)02 n Q7 Sauted King Prawns with
Sole Black Bean Sauce
Q 9

9 i 1
Rice Wine Marinated eJed eJC John Dory Fillet Wrapped

Scallops with Spiced Avocado

in Rice Paper

,)Q/;/ ,)C(),/ Braised Lamb Shank with

I'he Antipasti v
I Root Vegetables

2 €

Seared Peppered Tuna Veal Cutlet with 1 geplant,

Potato and Morel Sauce

Saffron Flavored Seafood & 6)6; /7// Veal Medall |
/eal Medallion with

Soup )
Mushroom Varity
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4 4 ; Panfried Porgy I
Baked \(‘-'”“I“ Q iniried Porgy with '

Avocado

Seifsnds Salad %JO 9/(}7 Grilled Chicken Breast
€aroods dalac ~

with Lentil Stew

P Cak h Smoked /776/ %9 Roasted Lamb Chop with
otato aKe with SMmokec

¢ Vegetables
Salmon and Sour Cream

I Salad /;)/' ,/Wv Polenta with Smoked
una Salac '

Parma Ham

. 2L -
Salmon Spring Roll with 6/5 ,/7 Beef Tenderloin with

Mixed Salad Bean Sprouts




Poached Lobster with
Potato and Asparagus Salad

Panfried Quail Breast with
Vegetable Salad

Smoked Salmon with

Green Peas Pulp

Lamb Fillet with Tuna
Sabayon

Grilled Peppered Tuna

with Lettuces
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F)““/ F)/ Boiled Seabass Fillet with

Satffron Sauce

p),:)() ,)”(}~ Shrimp Cake with Fish
Stock Sauce

>4 34

Lobster and Spinach

Noodle

,)F:)~ 6%v Zucchini Filled with
Beef |'1”k‘l

‘)/)/ 6/ Roasted Lamb Chop

with Garlic Red Wine Sauce
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Fresh Scallop Salad

Special Smoked Salmon
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®  Filo Pastry Stuffed with

Chicken Breast Roll with
Shrimp

German Goose Liver
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6/ Codfish and Potato Mush \

with Asparagusand Saffron Sauce

Mornay Bechamel Mix

with Mushroom Crepe Gratin

Panfried Olive Crusted
Chicken Breast

Mustard Seed Crusted

Lamb Loin

Cornmeal Cumin Rubbed '%

Beef Fillet
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with Goose Liver Sauce
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fé iy 22 70 Roasted Chicken Roll
o

Z)O 77 Grilled Beef Tenderloin

Halibut Roll .
with Shallot Sauce

V4 77

Panfried Rainbow Trout
with XO Strawberry Sauce

Panfried King Prawn Roasted Duck Breast

with Marsala Sauce

Bl i
Veal Roll with Truffle Sauce 76 (Fﬂ Lamb Loin Roll with

Goose Liver
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Black Caviar with Crispy (f’/ J’ﬁg Frog Leg and Snail in

Blini French Style

>,
> 9 y i
Smoked Salmon and Smoked (;"’ d7 lger Prawn with Gingered *

Duck Breast Mesclun Salad Apple Chutney in French Style

: srilled Beef Tender
['omato and Mozzarella (f‘,’)g) (‘f’(jj Cull U‘} (“t IHI“”IMH
- - with Goose Liver in

“heese Sal:
Cheese Salad French Style
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Endive and Grapefruit Salad (féf (ffg Schuicie: b Bt abiih

Cheese and \pll)\u'i'

W
Scallop and Mussel Skewer Cﬁ) "9ﬂ Hot Rock
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Lobster Jelly

R oasted [\'ll]g \t‘\)”\\l\

Grilled Salmon in
Norwegian Style

24

Baby Lobster Stock
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Stewed Seafoods in
[talian Style

Hawaii Crab

Newzealand Tenderloin

with King Prawn

Lamb Chop with Herbs

Panfried Venison with
Red Wine Sauce
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Grilled Codfish with
Paprike Sauce

Grilled Salmon with
Black Pepper Sauce

Baked Clam

Baked Lingfish with
Red Wine Sauce

Smoked Salmon

Camembert Filo Pastry
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///f) Baked King Prawn with

Bread Crumbs Herbs

Qoasted Beef Tenderloin
with Mushroom Sauce
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Mixed BBQ Skewer
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Rabbit Breast Rol

2770
S
/// Grilled Lamt
Chop with Herb Sauce
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