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Starter

Escabeche of Sardine Filet with Herb Salad
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Squid Ink Risotto with Grilled Calamari
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Ballontine of Chicken with Green Asparagus
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Cold Potato& Leek Soup “Vicisoises”
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Main Course

Grilled Lamb Cutlet with Grain Mustard ~ Saute
Potato with Thyme & Garlic
TEERDY T—, A% — FJAK,
P oion—2 MiA
Loin of Tuna with Balsamico & Coriander Sauce
Served with Braised Endaive
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Stuffed Pork Pane with Ham & Cheese “Cordon Bleu”
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Escalope of Salmon Filet with Herb Butter Sauce
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Dessert

Earl Gray Creme Brulee with Coconut Thuiles
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Mille-feuille of Fresh Strawberry with Vanilla Custard Cream
A FTEILILAADINT 4 =24 T
Pear & Almond Crepes “William”
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Chocolate & Orange Tart with Vanilla Ice Gream
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