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Starter

Salad of Duck Breast with Herb Dressing
TENIP D 5 74157 C, FrL)amk

Squid Ink Risotto with Grilled Calamari
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Carpaccio of Tuna with Balsamico Dressing

YFDHNNy Fa, )L S Bk

Salade de Steak Tartare au Caper
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Main Course

Filet of Pork en Croute, Sage & Onion Sauce
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Ravioli of Seafood with Basil Butter Sauce
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Steamed Sea Bas Filet with White Wine Sauce
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Roast Cornfed Chicken with Rosemary Souse
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Dessert

Grapefruit Souffle
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Baked Lemon Tart with Raspberry Sauce
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Caramelized Banana in Filo Pastry
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Earl Gray Creme Brulee with Coconut Thuiles
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