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Starter

Grilled Sardine with Spicy Couscous & Crispy Vegetables
AT DY INVELERR, AL —K 7 AT ATRA

Grilled Goat Cheese with Herb Salad & Walnut
HEEDF —ZADREY 757, ¥4 L ELFY —=THDOED
Creamy Corn Soup with Stuffed Fried Bread
A=V DRY—Y 2 A—F12 A= ER—AV DO FRIFAT

Chicken, Mushrooms in Puff Pastry & Madeira Wine Sauce
FXVEEDIDAAULBEE, T =774 VDED

Main Course

Rare Grilled Tuna with Braised Endaive & Criander Sauce
FCAOLT=T VN, TVTA =74, VTV F—D&FD

Panache of Fish with Basil Butter Sauce & Homemade Pasta
ZOHDOEHOED &b, NUVOED | HFEV IR F A

Roast Best End of Lamb with Parsley, Garlic & Mustard
FAEADT—Z b, SR H—1) v 7 &eAY— R

Loin of Pork, with Roasted Vegetables,
Caper & Rosemary
Ko—2pEBEDu—2A b, r— 8=t u—X3 ) =DV —2

Filet of Beef with Mushroom Mousse en
Croute “Wellington” (+£3.00)
474 VREF ) 2D A aHBEZ 1Y) v k7 (+£3.00)

Dessert

Mille-Feuille of Pear with Chocolate Sauce
WAL ARY —FDINT 4 =T, Faal— Y —RRA

Spicy Carrot Cake with Caramel Sauce
A =X ray M=% TA A7) —LIRA,
¥ % 7 X )VJER
Brioche & Butter & Red Berries
BRW7 YAy > 2DhAY— FEEE, Kb IIRA

Cheese Plate with Apple Salad & Chive Cream
F=2AD—Il, V¥ aDYIFEF A TDIY—LiFA



