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Starter

Marinated Salmon with Avocado Cocktail& Herb Salad
Ly yah—8rNe) 2 FEHEK, 774 FIRA
Salad of Duck Breast & Chicken Liver Mousse
with Fig Comport
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Creamy Pumpkin Soup with Pumpkin Croquette
ARF XY DRY =L 2 A—=T LN e hRFyDra’ry b

Mille- Feuille of Prawns with Sesame Filo & Curry Sauce
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Main Course

Stuffed Sea Bream with Juliene of Vegetable & Wild Rice
BHOREEDREDY, ~VE Y Y =R TA VR T4 ARA

Panache of Fish with Bouillabaisse Sauce
ZOHDOBROKLE, 74V R—AY =R, 7= ARk
Roast Best End of Lamb with Parsley, Garlic & Mustard
TFEADT—R b+ ARV ER, BT DT85 AR

Slow Baked Belly Pork with
Potato Mousse & Sage Tempura
BATHDL 5L YE—RA b, KT FDL—RLL—YDT TAIRA

Filet of Beef with Mushroom Mousse en
Croute “Wellington” (+£3.00)
74 VIAEX ) a4 WAHBEE 7 21) ¥ b 27 (+£3.00)

Dessert

Fresh Raspberry Tart with Vanilla Ice Cream
ROEZTEANQTDINE T 75T A A7) —LIRA

Spicy Carrot Cake with Caramel Sauce
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Pear Tart Tatin with Rosemary
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Hot Grape Fruits Souffle
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