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Starter

Carpaccio of Beef Filet with Crispy Caser Salad
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Marinated Salmon with Herb Salad on Homemade Pan Cake
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Chilled Water Cress Soup with Vegetable Sticks & Dipping
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Mille Fuille of Asparagus & Poached Egg with
Hollandaise Sauce
TARIHALR=F FLy JDINT A =241, 8 7 T ik

Main Course

Stuffed Corn fed Chicken with
Rosemary & Mushroom Risotto
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Steamed Sea Bass with Grilled Vegetables &
Oven Dried Tomato
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Gratin of Loin of Pork with Aubergine,
Courgette & Swiss Cheese
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Roast Filet of Cod with Ratatouille & Deep Fried Squid
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Dessert

Rice & Orange Pudding with Caramel Sauce
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Terrine of Nougat Glace with Mango Coulis
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Mille-Feuille of Strawberries with Vanilla Ice Cream
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Caramelized Banana in Filo Pastry & Chocolate Sauce
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