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Starter
Carpaccio of Lamb, Feta Cheese & Pine Nuts
with Red Pepper Sauce
TEDANAF 2L T, 7 25 F—=AWZ, HRE—< VJalk

Soup of Cabbage & Rocgfort Cheese & Garlic Crouton
TN=F=ALBLYDAF Y RYDA=T H=V v 7 b=RAMFZ

Fried Prawn with Courgette & Crispy Vegetable,
Basil Butter Sauce
aVxy bEESLIEDY T AV A BRSOV

Rice & Mozzarella Croquette with Fresh Tomato Sauce
EYYTLIF—REYYy bDIAT Y F Ty v a b Y —A

Main Course

Pot au Four of Chicken, Bacon & Brioche Dumpling
FEXvER—avOR N7 ASLT, TV Ay 2DV TV IIRA

Rare Baked Salmon with Red Wine Jus & Creamy Potato
P—EVDLT7—R=J TAF=A VA KT FDL—RAFZ

Braised Lamb with Seasonal Vegetables & Fresh Pasta
FREFED 7 ) — L E ARESASHZ, TA Y v v 2|

Sea Bass with Vegetables in Puff Pastry & Choron Sauce
ARF LERD A AHPEE IR, > an vy — AR

Dessert

Pumpkin Créme Brulee with Crispy Almond Stick
ARFXDIL—=LTNL, T—EV FOEL LA TA

Gratin of Fresh Fruits with Chocolate Biscuit
IN—=UkFaab—bARYDITY LT

Rhubarb and Vanilla Souffle
WN=TDRMPCAT L A= T

Croissant & Butter Pudding Glazed with Apricot Jam
IR Y DARY—FEEE, 77 a2 Mk



