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Antipasti
A selection from our cold kitchen chefs that includes mouth-watering fresh salads, variety of antipasti and
platters from land and sea. Complimented with cheese board, charcuterie, condiments, home-made
M dressings, dips and freshly baked bread

Soups and Pasta
Pumpkin and spring leek vichyssoise, rosemary croutons
Traditional Mediterranean fish and shellfish soup, tomatoes and marjoram
Baked Neapolitan lasagne, rich meat sauce, provolone cream
Garganelle pasta al pescatore, herb oil and white wine sauce
Local ricotta ravioli, garlic and seasonal tomato sauce, fresh herbs

Carvery
Roasted loin of pork, caper herb and olive salsa
Slow braised beef brisket, red wine sauce

Mains
Stuffed chicken with sundry tomato and sausage farce, field mushroom sauce
Dutch veal blanquette, root vegetables and soft herbs
Crispy fish tempura, crispy fennel and chicory salad, home-made tartar sauce
Grilled marinated merluzz, risotto Milanese, citrus and dill dressing
Crispy breaded goat’s cheese, garlic and saffron aioli
Baked Maltese style meat loaf
Fried rabbit with garlic and white wine
Cauliflower gratin
Panache of market vegetables, garlic confit oll
Roasted potatoes with onions and fennel seeds

€4Mcﬁ]'st e of Twice fried new potato, spicy seasoning ¢ “‘”“

house wine, house Asian station .
/ Sweet and sour pork

beer soft dl‘ nks Singapore noodles
Water\& coffee Vegetable Thai curry

Asian dim sum

Dessert

A sweet treat from our Pastry Chef that includes home-made traditional festive pastries, tarts, mou;“sés;

individual French pastries and fresh fruit cuts

Complimentary glass of sparkling-wine on arriy Al
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