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Salmon mousse with cream cheese, sour
cream and salmon eggs *:
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Gyoza (Japanese potstickers dumpling) =
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Spanish omelette served at room
temperature with sautéed onions and
potatoes, roasted pepper sauce and
crispy leeks «
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Chicken meatball soup with shitaki
mushroom
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Pumpkin cream soup with toasted almond =
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Pennette with salmon, vodka and chives =
Gratinated cannelloni pasta stuffed with
cheese and truffle, baked with béchamel
sauce ©
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Curry noodles with beef and vegetables =
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Grilled mahi mahi fish with mashed
potato, sauteed greens, fresh tomato
sauce with capers, anchovies, olives,
origano and fresh basil =
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Kakuni (Braised Pork Belly) =
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Chicken Cordon Bleu stuffed with

mushroom, ham and cheese, breaded

and fried served with mashed potatoes

and buttered broccoli =

Ry —LINLF—AAYVFF2aIVE T

V= INURRIBVF . v aRT b IN2—1287T

Oy —fKz

Fried panzerotto filled with mozzarellq,

tomato sauce and hazelnut &
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Smeraldo:

Pistachio mousse, lemon creamy,
pistachio financier and creamy
mascarpone
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Creme brulée
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Mango and coconut cream
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Vegetable Minestrone «
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Tagliatelle pasta with Bolognese
sauce =
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Spaghetti with basil and tomato
sauce ©
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Miso soup =
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Grilled chicken breast with sautéed
vegetables =
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PUBLIC HEALTH NOTICE: *Consuming raw or rare food from
animals, such as beef, poultry, pork, lamib, fish, seafood,
shellfish and eggs, may increase the risk of food poisoning,
especially if you have particular medical conditions.
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N.B.: if you have a food intolerance, please contact a
member of staff
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# These dishes may contain frozen items that have
been defrosted following the strictest procedures to
ensure their organoleptic properties remain unchanged
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Q@ Vegetarian dishes.
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