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Mackerel fillet with potato salad and
crispy bacon =
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Chicken salad with crispy vegetables
served on pineapple carpaccio =
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Vegetable spring roll with sweet and sour
sauces ©
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Salad bar
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Cold meat =
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Desserts of the day
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Fruits of the day
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Cream of vegetables served with
croutons ©
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Sichuan hot and sour soup with pork
julienne and pepper =
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Penne with swordfish ragout =
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Paccheri pasta with Genovese-style
ragout =
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Fried rice with char siu pork, vegetalbes,

egg and shrimps =

Wok-fried flat rice noodles with julienne
beef, vegetables and egg =
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Mixed fried seafood from the Adriatic =
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Japanese chicken curry =
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Vegetarian Moussaka =
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GREAT CLASSICS
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Vegetable Minestrone ©
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Tagliatelle pasta with Bolognese sauce =
RAR—EY—=ADZITTYLINREZ

Spaghetti with basil and tomato
sauce ©
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Miso soup =
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Grilled beef paillard, french fries =
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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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