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Halibut Pescaccio with Orange Vinaigrette
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Truffled Goose Liver Mousse with Brioche and Fig — Port Wine Jelly
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Fresh Lettuce with Pineapple and Tom — Kah — Gai Dressing
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Beef Morel Consomme with Chester Stick
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Cream of Lobster
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Passion fruit Sherbet with Prosecco and Grenadine
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Monk Fish and Black Tiger Prawn
Creamy Basil Sauce, Cherry Tomatoes and Lime flavored mashed Potatoes
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Oven roasted Beef Tenderloin
Saffron Hollandaise, green Asparagus and Potato — Leek Gratin
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French Duck Breast

Lavender Sauce, Pumpkin — Honey Compote and fried parisienne Potatoes
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Black Chocolate Tarte with Strawberries and Praline Mousse
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Fresh Fruit
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Selection of Cheese with Fruit Sauce
Asagio, Goat Cheese and Parmesan
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