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COLD APPETIZERS

1.
4.
7.
9.

GOURMET SMOKED FISH ASSORTMENT
ASSORTED MEAT PLATTER

MEAT SALAD

GIANT SHRIMP TEMPUR A WITH DIPPING SAUCE
NEPTUNE SALAD, SERVED IN & CANTALOUPE
SALAD "GORGONZOLA"

SESAME TUNA SALAD

LE BATON OF EEL WITH DIPPING SAUCE

AVOCADO SALAD WITH BREA CHEESE

10. CRAB MARGARITA SALAD WITH KING CRAB LEGS
11. LOBSTER SALAD

HOT APPETIZERS
1. POTATOES WITH MUSHROOMS
2. CHACHAPURI
3. CREPES WITH SEAFOOD, FRENCH STYLE BECHAMEL SAUCE.
4. BRAISED SHORT RIBS IN PORT WINE REDUCTION WITH COUSCOUS
5. SEAFOOD EXTRAVAGANZ A, BAKED FISH
6. FOIE GRAS

MAIN COURSE
1. LAMB CHOPS FRENCH STYLE 50%
2. BAKED DUCK LEGS -50%

DESSERTS: PASTRIES, TEA, COFFEE, FRUIT PLATE.
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