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starters dessert main courses

PIZZA CALABRESE. Tomato sauce, fior di latte, spicy salami, black olives and peppers. CHEESE TORTELLINI. Cream sauce, pancetta, mushrooms and veal stock. ATLANTIC GRILLED SALMON. Lentils, grilled green asparagus, fennel salad, cucumber and dill. GRILLED CHICKEN BREAST. Sweet potatoes purÃ©e ... 
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STARTERS RUCOLA SALAD



SALMON TARTAR



Orange marinated organic beets, feta cheese and pecans.



Soya sambal vinaigrette, avocado purée.



BRAISED MEAT BALLS IN A TOMATO SAUCE Parmigiano reggiano and fresh basil shavings.



MAIN COURSES PIZZA CALABRESE



ATLANTIC GRILLED SALMON



Tomato sauce, fior di latte, spicy salami, black olives and peppers.



Lentils, grilled green asparagus, fennel salad, cucumber and dill.



CHEESE TORTELLINI



GRILLED CHICKEN BREAST



Cream sauce, pancetta, mushrooms and veal stock.



Sweet potatoes purée, Brussels sprouts with red wine sauce and fried leeks.
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Filled with ricotta, pistachios and chocolate sauce.
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starters desserts main courses 

Jelly fish,. Japanese plum dressing. FRIED VANILLA ICE CREAM. With Oreo crumbles. MATCHA CRÈME BRÛLÉE. À. VO. S PAPILLES, PRÊTS, SAVOURE. Z.
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STARTERS MAIN COURSES DESSERTS 

27 oct. 2015 - Fillet de Porc et Langue Gratin Dauphinois et Poireaux (P). Pork fillet and tongue, gratin and dauphinois with leeks. R130. Pithvier aux Epinard ...
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Appetizers Starters Main courses Desserts 

Free-range eggs with Iberian ham and Parmentier cream. 14. 10. 5. 13. NiÃ§oise salad. 12 ... Iberian pork ribs with Hoisin marinade, chestnuts and dried apricots.
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Appetizers Starters Main courses Desserts 

Roasted sea bass with porcini mushrooms. Monkfish catalan stew with wild mushrooms. 22. Stewed meatballs, baby cuttlefish and Dublin Bay prawns. 16. Enjoy a 20% discount on lunchtime set menus from Monday to Friday. N'oubliez pas que tous les midis d
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Starters Main Course Sides Dessert 2 Courses Â£15.95 - Amazon Web ... 

Main Course. Grilled rump steak frites. Salmon fish cakes, tartar sauce & frites. Wild mushroom & mascarpone risotto (v). Sausage Morteau, choucroute, new ...
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Appetizers Starters Main courses Desserts - City Bar & Restaurant 

Steak tartare classique. Le hamburger du Central. 15. Jarret de veau laquÃ© au miel et pommes de terre sautÃ©es. 16. 18. Travers ibÃ©rique sauce hoisin, chÃ¢taignes brisÃ©es et oreillons d'abricot. Filet mignon de veau Rossini avec de pignon Ã  la cr
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Starters Main salad 

Des raviolis farcis de betterave, de basilic et de pecorino servis avec une fusée et parmesan. Chips with mayonnaise. 3. Extra bread with homemade dip. 3.5.
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STARTERS ENTREES DESSERT COCKTAILS WINES 

Crispy Wild Mushrooms, Poblano. Cream, Tortillas. ENTREES. DFW RESTAURANT WEEK. 2016 $45 MENU. POZOLE. Braised Pork, Traditional Garnishes.
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main courses - SLIDELEGEND.COM 

Alsace | PINOT BLANC Domanie Trimbach AED 510. Bordeaux | CHÃ‚TEAU LA LOUVIERE AndrÃ© Lurton AED 1150. Burgundy | CHABLIS Moreau et Fils AED 510. RhÃ´ne Valley | COTES DU RHONE BLANC â€œParallele 45â€� P. Jaboulet Aine AED 335. Vin de Pays | PLAIMONT
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Main courses Desserts ... 

Accompagnements/Sides. CrÃ¨me brÃ»lÃ©e Ã  la lavande. 14. Haricots Ã  la Moutarde. 8. Lavender flavoured crÃ¨me brulÃ©e, cookie financier. Mustard green beans.
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main courses desserts 

Grilled rib steak, shallot risotto, truffle duxelles. 30. Tartare de saumon à l'aneth, câpres et citron, salade, légumes du jour. 26. Tartare de boeuf, salade, légumes ...
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main courses - Hilton 

Cauliflower, scallop and Madras curry. Lamb loin, Celeriac puree, roasted onion and watercress. Espresso creme brulee with mini cinnamon doughnut. Glass of ...
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main courses - Hilton 

... of 10% municipality fees and 10% service charge. Please note that items and vintages might vary due to market availability. Champagne And Sparkling Wines.
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Plat principal Dessert | Dessert Appetizer | Entrée Main course 

Southam Hall tenderloin. 6 oz Grilled Canadian Beef Terderloin, le coprin mushroom harvest, creamer potatoes, veal jus. Filet de boeuf de la Salle Southam.
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Plat principal Dessert | Dessert Appetizer | EntrÃ©e Main 

Chocolat. GÃ¢teau au chocolat sans farine, coulis d'orange Ã©picÃ©. Appetizer | EntrÃ©e. Fall Harvest Toss. Roasted beet salad, vegan cheese, fine herb vinaigrette ...
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Appetizer | Entrée Main course | Plat principal Dessert 

Smoked salt seasoning, wild flower honey glazed carrots, house fries or salad. Steak frites. Carottes glacées au miel de fleurs sauvages, assaisonnement au sel ...
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appetizers main courses cheeses & desserts drinks 

Lemon meringue, confit with lemon and mint 16 â‚¬. Â«Cap Ferret/Paris Â», vanilla cream-filled choux, chocolate sauce 12 â‚¬. Finger Choc by CafÃ© de l'Homme 16 â‚¬.
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dessert 

Privateer Queen's Share, Ipswich. 18. Privateer Double Pot Still, Ipswich. 18. Privateer ... IRELAND. Glendalough 7 yr/ Double Barrel. 13/12. Red Breast 12 yr. 16.
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dessert 

Merlet Selection Saint-Sauvant. 25. Pierre Ferrand Selection des Anges. 45. CALVADOS. Christian Drouin ... Compass Box Peat Monster. 15. Dalmore King ...
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dessert 

Highland Park 12yr/18yr. 16/30. Laphroaig 10 yr/Lore. 16/40. Longmorn 1985. 60. Macallan 12yr/18yr. 16/55. Mortlach 25yr. 100. Glendronach Cask Strength.
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dessert 

14. E.H. Taylor Barrel Proof. 20. Four Roses Small/Single Barrel. 13/16. Gunpowder Rye. 14. High West Bourye. 18. High West Rendevous. 18. Knob Creek Rye.
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dessert 

Panama Pacific 23, Panama. 16. Privateer Distiller's Pale, Ipswich. 19. Privateer Double Pot Still, Ipswich. 18. Privateer Navy Yard Origin Story, Ipswich 16.
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dessert 

Merlet Selection Saint-Sauvant. 25. Pierre Ferrand Selection des Anges. 45. CALVADOS. Christian Drouin ... Compass Box Peat Monster. 15. Dalmore King ...
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dessert 

Vieille Prune - Schweizer LÃ¶hrpflaume41% Vol. im Barrique gereift. 5,90 â‚¬. Vieille Quitte 40% Vol. im Barrique gereift. 5,90 â‚¬. Weichselkirsch 40% Vol. im Single ...
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