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5 COURSE MENU

APPETIZER

Smoked Salmon Gravlax, Asparagus Spear, Hollandaise
Sauce paired with Onsen Egg and Parsnip Puree
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SOUP

Roasted Tomato Soup
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MAIN COURSE 1
Baked Chilean Seabass with Seafood Bisque, Cauliflower Puree
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and Seasonal Vegetables
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MAIN COURSE 2
Sous Vide Tender Chicken Breast, Miso Velouté with Saffron
Scented Couscous
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DESSERT

Chocolate Royal Feuilletine Cake served with Vanilla Gelato Ice Cream
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5 COURSE MENU (VEGETARIAN)

APPETIZER

Port Salut, Asparagus Spear with Hollandaise paired
with Onsen Egg and Parsnip Puree
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SOUP

Roasted Tomato Soup
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MAIN COURSE 1
Roasted Aubergine with Shaved Parmigiano Reggiano Sauteed

Mushrooms and Saffron Scented Couscous
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MAIN COURSE 2

Scrigni Al Funghi, Porcini, Basil Pesto, San Marzano Tomatoes
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DESSERT

Chocolate Royal Feuilletine Cake served with Vanilla Gelato Ice Cream
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