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HOTELS

)
Chef’s Welcome Treat
Tart stuffed with smoked aubergine salad flavored with cumin
ok ok
Fava beans with cuttlefish ink and octopus with red pepper mousse
skksk
Veloute soup with leek, crunchy hazelnut and sour cream
*okk
Green salad with marinated salmon, peach, colorful cherry tomatoes, lime pastel and
balsamic citrus dressing
*okk
Mango sorbet
*hk
Beef tailgate with ossobuco sauce and potato wedges with rosemary
or
Sea bass with pea puree and mint, grilled corn, carrot confit and Mediterranean tomato sauce
skksk
Fried kaimaki-ice-cream with cinnamon and honey
Enjoy your Meal
&




