New Year’s DH}" Buftter Lunch

Starters
An armay of crisp salads and antypasty, vegetables sott olio, cured meat, smoked fish and
seafood & shellfish platters, accompamied by herb mfused ods and dressmes

Soup
A blend of sweet peas and celeniac garmished with orange & mmt salsa (17}
R

Pasta & Rice Station
Farfalle rossed in clany & mussel chowder fimeched with &ﬁpfhje
Cheese tortelling rossed with mushrooms, cream and tomato with ﬁabf g;lmd: leares ,_f’lr?

Rice pulau with saffron, capsicum, tomatoes and Kidney beans (V)
P

From the Geall

Enrrecote steaks ﬂip&ﬂ}ﬂﬂﬂmﬂﬂﬂﬂfm rerde on the side
P

Man Course
Roast famb set on chickpea and mint puree served with cunmin & romarto salsa
- Braised chicken thighs in gadiic, ginger and sweet soy sauce

: Pan fried sea bream fillers ser on a2 rich Bouillabarcse’
/ |
3 Side diches
ﬂ/fﬂdﬂg}* of butter g.l’.ia?ﬂ" F‘E'gﬂﬂ'birﬂs * Delmonico potatoes
- pr
? ‘ 5
Desserr Tahble

| A selection of home-made pastres, specially prepared for the occasion

_Aselection of local and continental cheeses accompamed by water biscuits and crackers
g

Ehﬂ‘&e&miumpfﬂs

€49.50 per person
lhﬂiuﬂrﬂ_'iﬁﬂﬂﬂﬂﬂm}{g wine water, beer, sﬁdﬂﬂb,ﬂﬂmmﬁmﬁe
Children under 12 — half price




