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Appetizer /| TR_RHF A Y—

Cauliflower and Soy Milk Blanc-mange with Sweet Shrimp Tartar
BV T7ITU—LHADODT I~V HRXOOXNVENVIRAZ
Grilled Vegetables Terrine with Tomato Coulis
TIVNRTEZTLTY =X 7—=U—hv b MiZ
Roasted Chicken Caesar Salad
0—2 NFXLD—P—HFH
MArtichoke, Sun-dried Tomato and Olives
T—=FT4Fa—r, Y FIA b AV —TD<I X
Hummus, Baba Ghanouge, Tahina,

Pita Bread
A A(IIT), AAHX—T 2 (FR), FeFE9),

X7 Ly RIRZ

Soup/ A—7
Minestrone Soup

IAAPE—RA=T

Entréee/ 7 hL—

Steamed Sea Bream and Mussel Marine-style with Celery
HifiOAF—2r Lt h—/LHO~) =xz—)L kol @k
Stewed Roots Vegetables and Dumpling with Coconut Milk
REELEF TV TDaatry Yy INIH
Penne Pasta with Bell Pepper and Tomato Sauce
20— L b N = ADNR U RIS
Tofu and Green Peas Curry with Steamed Rice
HEL 7V E—ADh L— RAF—LTA AKX
Beef and Cabbage Pot-au-feu with Sweet Mustard
R EF X XYOMR N7 —NT AL — b A — RIRZ



Dessert/ 7% — b
Fruits Gazpacho
TI—Y T AINF =
Apple Strudels
T TNVAF a—T )V
Mango Pudding
<~ 37y
Orange and Honey Aspic with Mint
FLUoPEBEOT A Yy 2 MR
Fruit Sherbet
TN— =~y K

Freshly Brewed Coffee and Selections of Fine Tea

a—b—F TR

Freshly Baked Bread Basket
NV
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