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APPETIZERS aﬂgw EU‘EMM

APPLE, BLUE CHEESE, PANCETTA AND HAZELNUT in endive leaves
SPINACH, GORGONZOLA AND PEAR STUFFED MUSHROOM
SMOKED SALMON ROLLS
SEARED TUNA with tropical salsa
PROSCIUTTO WRAPPED GREENS
GARLIC LEMON ROASTED SHRIMP COCKTAIL with jalapeno dipping sauce
CHICKEN SATAY with spicy peanut sauce
PEANUT CRUSTED QUAIL ROULADE on herb brioche
BRAISED BEEF AND FOIE GRAS POPOVERS
MoOZZARELLA, CHERRY TOMATO AND BASIL TARTLETTES
VIDALIA ONIONS, BACON AND LEEKS TART with truffle sauce
MAYTAG BLUE CHEESE AND APPLE TART with mixed greens
ENDIVE AND PRAWN TATIN
LoBSTER SALAD in Savoy cabbage wrap, FRIED SWEET POTATO AND BEETS, lemon butter dressing
SALMON TARTARE on a bed of cucumbers with dill sauce

SCALLOP AND ARTICHOKE TART TATIN
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