S OFITEL

LUXURY HOTELS

Entrée

- Smaofted Utlantic salmon with a fennel and vacket salad, grilled lime and
Main

- 12 bour slow roasted beef #ib eye with creamed neasted garlic potatoes,
asparagus with smoefed temate tapenade and natural pan juices

Wternately senved with....

- Chicken breast with neasted Pontiac chat potate, green beans and
fuullandaise sauce

Dessent
- Caramel chocelate creme bruulee tantlet with whisky sabayon and fuits of

the season

Freshly brewed espressa caffee and traditional, infused and fenbal teas
sewed with petit fours



