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SEILOR’S MENU

Hors d’Euvre

Plneapple Carpaccio with Shrimps and Balsamic Vinegar
Smoked Salmon and Swordfish with Soy Sprouts

First Course

Flsh Ravioll with Sea Ragout
Seoanint Tricolore with Zucchini, Prawns and Saffron

Second Course

BOSS L a Potato Crust
(Garnish: Mix of vegetable)

Frult Ln Season

Dessert

Tlramisi with Strawberries Sponge Biscults
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