CHEF'S RECOMMENDATIONS
Tropical Papaya Cocklail
Pleces of papaya served i mangs juice

(alician Broth
A traditienal Spanish gammon and chickpea broth

Eo
MNortolk Duckling
Raast duck in a morello sance, servad with crogquette potatees, broceoli and ol cabbage
Ges

Mapoleon Cake
slices of pult pastry filled with Chantilly cream

WINE RECOMMENDATIONS

Hungerford Hill Savvipnon Blane, Tumbarumba, Australia
A vilwant arnmatic Sauvignon Blane wilh eopical and Coral aromas on the nose,
Medivm bodied with elegant vet intense lavours with hints of gooseberry and grapetruit.,

Hautes Cotes de Beaune ‘la Combotte’, F Charles, Burgundy
A deliciously mature wine maie from the Finot Noir grape variely which has aged n
new ik for 18 menths, Fine, round and supple on the palate.



APPETISERS # Tropical Papava Cocktail
Picces of papava served in a mango juice

Chiclien Liver Parfuit
Served with Madeira aspic and brioche

S0UPS Cream of Tomato and Celery Soup “Madriléne”
Guarnished with celery julienne

Galician Broth
A traditional Spanish gammon and chickpen broth

SALADS # Today’s Mixed Salad
Served with a choice of Russian mayvonnaise dressing or
eoy vindaigrelle

Belmont Chicken Salad
Tender picces of chicken, celery and red pepper tossed ina
pinger & lemon mayonnaise

COLD MATIN COURSE Yitello Tonatoe
Slices of cold roast veal hedded on salad leaves,
served with a lemon, caper and tung mayonnaise

% Denntes suitale for vegeltarians

Senne elishes meoy conttenin st o treices aof nels
Plecae coslact the Mabtre d" Hbrel for further derails



MAIN COURSES Trout “Belle Meuniere™
Pan fried trout in a broswn buller and almond sauce,
Served with polatocs, mushrooms and seasonal vegetables

Green Nowdles “Neptune”

Blue Mussels, shrimps and squid tossed with green ribbon
noclles ina dey Vermouth sauce. Garnished with tomato and
OUEZAano Concasse

Morfolk Duckling
Foast duck in a morello sauee. seeved with croguelle potatoes,
broceali and brajsed red cabbage

Homemade Steak & Kidney Pic
Stedk & kidney inoa rich heet gravy, topped with a pufl pastry lid.
Served with roast potatoes and vegelables

VEGETARIAN b Sun-dried Tomato and Parmesan Carbonara
MAIN COURSES Tagliatelle tossed in a rich sumlried romate carbonara, garmished

with graled parmesan and toasted pine nuts

* Cheesy Semolina Fritters
Semoling friters in a rich cheddar cheese sauee,
served with a frnt chutney and vegetable fricd rice



CHEESE

DESSERTS

Luternational Selection of Cheese and Riseuits
Saervind with grapes and radishes
Please ask vour walter for vegetarian clicese

Bavarian Lemon Cream
Served with a raspherry sauce and Lemon eest
Alseavailihle o divebetios

MNapoleon Cake
Slices of pulT pastry [led with Chantilly cream

Fresh Orange Salad
Slices of fresh orange ina vanilla and Grand Marnier syrup,
Served with orange sorbet

Ice Creams and Sorbets
Please ask vour waiter for today’s selection of
lee Creams and Sorbels

Fhicihetic: aned Sove Joe Cream O also availible

Senme clishes ey convteeiin st o braces G mads
Please conteret the Mafire d Horel for further details

Menu GG



