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Banana and Orange Mélange
lemon-rum sauce

Cilantro Crusted Pesto Chicken

salad greens, lemongrass-ginger dressing

Salmon Ceviche *
Ruby grapefruit, jalapefio, lime aioli

Clams with Pancetta
white wine with garlic, diced tomato, basil, garlic bread

White Bean Soup “Locro”

pork, pancetta, corn, pumpkin, sausage

Duck and Sausage Gumbo
onion, celery, bell pepper, scallion, rice

Chilled Rhubarb Soup

cinnamon, caramelized sugar

Red Leaf and Mixed Greens

caramelized apple, baby corn, cherry tomatoes, organic mixed seeds
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French Onion Soup “Les Halles”
Gruyére cheese crouton

Jumbo Shrimp Cocktail *

American cocktail sauce

Farfalle with Garlic Cream Sauce
sautéed bell pepper, zucchini, mushrooms, diced tomato

Australian Shrimp Salad

bell peppers, onion, tomato, crisp greens, parsley-cilantro vinaigrette

Kingfish with Roasted Corn Salsa *

black bean rice, fried potato chips, broccoli

Grilled Striploin Steak *

French fries, green bean bundle, grilled tomato

Aussie Lamb Chop *

grilled pineapple, tomato, creamy scalloped potatoes

Braised Guinea Fowl with Mandarins and Sage
sautéed greens with bacon, roasted rissole potatoes

Aloo Gobi
curried potato, cauliflower
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Grilled Salmon with Ginger-Cilantro Pesto *
basmati rice, sautéed vegetable, garlic cherry tomatoes

Broiled New York Strip Loin *

cauliflower gratin, green peppercorn sauce

Oven-Roasted Chicken

quinoa pilaf, herb roasted vegetables, jus
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DESSERTS

Chocolate Whoopie Pie

peanut butter cream, chocolate sauce

Australian Tropical Fruit Pavlova
meringue, whipped cream, fruits

Coconut Rum Cake
vanilla sauce, coconut ice cream

Créme Briilée
Grand Marnier-scented custard, caramelized sugar

Apple Crisp

walnut butter streusel, vanilla ice cream

Cheese and Fruit

Leiden, Asiago, Gouda, Maaslander

Sliced Fruit Plate

selection of fresh fruit

Wild Berries Mousse Tart

vanilla sauce, whipped cream

Raspberry Sundae

vanilla ice cream, sweetened raspberries, whipped cream

lce Cream
Vanilla « Rocky Road

Mango Sorbet « Pineapple Frozen Yogurt

@ Vanilla @ Chocolate
AFTER DINNER DRINKS

Mocha Mint 6.95
Kahlua, Créme de Menthe and Créme de Cacao White

Espresso 175
Cappuccino 2.25

ask your beverage server for additional drink selections
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