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(VIBRANT FRUIT FLAVORS, PEAR NECTAR, PINK GRAPEFRUIT AND PINEAPPLE)

POTTED SHRIMP AND TOAST POINTS

¢

CHILLED MELON & CHAMPAGNE SOUP
WITH GINGER & MINT

¢

SUMMER SALAD
SERVED WITH A HERB VINAIGRETTE

¢
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(FRESH RIPE CHERRYFLA VORS, CLOVES AND CARAMEL)

GRILLED PORK ROULADES
WITH APRICOTS & RICE TIMBALE

OR

SAUTEED BEEF MEDALLIONS
WITH PORT WINE SAUCE & HORSERADISH DUCHESSE POTATOES

OR

PAN SEARED FILET OF HALIBUT
WITH GOLDEN PEPPER SAUCE & FINGERLING POTATOES

¢
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(12 VINTAGES CREATING A SEDUCTIVE HISTORY OF KRUG PORT WITH STRONG CHOCOLATE NOTES)

VICTORIAN ALMOND CREAM AND RASPBERRY TART

¢

COFFEE & SPECULOOS



http://www.facebook.com/album.php?profile=1&id=119643421920�
http://www.facebook.com/album.php?profile=1&id=119643421920�
http://www.facebook.com/album.php?profile=1&id=119643421920�
http://www.facebook.com/album.php?profile=1&id=119643421920�
http://www.facebook.com/album.php?profile=1&id=119643421920�
http://www.facebook.com/album.php?profile=1&id=119643421920�

