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Menu d'Amoureux

Braised sea bass, wilted lettuce and caviar sauce. LA BANANA MILLE. Banana cream pie, passion fruit sorbet, caramelized banana. PRALINES DU MAISON. 

















 PDF Herunterladen 



 PNG-Bilder






 141KB Größe
 0 Downloads
 373 Ansichten






 Kommentar


























Menu d’Amoureux BEVERAGES



Glass of Bellini Tea or Coffee LES COQUILLES SAINT JACQUES CEVICHE



Ceviche of scallop, palm heart, mango, basil caviar, yuzu, tobanjan chilli LE RISOTTO



Spanish saffron, vialone risotto, buttered prawns and clams LE LOUP DE MER



Braised sea bass, wilted lettuce and caviar sauce LA BANANA MILLE



Banana cream pie, passion fruit sorbet, caramelized banana PRALINES DU MAISON



(Home-made pralines)
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Menu 

24,60 freshwater char with crispy pan- seared skin mildly spicy with a subtle nutty flavor, prepard whole. Spaghetti Frutti di Mare. 18,80. Monkfish Steak. 26,40.










 


[image: alt]





Menu 

Page 1. AGUA FRESCA. DAS vasoguzi Littoº*º. REFRESC0 $5.
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vegetarian & vegan menu menu - Squarespace 

PARMESAN FRIES, ROCKET & GREEN PEPPERCORN BUTTER. COPPI FLORENTINE FOR TWO. Â£60.00. 1KG SALT AGED RIB ON THE BONE, ROAST VINE.
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Dinner Menu 

64. buttermilk-fried chicken thighs, piri-piri. 7 sauce & shaved vegetable salad* pollo frito al suero de leche, sal
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Menu 3 

GRAND HOTEL KEMPINSKI HIGH TATRAS. Menu 3. ZEMIAKOVÃ‰ POSÃšCHY RESTOVANÃ‰ NA PRAÅ½ENOM MASLE bravÄ�ovÃ½ popcorn / bryndza / Å¡alotka.
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MENU ESPECIAL 

Brownye casero con helado de vainilla y teja de chocolate blanco y frutos secos. Vino: Martión Crianza, Rioja. Café. 26
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lunch menu 

Slow roasted pork, smoked ham, jalapeÅˆo mustard, Swiss cheese, romaine lettuce, pickles. ACOMPANAMIENTOS. Small side dishes to add on. PAPAS (V) ...
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MENU MAYORES 

LÁCTEO. ARROZ AL HORNO. ENSALADA. FRUTA. LUNES 22. MARTES 23. MIERCOLES 24. JUEVES 25. VIERNES 26. PURÉ DE VERDURAS. CON
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Lunch Menu Special Chef Menu available $78 

Page 1 ... Trout cured in rhubarb, pomelo, osmenthus, green apple. Mains. Confit lamb shoulder, violet mustard, verjus, pommes mousseline. French quail, nashi ...
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menu spiral blanc spiral blanc menu 

Iberian cold meat with bread with tomato. Ensalada de ... Market fish with soft wheat risotto, plankton, carrots with or
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Menu classique 

ConsommÃ© de poule avec sa royale au poivron rouge, petit pois. GeflÃ¼gelbrÃ¼he mit rotem ... Assiette de fromages au lait cru de MaÃ®tre Philippe et Filles.
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MENU OBREGON2 

$175. $189. $115. $230. $90. $249. $175. $125. $130. $320. $239. $330. $165. $200. $420. $1,125. $1,075. $250. $485. $36
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menu iberia_ES_impresora 

6,00€. 8,00€. Macedonia en Texturas. Brownie Ligeramente Salado con Helado de Vainilla. La Tarta de Queso del S. XXI. DI
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Spa menu 

An anti-ageing peel refines, detoxifies and purifies the skin, while ..... the session you will be given a diagnosis, a
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MENU S'OLIVA.png 

Altrykot se2On Owyhi Warzy Wahl. 43. Palla Cotta o Tarta Sahler. Creatly sugar pudding Of Sahler Cake. Italierische Pall
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Winter menu 

Guacamole con manzana, avocado, apple & pecan. Starters. La Parilla ... Elotes (2 per serve), charred corn, guajillo & lime crema, crumbled queso, chicharron ...
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Valentinstag-Menu 

Dunkles Schoggimousse mit Chili sanft verfeinert. Fruchtsalat mit Amaretto parfümiert. Tonkabohnen-Crème Brûlée. Sorbet. 69.00 pro Person. (inklusive Apéro ...
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menu catering 

Mini Tortitas De Cangrejo Con Salsa Chipotle. (mini crab cakes ... ( crispy corn tortilla with salsa, cream and fresh ch
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CATERING MENU 

Choice of Meat*, 2 side orders, red hot sauce,green mild sauce, pico de gallo salsa, and white corn tortillas: * with Ca
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Menu Bhoga.pdf 

Gebratene Lachslende mit feinem GemÃ¼se. Solomillo de cerdo confitado al oporto. Pork sirloin confit with Oporto sauce. An Portwein kanditiertes Schweinefilet.
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lunch menu 

... Greens w/Spinach, Apples, Oranges, Bananas, Low Fat and Fat Free Milk ... from discriminating based on race, color,
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Food Menu 

A pair of Corn Tostadas topped with Yucatan Chicken in a mild brine. Camarones a la Vinagreta - $9. A pair of Corn Tosta
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CHRISTMAS MENU 

Mandarin compote, yoghurt ice cream, gingery cookie crumble, hot chestnuts. 3 Gang MenÃ¼ / 3 course menu. 100.00. 4 Gang MenÃ¼ / 4 course menu. 120.00.
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Menu 1 

STRONG FARMERÂ´S GOOSE BROTH. Home Made Ravioli filled with Geese Farce / Scratchings / Garden Vegetables. MANGO SORBET s penou z citrÃ³na.
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