
 
 
 

SPRING & SUMMER MENU  
 
 

STARTERS 
 

 Golden Tulip Salad with Duck Cutlets  
Raw Salmon with Aneth Herbs 

Goose Liver Slice with Shallot Sauce 
Cantaloupe Melon with Countryside Ham 

Roast Scallops with Lambs’ Lettuce 
 

********** 
MAIN COURSE 

 
Roast Poultry with Morel Sauce 

Thick Piece of cooked Salmon with Hollandaise Sauce 
Codfish with its white Buttersauce and Herbs 

Roast Duck Cutlets with its Pepper Sauce (served aside) 
Sauté of Veal with Provencale Gravy 

 
********** 

SERVED WITH 
 

Home made mash Potatoes 
Green Beans 
Bazmati Rice 

Seasoned Vegetables 
Mixed Mushrooms 

 
********** 

DESSERTS 
 

Season Fruit Salad 
Vanilla Cream with its caramel Crust 

Crunchy chocolate Cake 
Lemon Pie with a Meringue Topping 

Imperial Cake (Chocolate and Tangerine) 
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