SPEC]AL I)INNER

2 Course 199:-
APERITIF

In connection with the menu
Martini (Rosso, Bianco  20:-
Non-alcoholic 10:-

STARTERS

French Onion Soup
Greek Farmer’'s Salad
Toast Skagen
Snails "Provencale"
French Game Paté

MAIN COURSES

Fried Fillet of Pheasant with Orange sauce
Deer Tenderloin with Jagermeister sauce
Fillet Mignon Black & White
Planked Steak
Pepper Steak "Normandie"
Roquefort Steak
Scampi fritti
Gratinated Pike-perch

Planked Fish
Vegetarian Plate

DESSERTS together with the special-dinner 49:;-

Italian Ice cream cake
with lemoncream served on a raspberry mirror

By :W Strawberries with Ice cream and cream
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