Dinner in the Sky Menu

Standard Menu

Starter

Scallop, prawn and octopus salad with asparagus on Romesco sauce
Musculin and drizzle with extra virgin lemon dressing

Main Course

Oven Baked Slow Cook stuffed Chicken Roulade with spinach
and Smoked Caciotta Cheese with Creamy Mushroom Sauce

OR
Roasted Pistachio nut crusted Australian Beef Sir LLoin with Beef
Juice Reduction

OR
Pan Fried Norwegian Salmon fillet with mustard grain cream
sauce

Served with herbs Potato, Beetroot, Pumpkin Cube and tomato

on vine

Dessert
Chocolate and Apple Mousse on Sable Breton Cookie,
Laced with Star Anise Cream

Chocolate Pralines



Dinner in the Sky Menu

Vegetarian Menu
Starter
Marinated Zucchint and Ricotta Cheese Timbale Served with
Sautéed Fennel with Balsamic
Main Course
Eggplant Parmigiana Wrapped in Fillo Pastry
Served with Kalamata Olive Sauce and Fresh Tomato Coulis
Dessert

Chocolate and Apple Mousse on Sable Breton Cookie,
Complemented with Star Anise Cream



