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BABY SHRIMP & SPINACH GRATIN

INEELIEISNARED S S

WHELK BOURGUIGNON -HERB BUTTERED WHELK @

YITEHDINX =T

SCALLOP & MUSHROOM AJILLO
L=y arv—bDTE—Ta

CALAMARIFRITTO

“TAMBA” FRIED CHICKENS
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HOMEMADE YAMATO PORK SAUSAGE
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SOUP & SALADS
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with celeriac puree & beet dressing
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