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LOCH DUART SALMON, 2200

SCALLOP CEVICHE 1200 P COCKTAIL SHRIMP 1200 T SALMON ROE & SCALLOP CARPACCIO [#22420]
with fresh jalaperio & lime [BA1320] with spicy cocktail sauce [t521320] " with celeriac puree & beet dressing
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KING CRAB 1002 7600 7 i (o “THE GRILL"
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ANCHOVY SAUTEED BROCCOLIS Taya)—D7rFatyr— 600 2560
ROASTED CARROTS HFAZEDu—R} 600 26601
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RICE & PASTA
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE -LINGUINE 1700
73?‘/)75‘71'3957.‘/ [#3A1870]

CAESAR SALAD s850 R1300 KING CRAB & ROASTED SHIMONITA LEEK TOMATO CREAM SAUCE -LINGUINE 2200
ALV VEADY —F— 54 [B52935] [B£:21430] iEE-RE ANSELT{CHEe—ZX D=2 ) —2 [B322420]

241211




