15 July

CENTURION RESTAURANT y
HAPPY VALLEY
SEASON FINALE SET DINNER

APPETIZERS Hi[3
Vegetable Tartare (V)
beetroot crisps * avocado créme
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Lyonnaise Salad

smoked salmon * Kenya beans * soft boiled egg * croutons
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Vitello Tonnato

crispy capers * tomato confit * rucola
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SOUP %55
Green Pea Velouté
Boston lobster * pear * mint yoghurt
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MAIN COURSES 3¢
Roasted Cod

sweet corn * spring onion compote * cocotte potatoes * thyme jus
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Slow-roasted Duck Breast
almond pommes Williams * broccolini * vichy carrots * cassis jus
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Tournedos Rossini

grilled green asparagus - Parisienne potatoes * sauce périgourdine
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Spaghetti — “Cacio e Pepe” (V)

leek confit * wild mushrooms
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DESSERTS #t i

Soufflé
raspberty / ginger / chocolate
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French Apple Tart

maple glazed pine nuts - vanilla ice cream
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Seasonal Fresh Fruit Platter

R<EFRE

4-course 695 per person / TIEREI 695
(V) Vegetarian Dish 3%

If you have any food allergies, please inform our staff.
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