_Lunc/7 Menu

Appetizers

(Garlic Pread

SOUP OF The Dag
Devilecl (rab Back

Frawn TcmPura

Mussels in \White \Wine
House Salad

Octopus and Squid Salad
Fresh Asparagus Salad
Salsa and Plantain Chips
Fotato Skins With T omato Pacon,
Ohnions, And Cheese

I:resh For‘habc”a mushroom in tomato

and Garlic with Mozzarella

Hcrb Crustecl Mushrooms

with Garlic Mayonnaise

(rab Accras, with Spicg DiP

Goat Cheese Salad

Breaded Flging Fish, [ Hot Mango Chutneg

soof C
i2zoof C
2500 C
2700 C
2800 C
2000 C
2500 C
2600 C
2200 C

2200 C
26007 C
2400 C
24001 C

26007 C
2500 C



Main ( ourses

Caesar Sa]ad

Frawn

Chicken
French Baguet’cc Sandwich and Salad
Minute Steak
Cajun (hicken Preast
Caribbean \/\/raP with Chicken
Catch Of The Day, Grilled
with Giarlic Putter or (reole Sauce
Baked Chicken Preast |n | omato Sauce
with Mozzarella Chcesc
Girilled Siroin Steak with herb Putter
Blackened Prawn Brochette
with Cajun Sauce
Bacon and Onion Quiche
Pork Chops Dijon Mustard Sauce
Sca”ops in White Wine and (Garlic
Home Made L asagne and Salad
Pasta of the Dag

Dcsscrts

Coconut Créme Brulce
| ime Fie

Bakecl Panana Fie
Baked Cheese Cake
Chocolate Gatcau

Fancakes with ice cream and Chocolate Sauce

]cc Crcam

Prices subject to 10% Service (_harge
) g

4500 C
5500 C

4500 C
3200 C
35.00 . C

38.00

4500 C
5500 C

4900 C
3500 C
4500 C
65.00 C
38.00 C
3200 C

16007 C
1600 C
1600 C
1600
16,00 C
1600 C
gool C



