
GOOD FRIDAY MENU
SOUP
Shrimp soup
 
SALADS
Mixed greens,  salmon,  cream cheese vinegrette (L ,F)
Beetroot salad with apples,  carrots  and apple sauce
Vil lage salad
Iceberg salad with tuna and cheese (G,F)
Avocado salad withsun f lower seeds and mayonaise dressing (G,E,  mus)
Chicken salad with raising and cheddar cheese (L)
Melon salad with strawberries and almonds (N)
 
Mussels  half  with lemon and garl ic  (MUL)

Sushi  bar (veg/ veg)
 
SALAD BAR
 
MIRROR
canapes with fetta  mousse and strawberries (G,L)
 
MAIN DISHES

ROTISSERIE:   
Marinated pork neck/pork loins/beef s ir loin

PIZZA OVEN:
Pizza primavera (G,L)
Pizza goat  cheese and fresh basi l  (G,L)
Vegan calzone
Garl ic  bread with herbs and pesto (G,L)
 
 
WOK LIVE:
Noddles with honey,  soya,  fresh onion chicken str ips ,and peppers (SOY)
 
GRILLED:
Pork f i l let  meddalions with mushroom sauce (G,L)
Gri l led king prawns

PASTA LIVE:
Pasta with cream portobello mushroom (G,L)
Pasta with sea food and pomondori  sauce (G,F ,MOL,CRU)
pasta with pesto (G)
Stuffed mushrooms with shrimps in the oven
Fresh local  french fr ies (veg,  veg)
Crushed baby potatoes with thyme,  garl ic  and butter (L)
Rice pi laf  with mussels  half
Octopus with pasta
carrots st icks saute with butter (G)
Zucchini  bal ls
Stuffed chicken balotine with spinach and sundried tomato
Pork loins with gravy mushroom sauce )G,mus)
Roast  s ir loin beef  served with l ight  mustard sauce (G,MUS)
Stuffed meat bal ls  with feta cheeseand oregano (G,L)
Pie with spinach and feta cheese (G,L)
Vegan souvlaki
Fried kalamari  (G, )

Gravy sauce with french mustard and fresh cream (G,L ,MUS)
Tomato sauce

SWEETS:

Forest  fruit  del ight  (G)  VEGAN
Cherry tr i f le  fantasy (G,L ,E ,N)
Africana chocolate cream with stevia (G,L ,E)  
Red velvet  dream (G,L ,E )
Chocolate browning with cheese,  bite (G,L ,E ,N)
Mousse rasberry (L ,G)  VEGAN 
Triple chocolate fantacy (G,L ,E ,N)
Doukisa with stevia(G,L ,E)
Chocolate fondu

Hot:  home made cream caramel (L)


