Restaurant Andrea

French Night
Monday

Sobad Bor

Escarole Salad

Escarole organic lettuce

Eifel Salad

Water-cress, strawberries and pine-nuts

Nicoise Salad

Potatoes, string beans, tomato, olive oil, capers, balsamic vinegar
with anchovies and fresh tuna

Haricot Vert Salad

String- beans with onion, bell pepper, olive oil & vinegar

Tuna Salad

With marinated artichoke breast, swiss cheese, ham, oil and vinegar

French Cheese Mirror

Brie, roquefort, camembert and bell beau.

Dressings

Red french, mustard, thousand island & vinaigrette

Pate

Potpourri of pates, served with vegetables, home made fresh baked bread
and rolls, baguettes, croissant and brioche
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Pepper Steak

Beef medallions with green peppercorn & burgundy demi-glace

From The Buffet

Coque Au Vin

Chicken braised in merlot with spring onions, carrots and forest mushrooms

Pork Tenderloin Dijonaise

Pork medallions served in a white wine dijon mustard and tarragon mousse

Sugar Peas Francaise
Green beans in light cream with a julienne of prosciutto ham and onion pearls

Papa Chateau

Potatoes, poached in buttered chicken broth

Bullabaise

Hearty seafood soup with shrimps, clams, prawns, octopus,
mussels & squid perfumed with pernod

Veal Chop

Served with mixed mushrooms, croquet potatoes and vegetables

Shrimp’s “Marseilles”

With pernod sauce and white wine, casse tomato, mushrooms, garlic & parsley
accompanied with pilaf rice and carrots
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Chateaubriand

Stuffed with veal mousse and served with merlot sauce,
vegetables and potato croquette

Chicken Breast Strassbourg

Chicken breast stuffed with duckling pate and asparagus in a smitani sauce & potato

Vero Seafood

Lobster, scallops, shrimps and fish served with lobster foam and anis essence

Fish Filet Colette

Fish filet stuffed with baby shrimps, crab meat, fine herbs with caviar & lobster mousse

Traditional Oven Roasted Duck

Glazed with honey, garnished with cherrie & lychee sauce, served with
poached apple in sunbonnet syrup, accompanied with potato croquettes

Desseids

Apple Strudel

With vanilla sauce

Strawberry Cake

Strawberry cake with triple strawberry cream & orange liqueur

Choux

Stuffed cream pastry topped with amaretto liqueur and fine fruits

Cheese Mousse

With almonds, raspberry coulis & white chocolate

French Pastry
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