REGINA course menu

REGINA Course
5,800/per

Appetizer
INTFRAVIN—Z1
Ris de veau and couscous salad

Pasta

NIVF—ZEDUYVvY b H£N\LDOTOAVEZ
Vongole rosso

Fish
waORIL TA4AIVR—=XYV—2X

Red snapper saute white Gazpacho tailoring

Meat

EEFRRADZ T —
Cutlet Veal loin with white Porto liquor sauce

Bread
Dessert

Cafe

Course by the ocean

/7,500/per

Appetizer

IV —9—EVDIF21414 EHER
Catch of tha day carpaccio

Appetizer

KEDIE HREATEE
Gratinate of fresh sea urchin and eggplant

Pasta

ATAHZERDIEDRING YT«
Gazpacho with turbar shell

Main dish

AI—IVITEDTIVI F—)b
Aquapazza of any shellfish with Linguine

Bread
Dessert

Cafe

Executive Course

10,000/per

Amuse
AHD7Z21—X
From Chef
Appetizer
DOV EIR 2R EhE
Assorted appetizers
Soup
FR—IVBEDERY
Lomarus bisque
Pasta
RIVGZBEEDZRIVF——7)—LY—RX 277yl
Pasta with porcini cream sauce Marsala flavour with fettuccine
Granité
T5=7
Granité
Fish
EoADZETZEL FINAR—EYV—X
Beef Fillet Smoked Foie Gras with Sause Perigueux
Meat

RE=V 7477 ZEEEF T« LROOY Y —Z
Beef Fillet Smoked Foie Gras with Sause Perigueux

Bread
Dessert

Cafe




