LUNCH MENU

L 1. Club Sandwich served with French Fries 220 -
L 2. Baked Potato with Shrimps , Mayonnaise and Dill 220-
L 3. Sausage Stroganoff served with Salod and Rice 245-

L 4. Chicken or Tuna salad with Bread and Dressing 220-

L 5. Swedish Meatballs with Mashed Potato 325-




20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

Australian Beef Tenderloin
with Béarnaise Red Wine Reduction and French Fries

" Pepper Steck "' 3 different kind of Pepper Cream Sauce

Served with Potato Gratin
Creamy Cajun Chicken Pasta with Chili and Garlic

Roast Pork Filet with Mushroom Sauce
Tomato Salad and Potato Gratin

Cheese Burger 100 % AUS Beef , Served with Cheddar

Home made Dressing and French Fries

Pasta Tagliatelle with AUS Beef Tenderloin
Dijon Mustard and Cream

Pork Schnitzel ( 300 g ) with Fried Potato and Gravy
Lamb Shank in Massaman curry served with Garlic Fried Rice
Plank Steak with Pork Filet and Béarnaise Sauce

Australian Ribeye Steak ( 300g )
with green pepper sauce and French Fries



SEAFOOD

31. Owen Baked Salmon in foil package with Vegetables ,

52.

85:

34,

55,

Potato and Butter , served with " Skagen " Shrimps

Fresh Smoked Norwegian Salmon
with Cream Potato and Dill

Seafood Pasta with Lobster Sauce
Salmon , Shrimp and Mussels

Butter Fried Sea bass Filet with White Wine Sauce
Shrimps and Mashed Potato

Seafood Skewers with Salmon , Snapper and Prawns
Served with Vegetables in Creamy Lobster Sauce




STARTER

10. Garlic fried shrimp " Piri - Piri * with olive oil
garlic and chili. served with garlic bread

1. " Toast skagen " shrimp in mayonnaise with dill and lemon
12. Salmon and shrimp sashimi salad ( Thai style spicy )
13. Bruschetta with parma ham and fresh cheeses

14. Lobster soup

15. Shrimp cocktail with thousand island dressing

16. Greek style salad with feta cheese and olives

17. Garlic Bread

18. Chicken Satay

19. Chicken Wing

French Fries

Potato Wedges

Taco Chicken

Prawn Tempura




Al In,

THAI MENU

L 6. Panang Curry with Chicken or Prawns 195-/295-

L 7. Phad Kraphao ( Holy Basil ) with Chicken and fried egg 195-

L 8. Tom Yam / chicken or prawns 195-/295-

L 9. Chicken with Cashew Nuts and Vegetables 195-
L 10. Thai Fried Rice chicken / shrimp 195-/295-
L 11. Fried Noodle ( Pad Thai ) / chicken / shrimp 195-/295.._’)__.
L 12. Pineapple Fried Rice with Shrimps 295.
L 13. Spring Rolls 150-
L 14. Green Curry with Chicken and Coconut Cream 195- 5 ,
\._\_\ _ 4 ~
L 15. Prawns Fried with Garlic and Pepper 295 3
A
L 16. Massaman Curry / chicken or prawns 195-/295- s

L17. Tom Kha Gai Chicken Soup with coconut milk 195-

......




DESSERTS

Chocolate Cake

Banana Split 170-
Lemon Tart 170-
lce Cream 60/120/170- /¥

Honey Toast 150-




Mango

Pineapple

Banana ,20'
Orange

Coconut

Strawberry

Kiwi

Passion fruit

Avocado
Lychee

Mango
Pineapple
Apple
Orange
Tomato
Lemon

Talian Sudn

Strawberry
Blue Hawii
Apple honey
Mango 60—
Kiwi

Orange Yuzu
Passion Fruit
Lychee
Lemon Honey
Blueberry
Peach




