Dinner Viking 4500

VIKING
Appetizers, Salad and Main Dishes Viking
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ROASTED BEEF

Served by the Chef at Kitchen Table
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PASTA

Choice of 1 Served at Your Table
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Chef’s Choice Pasta
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OMIYA Napolitan
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Spaghettini with Swordfish and Crepe Cabbage
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Fettuccine with Sea Urchin in Cream Sauce (+700)
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Fettuccine with Shrimp in Cream Sauce (+500)
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DESSERT

Choice of 1 Served at Your Table
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Tiramisu
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sereno Pudding
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Cheese Cake Basque Style
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Chocolate Fondant
with Vanilla or Rum Raisin Ice Cream
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Tarte Tatin
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Pear Coupe flavored with Blood Orange
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Chef's Course 6,800

Salmon Mi Cuit with Sour Cream
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Marinated Beef and Mashroom with Balsamic Sauce
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Linguine with Seafood Ragout with Saffron
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Grilled Iberian Pork with Sicillian Marinade
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or

Grilled Wagyu Beef (+1,500)
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Spaghettini with Chicken Ragout and Lemon
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Mont Blanc
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Bread / Coffee or Tea
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