LARBOARD

SPECIAL DINNER COURSE
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Marinated Scallop and Apple with Autumn Vegetables Salad
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Sautéed Norwegian Salmon Rolled in Kadaif with Soft Boiled Egg and Tarragon Sauce
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Roasted New Zealand Beef Fillet with two Kinds of Mixed Mushrooms Sauce
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Pear Caramel Mille-Feuille with Créme Anglaise
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Coffee or Tea
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Petit Fours
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“KI NO BI” Martini
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“KI NO BI” Gin Fizz
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“KI NO BI” Frozen Cocktail
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“KI NO BI” Gin and Tonic



