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Chicken Galantine: A classic French dish where the chicken is deboned,
stuffed, and poached.

Chicken Terrine: A French dish made of minced chicken, often served cold.

Duck Galantine: A sophisticated dish of duck prepared in a similar way to :::

chicken galantine.
Duck Terrine: Arich, flavorful dish made from minced duck.
Roasted Fish Fillet: Tender fish fillets roasted to perfection.
Shrimps Cocktail: Fresh shrimp served with a tangy cocktail sauce

Homemade Salad: A fresh, mixed green salad.
Mushroom Salad: Sautéed mushrooms mixed with greens.
Artichoke Salad: Fresh artichokes mixed with greens and a light dressing.

Octopus Salad: Tender octopus mixed with vegetables and a lemony
dressing.

Marinated Mushrooms: Mushrooms marinated in a flavorful vinaigrette.
Crispy Summer Salad: A light and refreshing salad.

Chicken Salad with Green Beans and Beef Bacon: A hearty salad with
chicken, green beans, and crispy beef bacon.

Coleslaw: A classic cabbage salad with a creamy dressing.
Capers Salad: A tangy salad with capers.

Recolor with Shrimp: Likely a typo; it might refer to a shrimp salad.
Italian Meat Salad: A salad featuring various Italian meats.
Broccoli with Walnuts: Steamed broccoli tossed with walnuts.
French Salad: A classic French-style salad with mixed greens.

Mushroom Cream Soup: A rich and creamy mushroom soup.
Beef Goulash Soup: A hearty soup with tender beef and vegetables.
Seafood Clear Soup: A light broth-based soup with seafood.
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Roasted Whole Turkey with Roasted Potatoes and Mushroom Sauce: A
classic holiday dish with all the trimmings.

Roasted Beef Wellington with Roasted Vegetables and Gravy Sauce:
Tender beef encased in puff pastry.

Grilled Shrimp: Succulent shrimp grilled to perfection.BBQ Grilled

Chicken Chops: Juicy chicken chops with a smoky barbecue flavor.Kofta:

Grilled minced meat skewers.

Spinach Rice: Fluffy rice cooked with spinach.
Grilled Vegetables: A medley of vegetables grilled to perfection.
Sautéed Vegetables: Vegetables cooked in a light sauté.

Chicken Ala Kef: A likely typo or regional dish; could mean chicken
prepared with kefir or a similar ingredient.

Fish Pappet: Likely refers to a delicate fish dish.

Pom deses Potatoes with Beetroot: A creative potato and beetroot dish.

Cannelloni: Pasta tubes stuffed with a savory filling.
Assorted Cheeses: A selection of fine cheeses.
| Seafood Artichoke: A seafood dish with artichokes.
-}' \ Grilled Beef Steak: Juicy beef steaks grilled to perfection.

Tiramisu: A classic Italian dessert with layers of coffee- Chocolate
- Mousse: Arich and creamy chocolate ,Panna Cotta: An Italian
i % dessert made with sweetened cream. Apple Shortcake: A delightful
1 % apple dessert. Strawberry Shortcake: Fresh strawberries with layers
of shortcake. Blackberry Tart: A tart filled with fresh
blackberries. Passion Fruit Mousse: A tropical and tangy
mousse. Charlotte Cherries: A dessert made with cherries and bread
or cake., Coffee Cakes: Moist cakes flavored with coffee., Peach Pie: A
classic pie filled with fresh peaches., Puff Pastry: Light and flaky
pastries. ,Florentines: Italian pastries made with nuts and
fruit., Chocolate Fountain



