HOTEL
of ICE

DINNER

"TANDARD

AMUSE BOUCHE
Huﬂltfﬂ Cream Cheese wich herbs and lemon served
on an Ice Plate

APPETISER
Smoked Tra m'}-'hf.:mi;{n Trout tarctar on toast with
mustard and dill sauce served on an Ice Plare

SOUP
Duer of Carrots and Celery from the garden with
[?L.E’”—J[?fjlkl L,i[ Croutons

MAIN

Tenderloin Pork mia[FJ[?L’fl in bacon, rosemary jus with
porcini mushrooms, baked garlic wich dried tomatoes and
potato gratin with broccoli

DESSERT
Mascarpone cream with wild fruics, aromatised in
anise served on an Ice Plate

star

Price: 6o Euros / 300 Ron per person



